
BURDIE’S

BOARDS

SALADS

PIZZAS

KITCHEN

All served with crispy house-
made panelle

Cheese Board ................... $24 
gorgonzola, cherry bocconcini 
& manchego

Meat Board ....................... $26 
garlic & fennel salami, spicy 
‘nduja, grass-fed bresaola & 
prosciutto de parma DOP 

Mixed Board ...................... $32 
Choose 2 cheese: 
gorgonzola, cherry bocconcini, 
manchego 
 
Choose 3 meats: 
garlic & fennel salami, spicy 
‘nduja, grass-fed bresaola, 
prosciutto de parma DOP

ADD ONS 
 
flat bread with your choice of 
truffle olive oil or extra virgin olive 
oil ........................................+ $7

mixed olives ......................+ $6

hummus with panelle ......+ $8

All served with a house-made 
tomato base, sliced into 6

Margherita .........................$16 
fresh basil & fior di latte

Diavola ...............................$20 
spicy ‘nduja, salami, olives & fior 
di latte

Vegan .................................$18 
notzarella, capsicum, 
mushroom, red onion & olives

Quattro Formaggi ..............$21 
gorgonzola, parmigiano, 
manchego & fior di latte

Celestino ............................$19 
smoked ham, olives, mushroom 
& fior di latte

Paprika Pollo ......................$20 
paprika spiced chicken breast, 
red onion, capsicum & fior di 
latte

Garlic Prawn ......................$20 
garlic prawns, fermented 
calabrian chilli, red capsicum, 
fresh rocket & fior di latte

SMALLS

Garden Salad ....................$14 
rocket, mixed leaf, cherry 
tomatoes, red onion & 
cucumber, with champagne 
vinaigrette  
 
add paprika spiced chicken 
breast .................................+ $5 

Spinach & Walnut Salad ...$16 
spinach, walnut, blueberry, goat 
cheese & spanish onion, with 
whisky vinaigrette

add prosciutto de parma DOP 
............................................+ $6

Salt & Pepper Squid ...........$17 
lightly coated with house-made 
seasoned flour, served with 
lemon aioli

Mozzarella Sticks .............. $13 
served with a fermented 
calabrian chilli & napolitana 
sauce

Arancini ..............................$15 
Your choice of: 
 
quattro formaggi  
or 
truffle & porcini

served with a basil napolitana 
sauce

Shoestring Fries ....................$7 
house-made spice mix & 
ketchup

Truffle & Parmesan Fries ....$11 
house-made spice mix, truffle oil 
& parmigiano reggiano

Burrata ................................$16 
hand-made burrata, cherry 
heirloom tomatoes, basil, 
pepitas & extra virgin olive oil

Chicken Schnitty ...............$19 
panko & herb crumbed chicken 
schnitzel, mixed leaf salad, 
shoestring fries, served with 
gravy & lemon

Chicken Parmy ..................$23 
smoked ham, fior di latte, 
napolitana sauce, mixed leaf 
salad & shoestring fries

Portobello Schnitty (V) ..... $22 
beer-battered & crumbed 
portobello schnitzel, shoestring 
fries & mixed leaf salad, served 
with basil napolitana sauce

SCHNITTYS


