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SAT - SUN

MON - FRI 11:30AM - 2:30AM

12:00PM - 2:30AM

|| Pizza ||

Meat

4 Stagioni / 9.9

tomato, ham, artichokes, mushrooms, olives

Calabrese / 9.9

tomato, mozzarella, calabrese salami

Agnello / 9.9

tomato, parmesan, mozzarella, spiced
lamb, rocket, pinenuts, sultanas

Gorgonzola / 9.9

tomato, gorgonzola, basil, prosciutto

Salsiccia Festa / 9.9

lamb & leek sausage, tomato, onion,
capsicum, mozzarella, rosemary, organo

Caesar / 9.9

bacon, anchovies, egg, baby cos,
parmesan, Caesar dressing

Mexicoq / 9.9

chicken mince marinated in taco spices,
iceberg lettuce, salsa, mozzarella

Gluten free bases available
Jor all pizzas — extra $2.5.
All toppings are gluten free
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Vegetarian

Margherita / 7.5

tomato, mozzarella, basil

El Greco / 8.9

haloumi cheese, green olives, lemon, oregano

Aglio Olio / 8.5

garlic, chilli, olive oil, parsley, parmesan

Melanzana / 9.9

eggplant, fresh tomato, mozzarella, mascarpone

Taleggio / 9.9

tomato, taleggio cheese, potato, rosemary

Zucchine / 9.9

tomato, mozzarella, zucchini, sundried
tomatoes, parmesan

Bianca al pomodoro / 9.9

mascarpone, fetta, mozzarella,
cherry tomatoes

Funghi 8.9

tomato, mozzarella, fresh mushrooms, parsley

Pepperonata /8.9

tomato, mozzarella, grilled capsicums, parmesan

Organico / 9.9

roasted pumpkin, soy cheese, pinenuts, rosemary

Poncho / 9.9
tomato, beans, corn chips, jalapenos,
sour cream, spring onion, Spanish onion,
mozzarella

La Capra / 8.9

pesto, semi-dried tomato, goats cheese, red onion
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Seafood

Napoletana / 8.9

tomato, olives, anchovies, garlic, chilli, capers

Salmone / 9.9
smoked salmon, spinach, mozzarella,
mascarpone
Lo Zenzero Prawn / 9.9

prawn, ginger, garlic, chilli, coriander,
Caesar dressing, lemon, bean sprouts

Calamari / 9.9

tomato, mozzarella, calamari marinated in garlic,
chilli & ginger, onion, capers, rosemary oil
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Chocolate

dark Belgian chocolate, mascarpone
Cherry Coco Mature

cherry, mascarpone, chocolate, coconut
Banana

bananas, mascarpone, maple syrup
Mixed Berry

strawberries, raspberries, blueberries
and mascarpone

Mish-Mash-Mellow

marshmallows, mascarpone, hundreds
and thousands

%6

S4 FOOD MON -FRI 11:30AM - 4PM | FRI & SAT 7PM - 9PM
SPECIALS MON - THURS 7PM — 11PM | SUN ALL DAY

IRON PIES

THE CHAPEL CHEESE STEAK

beef, caramelised onion, cheese sauce, roasted
capsicum, BBQ sauce, mayonnaise

THE L.C. RUEBEN

roasted silverside, sauerkraut, swiss cheese, dijonnaise

THE BIRD IS THE WORD

roasted shaved turkey, gorgonzola, cranberry sauce

THAT'LL DO PIG

shaved ham, tomato, coq cheese

THE NEW YORKER

smoked salmon, cream cheese, dill, capers

POP’S VEGE PATCHING (VEGAN)

roasted pumpkin, sundried tomato, shaved zucchini,
soy cheese, salsa verde

THE DHAL DELIGHT

curried lentils, coriander, spinach, pot of spiced yoghurt

THE PRESLEY

banana, peanut butter, nutella, mascarpone

All served with a side of
home made pickles.

$6

Gluten free bread available for
all joffles — extra S1.
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Chilli wedges

served with sour cream and sweet chilli

Shoestring fries
served with sour cream and sweet chilli

Beer Battered Onion Rings

$6
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Saganaki

oven-roasted saganaki cheese,
rocket, olives, onion, sundried tomato,
vinaigrette

Agrumi a razzo

orange, sweet potato, pinenuts, rocket,
honey lemon dressing

Salmone Verde
salmon, potato, broccoli, boiled egg, pesto
Cous Cous Menta

cous cous, tomato, onion, beans,
mint, lemon, lime, sour cream

$7




wine, wine, wine,

White G B
LUCKY COQ HOUSE WHITE 7.5 28
HAHA

Sauvignon Blanc 9 39
MARLBOROUGH (NZ)

JIM BARRY WATERVALE

Riesling 9 39

CLARE VALLEY (SA)

FOREST HILL HIGHBURY FIELDS
Chardonnay 9 39
GREAT SOUTHERN (WA)

REDBANK SUNDAY MORNING

Pinot Gris 9 39
KING VALLEY (VIC)

WEST CAPE HOWE

Moscato 9 39
GREAT SOUTHERN (WA)

OPAWA

Sauvignon Blanc 10 45
MARLBOROUGH (NZ)

LANGMEIL HIGH ROAD

Chardonnay 49
EDEN VALLEY (SA)

Sparkling

REDBANK “EMILY”

Chardonnay Pinot Noir NV 7.5 30
KING VALLEY (VIC)

LOUIS PERDRIER

Brut NV 38
BOURGOGNE (FRANCE)

VEUVE CLIQUOT

Champagne 130
FRANCE

Red
LUCKY COQ HOUSE RED
ANTINORI SANTA CRISTINA

Sangiovese, Cabernet, Merlot

TUSCANY (ITALY)

EARTHWORKS
Shiraz

BAROSSA VALLEY (SA)

HAHA

Pinot Noir

MARLBOROUGH (NZ)

ALAMOS

Malbec

MENDOZA (ARGENTINA)

TORRES ‘SANGRE DE TORO’
Grenache

PENEDES (SPAIN)

ARE YOU GAME

Pinot Noir

STRATHBOGIE RANGES (VIC)

NAKED ON ROLLERSKATES

Shiraz Mataro
BAROSSA VALLEY (SA)

Rose

PITCHFORK

Rose
MARGARET RIVER (WA)

7.5

28

39

39

39

39

39

47

49

39

est. 2006

CALVADOS]
o

DELORD / 17.50
BAS ARMAGNAC (FRANCE)

CALVADOS VICTOR
- GONTIER 1996 / 12.50
DOMFRONT (FRANCE)

POIRE WILLIAM / 11
BRANA (EAU DE VIE) (FRANCE)

SINGLE MALT
WHISKEY

— ARMAGNAC' —

AUCHENTOSHAN 12Y/0 / 10.00
LOWLAND (SCOTLAND)

GLENMORANGIE 10Y/0 / 11.50
HIGHLAND (SCOTLAND)

GLENFIDDICH 12Y/0 / 12.00
DUFFTOWN (SCOTLAND)

TALISKER 10Y/0 / 12.50
CARBOST (SCOTLAND)

LAPHROAIG 10Y/0 / 12.50
ISLAY (SCOTLAND)

BOWMORE 12Y/0 / 13.00
ISLAY (SCOTLAND)

ARDBEG 10Y/0 / 13.00
ISLAY (SCOTLAND)

BRUICHLADDICH CLASSIC. / 13.00
ISLAY (SCOTLAND)

BALVENIE 12Y/0 / 13.00
SPEYSIDE (SCOTLAND)

CHILLED
INFUSED

VODKA

GINGER / LYCHEE / PEACH
VANILLA / GREEN APPLE
BLACKBERRY / BLOOD ORANGE
PASSION FRUIT / POMEGRANATE
MANGO / WATERMELON

FRESHLY MADE
- WITH -
KETEL ONE
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