QUEENSCLIFF

DISTILLERY

FO00 MENU

Mushroom and Pea Arancini (V) 5]5

House made with truffle aioli and balsamic glaze.

Trio of Dips (V, VGO) 5]5

Baba Ghanoush, cheesy capsicum and basil pesto
served with flat bread.

PIZZAS:

Margherita (V) SEI]

Tomato base, mozzarella, parmesan, basil,
oregano.

Mexican SELI

Tomato base, mozzarella, salami, capsicum,
red onion, olives, jalapenos.

Rucola SEI.I

White base, gorgonzola cheese, prosciutto,
pear, walnuts, rocket.

We will also have a charcuterie fridge with local meats, cheeses and dips which will
be individually paid for and kind of a “make your own charcuterie” board fridge.




