Cheese « 14 ©
Margherita « 16 @

Fior de latte, malden salt, fresh basil,
extra virgin olive oil

Pepperoni & Cheese « 17

Pepperoni, mozzarella, extra virgin olive oil

Mediterranean « 18 @

Zucchini, red onion, bell pepper, black olive,
artichoke, mozzarella, feta & pesto (contains nuts)

Meat Lovers « 19
Pepperoni, roasted chicken, ground chorizo,
prosciutto, mozzarella

BBQ Chicken ¢ 18

Roasted chicken, red onion, roasted garlic,
gremolata, BBQ drizzle

Garlic Fingers - 15 @
House made garlic butter base,
mogzzarella, Grana Padano

SWEET TOOTH

Mini Doughnuts « 10 @

Cinnamon sugar, salted caramel

Vanilla Créme Brilée « 10 @@
Sticky Toffee Pudding « 12 @

Toffee pudding, bourbon caramel sauce,
vanilla ice cream

@& GLUTEN FREe* @ VEGETARIAN (D VEGAN

*Six Acres is not a gluten-free or vegetarian restaurant and can take no responsibility should cross-contamination occur between foods. This menu is offered
to assist you with your dietary needs and concern, but you must be aware that cross-contamination can occur and consider this information seriously.



COCKTAILS &

All our cocktails contain 2 oz. of alcohol

Sir Pimms o 16
Pimm’s No.1 Cup, Longtable Cucumber Gin,
House ginger beer, Lemon

El Toro 18
Casamigos Blanco, St Germain, Campari
Grapefruit Juice, Lemon Juice

Chocolate Negroni 19
Bombay Sapphire Gin, Campari, Sweet Vermouth,
Disaronno, Créme de Cacao, Mole bitters

Salted Espresso Martini « 18
Mezcal, Kahlua, Baileys, Espresso, Pinch salt, Honey

Reifel Rye Old Fashioned o 18
Reifel Rye, Angostura Bitters, Demerara

Citrus Paradisi e 18
Botanist Gin, St. Germain, Grapefruit, Pineapple

Kyoto Sour 20
Suntory Whisky Toki, Maker’s Mark Bourbon,
Rhubarb bitters, Yuzu, Egg white

WINE
50z/80z/bottle

Open Smooth House Red » 9/13/37
See Ya Later Pinot Noir  12/16 /48
Tenuta Castiglioni Chianti ¢ 14/18 /56
Escorihuela Gascon 1884 Malbec « 15/17 /60
Mouton Cadet Bordeaux o 16/20 /65

Open Smooth House White ® 9/13/ 37
Kim Crawford Sauvignon Blanc « 12/16 /48
Blasted Church Gewiirztraminer o 14/18 /55
Cotes du Jura Chardonnay e 18/22/70

Pink Poodle Crisp Rosé ® 7/11/35
Gerard Bertrand Cote des Roses » 14/18 /56

BOTTLES & CANS

N Y]
N

Newcastle Brown Ale 330ml) ¢ 8.5

Pilsner Urquell (330ml) » 8.5 D
Czechvar Lager (500ml) o 8.5 =
La Chouffe Blonde 330m1) ¢ 1 il
Duvel Golden Ale (330ml) o 1 ()
Hoegaarden Wheat Beer 3om)) » 8.5 N
Strongbow Cider (400ml) o 9 S
NEW
Corona Extra 330ml) e 8 -l
Steamworks Kolsh (473ml) ¢ 8.5 i+l
Steamworks Hagy Pale Ale 355ml) o 7.5 1+
Green Hill Cider (355ml) o 8.5 i+l
Banditry Cider 355ml) 10 o |
DRAUGHT

\A/

Guinness 20 0z) ® 9

Heineken 200z) o 9

Rotating Local Craft (16 oz) * 8.5
Rotating Local Lager (16 oz) * 8
Draught Beer Taster (4x4 oz) * 10

BUBBLES
50z/bottle

Codorniu Cava Brut « 10/42
Bottega Prosecco ¢ 12/50

NON ALCOHOLIC

Perrier o 5
Hibiscus Lemonade o 7
Edna’s Non-Alcoholic Cocktails « 9

Prices do not include tax.
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