Pizzas
Traditional wood fired pizzas
Gluten free bases - add $4
Extra toppings - add $1 per topping
Add real Buffalo Mozzarella balls - $3

Pizza Bread (v) $11
With rock salt, garlic, olive oil & rosemary topped
with a sprinkling of parmesan

Margherita (v) $22
Mozzarella, tomato, garlic, cream cheese topped
with fresh basil.

Pizza Puttanesa $26

Mozzarella, anchovies, capers, olives, onion &
cherry tomatoes

Ball & Chain $26

Mozzarella, salami, meat balls, ham, onion &
peppers - optional BBQ Sauce

Sylvester’s Pizza $27

Mozzarella, smoked chicken, cream cheese, onion,
sweet bell peppers, mushroom with balsamic
reduction OR satay sauce

Salmon $27

Mozzarella, tomato, onion, cream cheese, salmon,
dill, lemon zest and capers - optional Chilli Flakes.

Peppadew Garden (v) $25
Mozzarella, sweet bell peppers, artichoke, onion
and parmesan

Funghi Crema(v) $22
Mozzarella, mushrooms, spring onions, cream
cheese and basil

Highway 87 $20
Mozzarella, ham and pineapple

31 Snow Avenue, Middlemarch
Ph: (03) 464 3038

E: tapdough@gmail.com

STARTERS &
LIGHT MEALS

Soup of the day (v) $12
Served with toasted bread

Salt & Pepper Squid $16
Served with srircha mayo

Spicy Jalapeno Cheese Balls (v) $8
6 balls served with Aioli

Blue Cod Wings $12
Served with homemade tartare sauce

Smoked Chicken salad $18
Salad ingredients of the day topped with smoked chicken,
parmesan and egg

Kids Meal $12
Chicken tenders on 3 mini Bao buns with aioli

Meal Deal for Groups (6 or more) $25pp
Ask your waitress

Mains

Steak $30
a 300gm scotch fillet sous vide for tenderness, then grilled

to your liking - served with chips and salad. And your choice of
garlic butter or mushroom sauce.

Blue Cod Wings $20
Seasoned deep fried wings served with chips or salad with our
homemade tartare sauce.

Flounder $25
Whole flounder deep fried, served with chips, salad and
our homemade tartare sauce.

Extras $8
Chips served with tomato sauce or aioli

Salad -fresh ingredients of the day $8

Ask your waitress about the daily specials

Desserts

Ice Cream $8
With chocolate or salted caramel sauce

Affogato $15
With your choice of liqueur

Chocolate Mud Cake $12
With Ice Cream

Crepes $12
With berry compote and ice cream
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Beer & Cider

On Tap  33om 500ml
Emerson’s Pilsner $8 $10.50
Emerson’s Bird Dog $9.50 $12.50
Emerson’s London Porter ~ $8 $10.50
Emerson’s Bookbinder $8 $10.50
Emerson’s D'Cider $8 $10.50

*Please note that certain beers in our our tap range may
change from time to time to accomodate a guest beer or other
beers in the Emerson’s range

Bottles & Cans

Consult your waitress for the range of Emerson’s in stock

Speight's 750mls $11.50
Corona 330mls $8
Steinlager Pure Light 330mls $7
Mac’s Cloudy Apple Cider 330mls $7.50
Rochdale Apple Cider 330mls $7.50

We have a wide range of spirits in stock. We specialise in Whisky
& Gin so have a browse before you order.

Cocktails

Dirty Martini $16
Malfy Gin, dry Vermouth, Fino Sherry,
a dash of Olive brine garnished with cocktail onions

Negroni $20
Bombay Sapphire, sweet Vermouth, Aperol
garnished with a slice of orange.

Marmalade Gin $16
London Dry Gin, Orange marmalade, Aperol
and lemon juice

Mojito $16
Barcadi, lemon juice, muddled mint, sugar syrup
and soda water.

Espresso Martini $16
Finlandia Vodka, Kahlua, Allpress espresso
and sugar syrup.

Spritzy Lady $16
Aperol and Bubbly

Wine

White

Haha Chardonnay
(Hawkes Bay)

Babich Pinot Gris
(Marlborough)

Lake Chalice Sauvignon Blanc
(Marlborough)

Reserve De L'Aube Rosé
(France)

Ruru Rosé
(Central Otago)

Henkell Trocken Sparkling Wine
(Germanvy)

Red

Ruru Pinot Noir
(Central Otago)

Saints Cabernet Merlot
(Barossa, Aus)

Saints Shiraz
(Limestone Coast, Aus)
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