
90

r e s t a u r a n t  r e v i e w s

Common Ground Bakery Razorback Inn

Common Ground Bakery is an amazing 
new addition to our hospitality industry. 
Wonderfully situated in the historic Razorback 
Inn, Common Ground Bakery is the destina-
tion lunch spot Macarthur has been waiting 
for. And according to the owners, what we see 
now is only the first stage of their grand plans 
for Razorback Inn.

This family run business is as much about 
sustainability and simple eating as it is a busi-
ness. I have said many times on these pages 
that agriculture should be localised as much 
as possible. Eat what's grown locally through 
each season. It just makes sense.

Common Ground grows, uses and sells their 
own produce. Much of what you eat inside the 
cosy country style cafe is grown on a nearby 
farm. It feels good, it tastes good.

We dropped in for one of Common Ground's 
already famous Pizza Nights. We being my 
three kids and I. No arguments at dinner 
tonight. Pizza is just about universal in its 
appeal. Good pizza IS universal in its appeal. 
Common Ground's pizzas are very good. Only 
about four or five selections, plus a nightly 
special, they are all tasty, light and almost 
grease free.

Everyone loves homemade pizzas. The flavours 
and textures of Common Ground's pizzas are 
similar to that of the home made variety. 
We all loved them. Our favourite was the 
Special - Pesto Chicken with Fresh Salsa, 
Olives, Fetta and Sun Dried Tomatoes. Get to 

Common Ground Bakery's Pizza Nights. The 
food is great, the surroundings, at the very 
least, present a very 'different' atmosphere. 
The staff are lovely people too. Not a bad 
word to say. Common Ground rocks!


