
A L L  DAY  G R A Z I N G
Please advise of  any dietary requirements when ordering

VEGAN (V) | VEGETARIAN (VEG) | GLUTEN FREE (GF)

CHEESE AND CHARCUTERIE | $38
Two cheeses, salami and jamón, Bremer dip, Coriole chefs blend olives with  

caperberries and cornichons, dry roasted nuts, lavosh and sourdough GF OPTION AVAILABLE

VEGAN PLATTER | $30
Birky’s white bean and black truffle pâté, Bremer hommus, Coriole chefs blend olives 
with caperberries and cornichons, dry roasted nuts and sourdough V I GF OPTION AVAILABLE

PORK TERRINE AND BRIE | $24
 Birky’s pork terrine and Onkaparinga triple cream brie  
served with beetroot relish and sourdough GF OPTION AVAILABLE

OTTIMO ARANCINI ON ROMESCO (4) VEG | $20

CAPRESE BRUSCHETTA VEG I GF OPTION AVAILABLE  | $15
Roasted tomato, bocconcini and basil pesto served on sourdough 

PORK & FENNEL SAUSAGE ROLL | $15

VEGETABLE & CHICKPEA PIE V | VEG | $15 

DUKKAH | $12
Bremer dukkah and olive oil served with sourdough V 

OLIVES AND GRISSINI V | $8

EXTRA SOURDOUGH | $5

W W W. D E V I AT I O N ROA D. C O M

207 Scott Creek Road, Longwood | open daily 10am - 5pm 
Contact our tasting room team to book 8339 2633 or cellardoor@deviationroad.com 


