
 
   PLEASE ORDER AND PAY AT COUNTER, NO SPLIT BILLS  

Wood Fired Pizza 
Slow cooked Lamb in Reserve Shiraz • 30 
Summerfield free range lamb, spinach, red onion, garlic, rosemary, mozzarella cheese, 
pine nuts, Meredith goat cheese 

 

Pulled Pork • 27 
Summerfield free range pork, red onion, capsicum, mozzarella cheese, coriander 

 

Prosciutto • 27 
Bocconcini, oregano, fresh basil, mozzarella, Prosciutto, rocket, fresh parmesan 

 

Salami • 24 
Salami, kalamata olives, oregano, red onion, bocconcini, mozzarella, parsley 

 

Chorizo • 24 
Chorizo, red onion, capsicum, kalamata olives, oregano, mozzarella, capers, parsley 

 

Potato & Bacon • 24 
Potato, bacon, chorizo, bocconcini, rosemary, garlic, mozzarella, parsley  

 

Roast pumpkin • 24 
Roasted pumpkin, spinach, garlic, rosemary, mozzarella, Meredith goat cheese, pine nuts 
 
 

 

Platters 
Gourmet cheese platter • 56 

Assortment of cheeses & Cured Meats | local olives | dried fruits & nuts | Japanese 

Gyoza |condiments to compliment | baked in house breads 

Tasting cheese platter • 30 

Assortment of cheeses | local olives | baked in house breads 

Triple Dipping platter • 20 

Assortment of dips| Dukkah | 4000olives First Harvest olive oil | baked in house breads 

 

Salads 
The Greens • $22 

Green apple, rocket, walnuts, local olives, Meredith goat cheese, red onion, orange 
balsamic glaze 

 
The Pumpkin • 22 
Roasted pumpkin, spinach, rocket, Meredith goat cheese, sprinkle of pine nuts, honey 
balsamic & Chilli dressing  

 
Warm Lamb & Couscous • $30 
Slow cooked lamb, rocket, red onion, capsicum, pearl couscous, Meredith goat cheese, 

honey mustard dressing 
 

Desserts on SPECIAL BOARD  
 

NEW & AMAZING!!!  Share our Dessert PIZZA – Quince & Green Apple with 

Cinnamon and Ice-cream  • $18 
 

MAXIMUM OF 2 SPLIT BILLS PER TABLE 

 

 

Vegan Roast pumpkin   • 22  
Local olive oil as base, oregano, sea salt, roasted pumpkin, spinach, kalamata olives, garlic, 
rosemary, rocket, sprinkle of pine nuts  

 

Vegan Beetroot   • 22  
Local olive oil as base, oregano, sea salt, beetroot, spinach, capsicum, red onion, garlic,  
pepper, rosemary, rocket, sprinkle of pine nuts  

 

Margherita   •   18     Bocconcini, oregano, fresh basil, mozzarella  
 

Hawaiian      •   18      Bacon, pineapple, mozzarella  
 

Garlic Pizza   •   16     Local olive oil as base, oregano, freshly sliced garlic, mozzarella    
 

Gluten free pizza bases available •   5      |       Chilli available • 1.50     

                                                             

 

 

 

Summerfield Winery’s Cellar Door is open 7 Days a week from 10am – 5pm, 

serving Lunch from 12pm-3pm on Wednesday – Sunday and Dinner from 

6pm-8pm on Friday/Saturday, Restaurant closes at 10pm  



 
   PLEASE ORDER AND PAY AT COUNTER, NO SPLIT BILLS  

 


