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T O  g r a z e  
 

 

OLIVES ■ ▼ ◄        11 

- Marinated & pan fried        

 

CHICKPEAS ■ ▼ ◄         5 

- Crunchy spiced         

 

PICKLES ■ ▼ ◄         6 

- Preserved in house      

  

SPICED PEPITAS ■ ▼ ◄        4 

- Spiced pumpkin seeds      

  

SWEET POTATO FRIES ■ ▼ ►     10 

- Chipotle aioli          

  

FRIES □ ▲ ►         9 

- Chapel Farm chicken salt, house ketchup, aioli   

  

 

T O  s t a r t  

 
IN HOUSE CLAY POT BREAD| □ ▼ ►     6 

  

+ Black salt, herb butter ▼     3 

 

+ Olive oil & reduced apple balsamic ▲ ►   2 

 

+ Baked brie truffle oil, thyme ■ ▼   12 

 

+ Spinach and cheese gratin ■ ▼   11 

 

+ Italian anchovies, lemon ^ ■   12 

 

+ Blistered tomatoes, basil, red onion ■ ▼ ◄   5 

 

+ Selection of cured meats ■    14 

 

+ Selection of cheese ■     14 

 

+ Gluten free bread substitute ■ □    4 

  (Limited availability) 

 

 

HOMMUS| flat bread □ ▼ ►     12 

 

+ 12 hour lamb, smoked paprika □    7 

 

+ Wild mushrooms, chimichurri ▼ ◄    5 

  

+ Gluten free flat bread substitute ■ □   3 

  (Limited availability) 

 

 

 

 

 

T O  s h a r e  
 

 

PORK, VEAL & RICOTTA MEATBALLS ■    16 

- Mushroom cream, parmesan       

 

PORK BELLY ■       21 

- Porcini caramel, pickled onion, wild herbs   

   

KING PRAWNS ■       18 

- Butter, garlic, parsley & chilli oil       

  

CRISPY FRIED SMOKED CHICKEN WINGS ■    16 

- Sweet and spicy BBQ sauce, aioli                                        

 

PUMPKIN, FETA AND PARMESAN ARANCINI ■ ▼   15 

- Pepita crumb, aioli             

         

SWEET CORN FRITTERS ■ ▼ ◄     14 

- Beetroot pesto        

 

SPANISH CHORIZO ■       15 

- Charred lime        

 

PATATAS BRAVAS ■       15  

- Potatoes, chorizo, slow cooked tomato, aioli   

  

CALAMARI ■        16 

- Baby squid, caper aioli, lemon      

  

ROASTED VEGETABLES ■ ▼ ►     14 
- Slow garlic, black salt, herb butter    

     

ONION AND BLUE CHEESE TART □ ▼    15 
- Pickled tomatoes         

 

ASHED GOATS CHEESE SALAD □ ▲ ►    14 

– Serrano ham, candied walnut, rocket, apple balsamic   

 

TOMATO AND BASIL SALAD □ ▲ ►     14 

– Buffalo mozzarella & parmesan      

 

CHARRED ASPARAGUS AND FETA SALAD □ ▲ ◄   15 

- Quinoa, chickpea, dried cranberry, orange, white balsamic  

 

                                          

            

 

 

 

 
 

 

 

 

 

 

T O  i n d u l g e  
 
 

STICKY DATE PUDDING ■ ▼        14 

- Salted butterscotch, vanilla bean ice-cream             

                                 

CHOCOLATE BROWNIE ■ ▲         14 

– Toasted marshmallow, campfire crumbs, wild berry compote  

 

LEMON AND LAVENDER TART ▼ ◄       14 

- Macerated strawberries       

 

CARAMEL APPLE CALZONE ▼ ►               14 

- Spiced sugar, custard (*limited availability)   

        

 

Little lambs 
 

 

TINY HAWAIIAN           12/25  

Ham, pineapple, mozzarella,  

San Marzano tomato base □ ▲ ►     

 

GROWING GARDENER         12/25  

Mozzarella, San Marzano tomato base □ ▼ ►   

 

LITTLE OINK            12/25  

Bacon, mozzarella, bbq sauce base □     

 

CHICKEN NUGGETS, CHIPS AND SALAD ■    12/-     

(12yo & under)       

 

FISH, CHIPS AND SALAD ■ (12yo & under)  12/- 

 
Please ensure your children are supervised at all 

times by a responsible adult. Chapel Farm wants to 

keep all the little lambs safe on the Farm. Ask us 

for a free kids pack! 

 
 

 

 

 

  

Please let Staff know of any dietary requirements or 

allergens when ordering at the bar. We will endeavor 

to accommodate you however some ingredients may need 

to be substituted or removed. Please note although 

we take all allergies extremely seriously, there may 

be traces of flour and or other allergens. 
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W o o d  f i r e d  p i z z a  
 

THE BEGINNING 
 

LIKE A VIRGIN □ ▼ ►      11/22  

Garlic, parmesan, extra virgin olive oil    

 

THE DIVINE □ ▼ ►      14/25 

Buffalo mozzarella, basil, extra virgin  

olive oil, san marzano tomato base 

     

BA BA ITALIANO □ ▲      15/26 

Jamon Serrano ham, buffalo mozzarella, tomato,  

rocket, parmesan, olive oil, san marzano  

tomato base         

 

SAY CHEESE □ ▼      16/27 

Buffalo mozzarella, smoked scamorza, mozzarella,  

fresh parmesan, san marzano tomato base   
   

HEN 
 

THE ALFREDOUGH □      17/28  

Chicken, bacon, red onion, mushroom, parsley, 

porcini puree base        

 

SMOKED CHOOK  □      17/28 

Chicken, mozzarella, spanish onion, smoked  

scamorza, smoked paprika aioli, bbq sauce base   

 

HOT CHICK □       16/27 

Chicken, caramelized onion, capsicum, chilli,  

mozzarella, sriracha mayo, san marzano  

tomato base         

 

CHICK n CHEESE □      17/28 

Chicken, brie, dried cranberries, thyme, 

rocket, mozzarella, cream garlic base   

 

GARDEN 
 

VEGAN AND STEVE □ ▼ ◄     16/27 

Zucchini, eggplant, capsicum, spanish onion, 

basil, rocket, mushrooms, olives, san marzano 

tomato base (vegan cheese) or (mozzarella)  

   

FLAMING PUMPKIN □ ▼ ►     17/28  

Caramelized onion, buffalo mozzarella, parmesan, 

basil, rocket, extra virgin olive oil, spiced  

pumpkin seeds, pumpkin puree base      
 

THE FUN GUY □ ▼ ►      16/27  

Wild mushrooms, parmesan, rocket, Manjimup  

truffle oil, porcini puree base     
 

PUMP, PUMP THE JAM □ ▼ ►     16/27 

Roasted pumpkin puree, parmesan, sage, rosemary,  

crème fraiche base        

 

JACK AND JILL □ ▼ ◄      16/27 

BBQ Pulled jack fruit, onion, vegan cheese,  

vegan slaw, mushroom, olives, garlic base   

 

 
HUNT 
 

POTATO BAKE □ ▲      16/27  

Bacon, potato, caramelized onion, oregano, 

mozzarella, crème fraiche base      

  

BIG RED □       16/27 

Pamplona picante, chilli, basil, buffalo  

mozzarella, San Marzano tomato base     

 

THREE LITTLE PIGS □      17/28 

Pulled pork, bacon, pork and fennel sausage, 

mozzarella, rocket, parmesan, porcini mushroom 

puree base         

 

THE TANK □          16/27 

Bacon, spanish onion, olive, chilli, oregano,  

mozzarella, san marzano tomato base     

 

PIG IN THE MUD □      16/27 

Pulled pork, wild mushrooms, mozzarella,  

Spanish onion, bbq sauce base      
 

DIRTY HAWAIIAN □      16/27 

Leg ham, pineapple, red onion, mozzarella,  

parsley, bbq sauce base       
 

HELLS PIG □ ▼          16/27 

Pamplona picante, mushroom, Kalamata olives, 

chilli, mozzarella, san marzano tomato base    
 

HOLY GRAIL □ ▼       17/28  

Bacon, caramelised onion, parmesan, buffalo  

mozzarella, parsley, truffle oil, garlic cream  

base    

       

THE BUTCHER □                   -/29  

All the meat on the block, mozzarella, bbq  

sauce base        
 

FARM SUPREME  □ ▼      -/28 

Bacon, pepperoni, capsicum, mushrooms, onion,  

olives, pineapple, san marzano tomato base    
 

CHEEKY CHORIZO □       16/27   

Chorizo, caramelised onion, fresh parmesan,  

garlic oil, fresh rosemary, confit garlic base   
 

THE ANTICRUST □       16/27 

Pamplona picante pepperoni, chorizo, capsicum, 

olives, chilli, sriracha aioli, chilli oil,  

chilli flakes san marzano tomato base    
  

SAUSAGE PARTY □       17/28 

Pepperoni, fuet anise, chorizo, mozzarella, 

san marzano tomato base       
 

HE’S CURED □        16/27 

Leg ham, mozzarella, fresh parmesan, basil,  

san marzano tomato base       

 

 

 

 

 
OCEAN 
 

SOMETHING FISHY □           16/27        

Italian cured anchovies and salted anchovies,  

spanish onion, capers, fresh oregano,  

mozzarella, san marzano tomato base     

 

THE PRAWNSTAR □          19/30                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            

Garlic prawns, mozzarella, parmesan, confit  

garlic, lemon, parsley, crème fraiche base    

 

STAY IN SCHOOLS □      17/28 

Tuna, italian anchovies, garlic prawns,  

mozzarella,  chilli, lemon, parsley,  

san marzano tomato base 

      

AMIGO □       17/28  

Prawn, pepperoni, capsicum, chilli, paprika  

aioli, san marzano tomato base     

 

SURF AND TURF □      17/28 

Prawns, bacon, parmesan, caramelized onion, 

buffalo mozerella, mushrooms, truffle oil,  

garlic cream base       

 

THE BOSS □ ▲       -/29  

Anchovies, pamplona picante, leg ham, chilli  

flakes, fresh chilli, mushrooms, Spanish onion,  

basil, mozzarella, san marzano tomato base.  

 

 

ALL pizzas are able to be made gluten free. Please 

let Staff know of any dietary Requirements when 

ordering at the bar. We will endeavor to accommodate 

you, however some ingredients may need to be 

substituted or removed. Please note although we take 

all allergies extremely seriously, there may be 

traces of flour and or other allergens. 

 
+ Gluten free pizza base substitute  3 

(Limited availability) ■ □ 

 

+ anchovies ■     4 

 

+ meat ■      4 

 

+ cheese ▼ ►      3 

 

+ vegetable ▼ ◄      2  

  

 + prawns ■      6 

 

 

TAKE AWAY PIZZA’S AVAILABLE 

PHONE 9250 4755 | PICK UP ONLY 
 


