
Friday night at the BERRY 

 

Our classic Share Platters  

 

Farmers Antipasto Platter    60.0 

Farmers Antipasto Medium    40.0 

Farmers Antipasto Small    20.0 

 

Selection of traditional cured meats, hard and soft cheeses, pickled veggies, dried fruits, bread and bread  
sticks. 

 

Wine Match: Sermon Tree   (Chardonnay)  75 ml  Extra 6.50 per person 

Jack of all trades  (Tempranillo)  75 ml 

   

 

 

Gourmet Cheese Platter      45.0 

Selection of all 5 cheese styles (Italian, French and Australian) with Oxenberry fruit paste, local orchard 
dried fruits, Willunga natural almonds & French bread and bread sticks. 

 
Wine Match Farmgate Sparkling  (Chardonnay/Pinot) 60 ml    Extra 8.50 per person  
  The Trialblazer  (Cab. Sauv.)  70 ml 
  The Right nut (Moscato fortified) 40 ml 
 
 

 

Gourmet Cured meat Platter    35.0 

Selection of 5 traditional cured meats produced locally with pickled cucumbers, artichoke hearts, black 
olives & French bread & bread sticks. 

 

Wine Match: Farmgate Sparkling red  (Shiratz)  60 ml  Extra 8.50 per person 
  Two tribes  (Shiraz/Grenache) 60 ml 
  Star of Grece  (Shiraz)  60 ml 
 

 

     

 Regional Dukkah Platter     17.0 
Oxenberry Farm Extra Virgin Olive Oil & sticky balsamic with local Almonds, Dukkah, Brian’s 
Kalamata olives & Clappis Filone bread 

 

 



Friday night at the BERRY 

Burger 
Original Oxenburger:     16.0 
Premium beef patty, infused with Oxenberry’s own Two Tribes Shiraz Grenache wine, cheese, freshly sliced 
tomato, Spanish onion, young lettuce leaves, Mayonnaise, Tomato sauce and served with chips 
 

 

Tapas 
 

Salt and pepper Squids:    09.50 

Served with lemon and aioli sauce 

 

Oxenwings:    10.50 

Flavoured Deep-fried chicken wings served with Julienne vegetable and Texas BBQ sauce 

 
Hand cut chips:    06.00 
Served with spicy tomato sauce 

 
 
 

Open Piadinas 
 

Piadina is a traditional street food dish from Romagna in Italy, is a quick and delicious meal composed with 
a flat bread base, baked on a plate (‘piatto’ which is where the name is from) topped with different 
ingredients like cheese, cured meats and vegetables.   

 
Piadina T.H.V.:      14.90 

Taleggio cheese, White ham and Grilled Vegetables 

 

Piadina M.P.A.:      14.90 

Mozzarella cheese, Parma ham , Artichokes 

 

Piadina G.O.P.:      14.90 

Gongorzola cheese, Red Onion, Pancetta 

 

Piadina M.T.S.:      12.00 

Mozzarella cheese, fresh Tomato, oregano, mix lettuce  
Salad and drop of Oxenberry Olive oil.  


