
FOOD MENU

3 Housemade Dips (Hommus, Roast Capsicum, Tzatziki),
warm bread,, crackers, crudités & dried fruit. (v)

Dips $20

Tasting Platter
Blue, Camembert & Cheddar, cured meats, dips, olives,
crudités, veggie crisps, paste, gherkin, tomato, & artichoke,
dried fruit, nuts, warm bread & crackers.

 $55

Cheese Plate
2 cheeses, dip, olives, paste, gherkin, tomato, artichoke, 
dried fruit, nuts, warm bread & crackers. (v)

$35

Halloumi, chorizo, hommus, olives, grilled capsicum,
artichoke, tomato & gherkin

Mezé $25

2 Vegetable Pancakes with Balsamic & Garlic Vinaigrette (v)

Vegetable Pancake $15

Toasted bread, warmed Kalamata & Green olives with
cherry tomatoes & pesto, Extra Virgin Olive Oil & ,
Balsamic Vinegar (v)

Warm Bread & Olives $15

   Due to the nature of our kitchen, traces of allergens may be present. 
   Please notify staff of any allergies at time of ordering.
    v=Vegetarian 

Chicken       - Shredded Chicken,  English Cheddar & Sundried Tomato
Prosciutto   - Prosciutto, Swiss Cheese & Beetroot Relish
Ham        - Ham, Tasty Cheese & Dijon Mustard
Capsicum   - Grilled Capsicum, Pesto, Tasty & Swiss Cheese 

                           with Garlic & Balsamic Viniagrette (v)

Turkish Roll Toastie
(with side of coleslaw on capsicum dip & crisps )

S O F T  D R I N K   $ 5

Ha r cou r t  Spa r k l i ng  App l e  J u i c e

Coke  /  Coke  No  Suga r

Sp r i t e  /  Sp r i t e  No  Suga r

Feve r-T ree :
 

    Med i t e r r a ne an  Ton i c  Wa te r
    P r em i um  Soda  Wa te r
    P r em i um  G i nge r  A l e

Day l e s f o r d  & Hepbu r n     
M i ne r a l  S p r i ng s  Co :

  

    S p a r k l i ng  M i ne r a l  Wa t e r
    B l ood  O r ange
    L emon ,  L ime  & B i t t e r s

$20

@hepburnspringsbrewingco
10% Surcharge Sunday

15% Surcharge Public Holidays

No Split Bills. Thank you.


