
 

 

 SMALLER	  

MARINATED WARMED OLIVES                                                                                   $8 

CHICKEN LIVER PÂTÉ                                                                                                                                                                                      $14                            
with sage and brandy, served with cornichons, lavosh and sourdough                                                                         

CHEESE BY THE 50g  (ask staff for cheeses of the day)              $12 

CHEESE BOARD                    
selection of three cheeses with quince paste and lavosh                                       $25  

CHARCUTERIE                                                                                                                                                                             
prosciutto, salami with olives, marinated roast vegetables, bread and condiments              $25 

CROQUETTES                  
mushroom and pumpkin           $2.5 

SEARED SCALLOPS (GF)                       
pumpkin puree and bacon crumb         $14 

PIPI PATATI  (V,GF)                 
capsicum and roasted potato         $9 

SAGANAKI WITH LEMON                             $11 

STEAMED WINTER GREEN (V)                          $8.5 

LARGER                  
                                                                                                                                                                                                                                                                                                                                                                                                                            
WINTER SALAD (V)                                                                                                       
Spicy roasted beets and cauliflower with mix of brown rice, mint, coriander, chervil, pepitas and        
sunflower seeds. Topped with apply cider vinaigrette and hazelnut chilli dukkah                 $16 

CRISPY SKIN SALMON (GF)                             
cucumber salad with dill, cherry tomato, a herb butter and crispy capers                                       $22 

PORK LOIN (GF)             
apple and parsnip puree with ‘The hills apple cider’ sauce                                   $21 

RATATOUILLE (V)                               
eggplant and zucchini with a Napoli sauce with wet polenta and fresh herbs                  $20 

 

SWEETER  

CANDY MAN TIRAMISU PANNA COTTA (GF)                                            
with chocolate and vanilla creams                      $12                              

THE VERY BERRY OVERLOAD (V,GF)                     
berries four ways and vanilla sponge                                   $13 

DROPPED BANOFFEE (GF)                                                        
banana and salted caramel                      $12 

 
Noughts + Crosses is available to hire for private functions and dinners 
Email enquiries to info@noughtsandcrossescafe.com 
 

 



 

 

 

 

 

SPARKLING                                                                                                                glass        bottle            
Better Half Chardonnay Pinot Noir                                                            $9              $40                          
  Yarra Valley 

WHITE                                                                                                                                                                                                                                                                                             
Bass River Riesling  (V)                                                                            $9.5          $43 
Gippsland 
 
Fratelli Pinot Gris                                                                            $9.5           $43 
King Valley 
 
Thistle Ridge Sauvignon Blanc                                                  $9              $40 
Waipara 
 
Smallfry Tangerine Dream (V)                   $11.5        $50 
Barossa Valley 
 
Significant Other Chardonnay                                                    $10.5        $47 
Yarra Valley 
 
ROSÈ 
Greystone Rosè (V)                                                                          $9.5          $43 
Canterbury 
 
RED 
Significant Other Pinot Noir                                                        $11           $49 
Yarra Valley 
 
Smallfry Barossa Valley ‘Joven’ Tempranillo (V)                 $11.5        $51 
Barossa Valley 
 
Kemosabe Shiraz Petite Sirah                                                   $9               $40 
Heathcote 
 
Smallfry Shiraz                                                     $12.5           $55 
Barossa 
 
Gin & Tonic                                                                                                           $12 
 
Negroni                                                                                                                 $19 
 
BEERS 
Two Birds sunset       $8.5 
Old Mate Pale Ale      $8.5 
Cricketers Arms larger      $8.5 
The Hills Apple Cider      $9 
 
 
Noughts + Crosses is available to hire for private functions and dinners 
Email enquiries to info@noughtsandcrossescafe.com 


