
Pumpkin arancini, chevre, aioli (4) 
(GF, Vego) 

Corn fritters, beetroot pesto
(GF, Vegan, contains nuts) 

Spicy fried chicken wings, hot sauce, aioli
(GF)

Birria beef taco’s, pico de gallo

Chicken satay skewers
(GF, contains nuts)   

Asian Slaw Salad, cabbage, carrot, edamame
green soybean, coriander, spring onion,
capsicum, peanuts, peanut dressing 
(vegan, contains nuts) 
Add chicken skewers + 7
Add tofu skewers +5

Chorizo, fetta, olives
(GF)

Chips, aioli
(GF, Vego)

GATHER

Within this menu lies a collection of culinary and liquid alchemy. Each elixir & morsel has

been meticulously crafted in-house to evoke the hidden depths of your soul. 

Our menu is designed to be shared. Each dish will arrive when it is ready.

Cheese board
1 x 150gm of seasonal cheese with a
selection of cured sliced meats, crackers,
seasonal garnish.

Add 1 x cheese
Add 2 x cheeses

GRAZE

Sampler platter - for 2 guests

Pumpkin arancini, chevre, aioli 
(GF, Vego)

Corn fritters, beetroot pesto
(GF, Vegan, contains nuts) 

Chicken satay skewer
(GF, contains nuts)   

Chorizo, fetta, olives
(GF)

Turkish bread, crostinis, house dip.

SHARE

The Soul’s Dilemma  (Hawaiian)
An eternal debate: does pineapple have a place on
pizza? San Marzano sauce, triple smoked ham,
pineapple, mozzarella.

Lucifers Inferno (Pepperoni)
A satanic ringzinger. Spicy pepperoni, San Marzano
sauce, Pamplona picante, chil i ,  mozzarella.

Beelzebub’s BBQ Chicken 
A nod to our Beelzebub beer l ine. Unholy delicious. 
Smoky BBQ chicken, BBQ sauce, Spanish onion,
smoked chicken, mozzarella, paprika aioli.

Slice of Eden (Bruschetta style)
Lead me not into Temptation. I can find the way
myself. San Marzano sauce, cherry tomato,
caramelized onion, parmesan, pesto, balsamic
glaze, feta.
(Vego)

Cheese the Day (Margherita)
Simple, yet sacred. San Marzano sauce, parmesan,
mozzarella.
(Vego)

Two Faced (Cheeseburger pizza)
Two sides to every story, two versions to every
event, two truths to every retell ing, two ways to eat
a cheeseburger. A cheeseburger style pizza, with
BBQ sauce, white onion, ground beef, Leicester
cheese, mozzarella, pickles, mustard.  

Mama Mia Meat Lovers
A pizza that wil l  Rock You. All the meat on the
block, mozzarella, BBQ sauce.
(definitely not vego)

The Overlord
A pizza that reigns “Supreme” over all others.
Bacon, pepperoni, capsicum, mushrooms, onion,
olives, pineapple, san marzano base

PIZZA RELIGION
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All pizzas can be made Gluten Free +$4

Add: chicken | pepperoni | Pamplona | beef | ham +$3

Add: Caramelised onion | pineapple | cherry tomato| 

fresh chilli | fetta | red Leicester cheese mozzarella +$1

Please ensure our wait staff are aware of any dietary requirements/allergens when placing your order. We will endeavour to accommodate your
requirements, however ingredients may need to be substituted and some menu items may be unavailable. Although we take all allergies extremely seriously,

there may be traces of flour and/or other allergens.

THE COLLECTOR’S MENU NOTES



(with Mixer of choice (soft drink or juice) 

Holy Water Vodka 
Gin Reaper Dry Gin
Psychopomp Pink Gin
Lovers Yuzu Gin
Aristocrats Single Malt Moonshine
Frenchmans Limoncello
+ Red bull 

HOLY SPIRITS

11
11
11
11
15
12
+2

READY BREWS

Old Soul Hard Lemon
Galileo Figaro Ginger Beer
Scaramouche Cider (apple)
Raspberry Seltzer

10     14
10     14
10     14
9      13

Middy     Pint

Stained Glass Series, Sparkling White
Stained Glass Series, Sparkling Rose 
Stained Glass Series, Sparkling Chardonnay
Stained Glass Series, Sparkling Shiraz
Temple White
Temple Rose
Temple Moscato (on tap only)
Temple Red
Sacred Series Back Block Shiraz, 2022
Sacred Series Grenache Shiraz, 2022
Jane Brook Cabernet Sauvignon, 2017

IN VINO VERITAS

11        
11        
13        
13
11        
11        
10
11        
13       
14        
13        
 

NECTAR OF THE GODS

Head to the bar or check out the QR menu at your

table to view our liquid gold on tap.

COCKTAILS

Long Island Iced Tea
Strawberry Lime Caprioska.
Mojito
Yuzu Gin Crush
Espresso Martini

20
18
18
18
18

Liquid Alchemy, on Tap.

PADDLES
Selection of Beer
Selection of Ready Brews
Selection of Cocktails

18
20
40

Coke
Coke zero
Lemonade
Dry ginger ale
Lemon Lime & Bitters
Red Bull
Tonic water
Soda water
Orange juice
Pineapple juice
Cranberry juice

FREE SPIRITS
Alcohol free

4      6
4      6
4      6
4      6
5      7
5      
4      5
4      5
4      6
4      6
4      6

Middy     Pint

42
42
46
46
42
42
10
42
47
52
47

Within this menu lies a collection of culinary and liquid alchemy. Each elixir & morsel has

been meticulously crafted in-house to evoke the hidden depths of your soul. 

Our menu is designed to be shared. Each dish will arrive when it is ready.

THE COLLECTOR’S MENU NOTES

*As we hold a Producers l icence, by law, we can only sell what we make ourselves. More wil l  be produced in the future as we grow. 


