COre WEEKDAY GARDEN MENU

CIDER

EATS
GRAB & GO EAT BOXES (collect from the bar)

CHARCUTERIE BOX $22
Chef’s selection of cured meats, lavosh, olives, cornichons, house made dip & orchard fruit (gfo)

CHEESE BOX $22
Chef’s selection of local and Australian cheeses, house made quince paste, lavosh, crackers, walnuts & orchard
fruit (v) (gfo)

CAESAR SALAD $18
Bacon, Cos Lettuce, croutons & shaved parmesan

GRAIN SALAD BOX $18
(rotating grains, please ask staff)
Roquette, cherry tomatoes, roast pumpkin, tea soaked raisins & a cider dressing (vgn)

CHIPS AND AIOLI $10
PIZZAS
4th GEN'S MARGHERITA PIZZA* $22

Cherry tomatoes, mozzarella, basil pesto (v) (vgno) (gfo) (cn)

MATRIARCH JOAN'S PUMPKIN PIZZA $22
Roasted pumpkin, courgettes, pinenuts, mozzarella & basil pesto (v) (vgno) (gfo)

CHARLIE'S CHICKEN CARBONARA PIZZA $23
Poached chicken, bechamel sauce, mushrooms, bacon & mozzarella (gfo)

NONNI JACK'S ROASTED PORK PIZZA $23
Roasted pork, baked apple, walnuts, mozzarella & chipotle mayo (gfo)

FARMER JOHN'S BBQ BRISKET PIZZA $24
Brisket, roasted red peppers, jalapenos, pineapple, mozzarella & smokey bbq sauce (gfo)

LEO’S LAMB PIZZA $24
Lamb, sweet potato, red onion, crumbled feta, rocket & beetroot tzatziki (gfo)

Gluten free pizza bases +$3 each

KIDS
HAM & CHEESE PIZZA $12
CHEESE PIZZA $12
KIDS HAWAIIAN PIZZA $12
CHICKEN TENDERS & CHIPS $14
BEEF CHEESEBURGERS SLIDER & CHIPS $14
MINI HOTDOGS & CHIPS $14

All items are subject to seasonal change & availability.
Gluten free (gf) Gluten Free Option (gfo), Vegetarian (v), Vegan Option (vgno), Dairy Free (df) Contains nuts (cn)



CIDER GARDEN DRINKS

CIDER

SPARKLING CIDERS ABY SML | LRG TASTING NOTES

Sparkling Pear 3.5% 8112 Light, dry & refreshing

Crisp Apple 5% 8112 Soft and round with an off dry finish

Sparkling Ginger 8% 9113 Complex with ginger, cinnamon, cloves & a slight tart finish

Berry Perry 8% 9113 Light fairy floss notes, easy drinking

Lime Cider 6% 9113 Semi sweet & refreshingly tart

TASTING PADDLE
A selection of all our ciders on tap $20

PREMIUM CIDER AB:/ GLS | BTL TASTING NOTES . o

CoreRupted (apple) 8.5% | 48 Baked apple, cinnamon, oak & an delicate vanilla finish
ZACKII:GEC? BSEcleRi k XPA AB:/ 1 /L= GLS | BTL

age roads oide frac 3.5% Core Sparkling Chardonnay Rare 10 | 45
Gage Roads Single Fin Summer Ale 4.5% 12 E

) : arth Chardonnay 10 | 45
Gage Roads Pipe Dreams 4.2% 12 Rare Earth SB 101 45
Alby Crisp Lager 35% 10 Red Earth Rose 10 | 45
Gage Roads Yeah Buoy XPA O:A’ ]% Core Cabernet Merlot 101 45
Keepers Brew!ng Session Lager Ao/o 0 Red Earth Shiraz 10 | 45
Keepers Brewing SW IPA 5%
Keepers Brewing Ginger Mead 4.5% 10
Flaming Granny

Core-Nado 18 (nanna's homemade apple pie) 18

(a dark & stormy twister) Fireball whisky, Apple Cider, Apple juice & fresh

Spiced Rum, Ginger Cider & fresh seasonal fruit seasonal fruit

Berry Bomb 18 Packham Punch

) - (core's spin on a sangria)
(explosion of deliciousness) Pear cider, House White Wine, sugar syrup & fresh 18

Vodka, Berry Cider, Elderflower & fresh seasonal fruit w1

18
Angry Ranga Orchard Valley Iced Tea
(bright, fruity & punchy with a ginger kick) (a twisted take on a favourite) 18
Pimm'’s, Ginger Cider & fresh seasonal fruit Tequilo, Rum, Vodka, Peach Iced Teq, Pear Cider &
18 fresh seasonal fruit
Core-tini
(simple, yet elegant) Merry Berry Pav 18
Vodka, Elderflower, Pear Cider & fresh seasonal fruit (Xmas paviova all year round)
Paviova Vodka, Berry Vodka & fresh seasonal fruit
Old Young's Mule 18 Core-mosa 14
(the orchard work horse) (the name says it all
. . X ys it alll)
Smoked Vodka, Ginger Cider & fresh seasonal fruit Sparkling chardonnay & apple juice
Berry Bomb Slushie 12

Our berry bomb cocktail as a slushie, twice the deliciousness!

SOFTIES

SOFTIES SML | LRG
Apple Juice 417 )
g Sparkling Water 375ml 6
Apple Slush 45 17.
Pple Slushie 2175 Bottied Water 600ml 4
Coke, Coke Zero, Fantq, Lift, Sprite 5
Lemon Lime & Bitters, Ginger Beer 5

WE HAVE JUST TRANSITIONED FROM SINGLE USE TO REUSABLE POLYCARB, SO PLEASE
DONT THROW AWAY YOUR CUPS



