
CICCHETTI TO SHARE
Natural oysters, lemon & shallot mignonette  |  Tempura, lemon aioli   1/2 doz	 39  |  45 
House bread, rosemary, olive oil				    14 
Stringy mozzarella, rosemary, lemon aioli				    16 
Mediterranean olives, pickles				    14 
Anchovy & olive crostini, white anchovy, olive tapenade, whipped ricotta			   20 
Cured meats, pickles, grissini				    26
48g Tin Talatta anchovies, charred ciabatta				    26

ANTIPASTI
Beef & pork meatballs, Napoli sauce, aged parmesan			   25
Octopus, fennel sausage, romesco, almonds, basil  	 28 
Crudo, raw scallops, chorizo crumb, brown butter, chili, lemon				    29
Beef carpaccio, pickled mushrooms, truffle dressing, aged parmesan				    28
Melanzana, eggplant, parmesan, bocconcini, basil			                  24          

 

SECONDI
Risotto, pumpkin, pine nuts, gorgonzola, crispy sage, aged parmesan		  39
Pappardelle pasta, braised beef cheeks, chili, aged parmesan		        42
Agnolotti pasta, lemon, ricotta, beef & pork meatballs, spinach				       42
Pan seared snapper, artichoke three ways, lemon, caper, butter sauce	         46
Beef Eye fillet or Scotch fillet, oyster mushrooms, gorgonzola & kumara mash, jus	 MP                
Roasted lamb shoulder, garden greens, charred lemon                                    	   to share                  109

PIZZA
Caprese, tomato, buffalo mozzarella, basil 			   32                                   
Diavola, spicy salami, capsicum, mozzarella 			      33
Tartufo, parma ham, truffle sauce, mushroom, mozzarella			                           34
Prosciutto e funghi, shaved ham, mushroom, mozzarella    				     	         32 
Genovese, chicken, cherry tomatoes, buffalo mozzarella, basil, pesto genovese		          33
Gambero, prawns, rocket, mascarpone cheese, zucchini, mozzarella, chili	 34                       
Parma e rucola, parma ham, rocket, mozzarella, parmesan	 33                       
Extras, gluten free $3, add seasonal vegetables $5, add meat or seafood $7, make it habanero hot $1.5, add cheese $4

SIDES
Fries, parmesan, rosemary salt, aioli  				    14
Side vegetables, salsa verde, whipped ricotta, toasted almonds, parmesan 		  18  
Pear & gorgonzola salad, bitter leaves, walnuts		  17 
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we use will be allergen free. If you have any dietary requirements or allergies, please inform one of our team members.we use will be allergen free. If you have any dietary requirements or allergies, please inform one of our team members.
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