
 

 

FORMAGGIO MENU 
AUSTRALIAN ARTISAN CHEESE 

CHEESE PLATE 
WITH HOUSE CRACKERS AND ACCOMPANIMENTS (VEG) (GFO) 

Selection of 

ONE CHEESE 

$18 

TWO CHEESE 

$32 

THREE CHEESE 

$48 

DELLENDALE (WA) — SHADFORTH TILSIT (COW’S MILK) 
HAND-WASHED, SEMI-FIRM CREAMY FLORAL FLAVOUR, MILD CITRUS NOTES 

 

 

DELLENDALE (WA) — TORNDIRRUP NATIVE HERB (COW’S MILK) 
RICH, ZESTY PEPPER, LINGERING FLORAL AROMAS 

 

UDDER DELIGHTS (SA) — BRIE SMOKED (COW’S MILK) 
NATURALLY WOOD-SMOKED, DOUBLE CREAM 

 

 
UDDER DELIGHTS (SA) — MAWSON BLUE 

(SHROPSHIRE STYLE) (COW MILK) 
BLUE VEIN CHEESE, ORANGE COLOUR FROM ANNATTO SEEDS, RICH, 

LUSCIOUS ARTISAN BLUE 

 
 

BAROSSA VALLEY (SA) — LA DAME (GOAT MILK) 
GOAT MILK AGED -- PRODUCED USING AROMATIC 

SWISS-STYLE CULTURES, CRUMBLY TEXTURE 

) 

 

VEGAN 

NOSHING (WA) — CHEDDAR 
SHARP, SAVOURY, FIRM 

 
 

VEG - Vegan option available GFO - Gluten-free option available GF - Gluten-free  
 

  


