CHEESE + MEAT PLATTERS

STEP ONE - Choose your cheese and meat combination

2 Cheese + 2 Meat 65
3 Cheese + 3 Meat 85

Vegetarian? Just ask our team

STEP TWO - Choose your locally sourced Gibbston Valley cheeses

Garlic + Chive Gouda / Glenroy Cheddar / Chilli Havarti / Wakatipu White Brie

STEP THREE - Choose your artisan Zamora handcrafted meats

Coppa Serrana / Milano Venison / Lomo Embuchado

ATLAS SHARING PLATES Available from 4pm
Shoestring Fries, Aioli, House Tomato Sauce @00 14
Karaage Chicken, Homemade Tonkatsu Sauce 0o 24

Slow Roasted Crispy Pork Belly, Spicy Korean Sauce, Asian Slaw @ 22

@ CGLUTEN FRIENDLY | @ DAIRY FRIENDLY | O VEGAN

littleblackwood.com | @littleblackwood




QUEENSTOWN WHARF BAR PIZZAS Available from 4pm

MARGHERITA 30
San Marzano Pomodoro, Fior Di Latte, Yuzu 0il, Thai Basil

HOT BELLS 40
San Marzano Pomodoro, Fior Di Latte, Spicy Salami, Nduja,
Hot Honey, Chilli Flakes

MUSHROOM & TRUFFLE 37

Truffle Cream, Portobello, Fior Di Latte, Herbed Mascarpone
CAPRICCIOSA 37

San Marzano Pomodoro, Fior Di Latte, Prosciutto Cotto,
Artichokes, Capers, Olives

GLUTEN & VEGAN PIZZA OPTIONS AVAILABLE +5 / ASK OUR STAFF

We are unable to guarantee that our food is completely allergen or gluten free
due to the risk of cross contamination. If you have any allergies, please let

the team know.

A 157, surcharge will be applied on all public holidays.

#littleblackwoodnz #meetmehere




