
grapeskinfood   
 

plates   
 

bruschetta                                          $12.5                                                   
 

dips                                                     $14.5                                                                
 

cheese                                               $19.5                             
 
 

tapas dishes   each     $5.5  
 
 

your choice of four                            $21.5                          
 
  

olive selection 
selection of gourmet olives both domestic and 
imported 

 

char grilled eggplant & zucchini 
char grilled and marinated in olive oil, herbs and spices 

 
mini arancini 
hand made mini rice balls filled with cheese and 
bacon then fried golden brown 

 

caprese 
soft bocconcini, thin sliced tomato, fresh basil,  
sea salt and cracked pepper, drizzled with extra  
virgin olive oil 

  
flame roasted, marinated capsicum 
red capsicum roasted on site over an open flame 

 
greek style calamari 
thinly sliced baby squid in olive oil, white balsamic,  
sea salt and cracked pepper served with a roquette 
salad  

 

cajun whiskey prawns 
australian banana prawns in beer batter served with  
a cajun whiskey sauce for dipping 

 

pollo calabrese 
chicken tenderloins skewered and topped  
with an olive, capsicum, onion and chilli relish 

 

mediterranean mix 
traditional mix of antipasto 

 

marinated fetta 
mix of soft danish fetta and firm greek fetta marinated 
in basil and olive oil 

 

roo ragout 
tender strips of roo served on a rich mushroom and 
onion ragout 

 



 
salads 

                                                                                                
summer                 $16.5                                                                                                 
cherry tomato and orange segments with wild roquette 
and red onion tossed with a white balsamic reduction 

 
caesar                        $19                                                                                             
fresh cos tossed with pecorino, crispy prosciutto and 
croutons      add chicken…     $4.5 

 
greek                                 $15                                                                                  
chunky tomato, cucumber, red onion, kalamata olives 
and fetta tossed in a balsamic dressing 

 
garden                                        $12                                                                        
fresh greens and tomato cucumber and onion with 
your choice of dressing 

 

grapeskinfood   
 
 
 

gourmetpizza $19.5 
 
 
  

margarita                                                                               
tomato, bocconcini and fresh basil 
add prosciutto……..  $2.5 

  
pizza bianco 
olive oil, ricotta, mozzarella and sea salt topped with 
fresh basil 

 

meaty 
bacon, chorizo, beef and caramelised onion on a bbq 
base 

  
veggie 
roasted mediterranean vegetables and goats cheese 
on a rich napoli base 

 

satay chicken 
chicken, capsicum, onion and cheese on a satay 
sauce base                                                                    

  
 
 

dessert   
 

please ask our staff for today’s selection of delicious desserts 


