


Pizza

Molly	 20 
Garlic butter, herbs, Murray River salt (V)

Charlie	 22 
Tomato, garlic, oregano, basil, mozzarella (V)			 

Coco	 24 
Milawa blue, caramelised onions, thyme, potato, 
rosemary, walnuts (V)

Matilda	 24 
Mount Ophir Estate olives, tomato, white anchovies, 
capers, goat’s cheese, All Saints Estate red wine salt

Camilla	 25 
Spiced lamb mince, dukkah, labneh, Manchego, coriander 

Alexander	 25 
Jamon serrano, tomato, bocconcini, arugula, Grana Padano,  
St Leonards Vineyard 20 yr. Muscat Vinegar 

Wolfgang	 26 
Smokey salmon, preserved lemon, pickled onions, 
pickled jalapeños, coriander, persian fetta

Stella	 26 
Mooloolaba prawns, romesco, confit onion, arugula,  
pickled jalapeños

Archie	 30 
Sobrasada, wild mushrooms, truffle passata, Manchego

Sharing and Sides 

Marinated olives	 12 

Roasted new potatoes, garlic, parsley	 14

Iceberg wedge, blue cheese, fetta, fennel pollen	 18

Truffled burrata, heirloom tomatoes, basil, marmalade	 26

Locally produced salumi, house chutney,  
Mount Ophir Estate Olives	 34 

Local cheese: blue, soft, hard, quince jam, wafers, bread	 35 

Beer & Non-Alcoholic 
 
Bridge Road Brewers Pale Ale (4.8%)	 12
Bridge Road Brewers Little Bling IPA (3.4%)	 12
Peroni Nastro Azzuro (5.1%)	 12  

Billson’s Classic soda	 6
Pellegrino	 8

Coffee	 5

Sweet 

Gundowring Ice-cream	 6
Chocolate 
Toasted honey and walnut 
French vanilla 
Liquorice  
Salted butter caramel 
Raspberry

All pizzas are available for take-away.

Note:
Our pizzas are available gluten free, however they are produced in our 
kitchen and cooked in the same wood-fire oven as all pizzas. Whilst 
care is taken, they may contain traces of gluten. If you have food  
allergies, please let us know before dining.

Please note there is a 15% surcharge on public holidays. 
Credit cards attract a surcharge of VISA/MC 1.1% AMEX/DINERS 1.8%

Additions 

Gluten free base 			   + 2
Olives					     + 2
Anchovies 				    + 3
Arugula				    + 4
Local salami 				    + 4
Mozzarella di Buffalo 			   + 5 
San Daniele Prosciutto 			  + 6 

Wine 

Sparkling
NV All Saints Estate Prosecco (11.4%)	 12 / 40		
NV St Leonards Vineyard Brut (11.5%)	 14 / 40

White  
21 All Saints Estate Pinot Grigio (12.5%)	 14 / 38
21 All Saints Estate Riesling (11.9%)	 38
21 St Leonards Vineyard Chardonnay (13%)	 14 / 38
19 All Saints Estate Family Cellar Marsanne (13.9%)	  55
21 St Leonards Vineyard Lumiere (13%)	 38
20 All Saints Estate Moscato (5.5%)	 12 / 32 

Pink 			 
21 All Saints Estate Rosa (13.5%)	 14 / 45  
19 All Saints Estate Rosa MAGNUM - 1.5lt (13.5%) 	 90

Red			 
21 All Saints Estate Sangiovese Cabernet (14%)	 16 / 40 
21 St Leonards Vineyard Cabernet Franc (13.5%)	 45
18 All Saints Estate Grenache Shiraz Mourvèdre (14.1%)	 18 / 55 
18 All Saints Estate ‘Pierre’	 55 
     Cabernet Sauvignon, Merlot, Cabernet Franc (14.1%)
19 All Saints Estate Shiraz (13.9%)	 16 / 45
17 St Leonards Vineyard Durif (14.5%) 	 45 

Share with us
#lifesbonnie @bonnie.allsaintsestate

Unable to scan? Download the 
Service Victoria app and use code:
W24 RHH

Please check in here


