
Negroni’d Olives  [g/v]   9  

 Pickled Vegetable Plate  [g/v]   11 

Wood-Fired Bread - Burnt Garlic Butter  [v]   10

18 Month Serrano Ham - Red Eye Dressing  [g]   17

Whipped Cod Roe - Wood-Fired Bread    16

Stracciatella - Macadamia, Cucumber, Horseradish  [g/v] (Add Bread + 6 )                            21 

Tuna Tartare - Almond Cream, Pickles, Peppers, Potato Crisps   27

Fried Squid - Fermented Chilli, Lemon, Ink Mayo  [g]   21

Meatballs - Tomato, Ricotta, Crumb (Add Bread + 6 )      22 

Wood-Roasted Brocollini - Miso Cashew Cream,  Toasted Seeds  [g/v]   16

Salad - Cos Wedge, Ranch, Preserved Lemon, Peccorino  [g/v]      14

Fries - Wood-Fire Salt, Basil Mayo  [v]     10

MAGGIE - Vodka Sauce, Basil, Fior di Latte, Peccorino, EVOO  [v]       23 

ROBERTA (v 3.0) - Tomato, Pepperoni, Mozzarella, Pecorino, Our Hot Honey          28

LOCAL - Pancetta, Wandi Apple, Chestnut, Mozzarella, Brussels, Watercress                        27

  VILLAGE - Mushroom, “The Peaks Mountaineer”, White Onion Cream, Parsley  [v]                        26 

ACTION BRONSON - Potato, Chorizo, Mozzarella, Tomato,  Olive, Onion, Manchego                        29

FIREBIRD -  Wood-Fired Chicken, Bacon, Fancy Hanks Bbq, Pickles,  Jalapeño, Onion, Ranch    31

KID’N’PLAY - Tomato, Good Ham, Mozzarella                                                                                                                20

Lorem ipsum

PLATES - 

PIZZA - 

EXTRAS - Gluten free Base  4  | House Vegan / Dairy Free Mozzarella 4 
                      Tin of Ortiz Anchovies 14 | Hot Honey 3 |  Guindillas Chillis 3 | Ranch Dip 2

DESSERT - 

  Ever-Changing - Check With Our Team.      16 

  

[v] - vegetarian        [g] - gluten free recipe

Please inform our staff if you have any food allergies. 

Whilst all care is taken, we do not have an allergen free kitchen. 

15% public holiday surgacharge     

Eat!



BEER ON TAP                  P     SC
Coopers Lager 8.0  12.0
Bodriggy Stingray Draught 7.0  11.0
Bridge Rd Pale Ale 8.0  12.0
Bridge Rd Free Time <0.5% 7.0  11.0

BOTTLES & CANS
Heaps Normal  <0.5%  9.0
Balter Captain Sensible  10.0 
Bentspoke Crankshaft Ipa  13.0
Bright Brewery Alpine Lager  10.0
Seasonal Stout  12.0
Bridge Road Sour  13.0 
Two Bays Gluten Free Lager  13.0 
Alpine Cloudy Cider  13.0

COCKTAILS
Aperol Spritz      19.0
Passionfruit Margarita   23.0
Grown-ups Bourbon Cherry Cola  21.0
New York-ish Rye Whisky Sour  24.0
Bronx  Martini, Remedy Gin, Vermouth 23.0
Home Splice,  Neo Gin, “Splice Flavours” 22.0
Coffee Shop Drip Martini  21.0
Australian Negroni  23.0
Mocktails? hit us up.

NON ALCHOLIC
Sparkling Mineral Water  9.0
Sodas Coke, Zero, Lemonade, Fanta  5.0

VINO                 G     B
Brown Brothers Prosecco, NV          King Valley, Vic       12.0    52.0
Airlie Bank 'Yarra Cuvee’, NV          Yarra Valley, Vic      54.0
Larmandier-Bernier Latitude Blanc de Blancs, NV      Champagne       195.0
JM Seleque ‘Solessence’ 7 Villages, NV       Champagne       155.0

House White - Pinot Grigio, Riesling blend, 2021      King Valley, Vic                      12.0    52.0
Lorentz Crustaces Pinot Blanc, 2023        Alsace. Fr        17.0    68.0
Totara Sauvignon Blanc, 2024             Marlborough, Nz                         12.0    52.0
Nomads Garden Fiano, 2024         King Valley, Vic                      15.0    65.0       
Gotas de Mar Albariño DO, 2019        RÍas Baixas, Es      110.0  
Vigneti Le Monde Ribolla Gialla IGT, 2019       Friuli Grave, It      101.0
Reverdy Sancerre Blanc, 2022        Loire Valley, Fr      98.0
Rosi Schuster 'Aus den Dorfen Weiss’ GV, 2019      Burgenland, At      95.0
Pierrick Laroche Chablis VV, 2022        Burgundy, Fr      100.0

Brown Brothers Dry Rosé, 2023        King Valley, Vic                       12.0    52.0
Villa Aix AOP Grenache Cinsault Syrah Rosé, 2023      Coteaux d’Aix-e.., Fr                    50.0

House Red - Merlot, Sangiovese blend, 2020      King Valley, Vic       12.0    52.0
Corofin Settlement Vineyard Pinot Noir, 2021      Marlborough, Nz      124.0
Pfeiffer Carlyle Shiraz 2021         Rutherglen, Vic                     65.0 
Guthrie Pinot Noir 2023         Adelade Hills, Sa                      14.0    58.0   
GD Vajra ‘Langhe Rosso’, 2023        Piedmont,It       77.0
Poggiotondo Chianti ‘Organic’, 2021        Tuscany, It       56.0
Radio Boka Tempranillo, 2023        Castilla y Leon, Es      46.0
Mayford Shiraz, 2022          Porepunkah, Vic       18.0    80.0
SC Pannell Grenache Shiraz Touriga, 2020       McLaren Vale, Sa       69.0
 

Drink! & Be Me�y                          
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