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Bread basket
garlic white truffle oil dip

Bruschetta pomodoro

Cerignola mixed olives

Fritto Misto 
Fried Meditteranean street food

Pan seared scallops
mortadella, basil olive oil

New England lobster roll
nduja mayo, potato chips

Carpaccio of the day

fresh oysters 
shucked to order

Burrata
modena balsamic vinegar,
olive oil, basil pesto 

Smoked provoletta
oven baked cheese, fig jam, 
truffle acacia honey

Spring bay mussels
tomato chilli broth, 
sliced chorizo

Tuna Sashimi
pink pepper crust, black 
sesame seed, beetroot ginger 
mayo, paprika bread chips

Sea Fry
calamari, whitebait, 
sardines, celeriac, mint, 
walnuts, wasabi mayo

Chargrilled Ox Tongue
thinly sliced, with lemon 
dressing & salsa verde

Salumi Board
trio of cured meats 
& artisinal cheeses

our pasta is hand made daily and 
cooked nonna style
all sauces include garlic, onion, 
chilli & olive oil

gluten free pasta available + 3.0

Pasta of the day

Tortellini zafferano
black sesame, sun-dried 
tomato & ricotta 
in a vegetable broth

Aubergine Lasagna
layered aubergine, napoli 
sugo & vegan parmesan

Gnocchi Terracotta
oven baked potato gnocchi, 
woody buffalo mozzarella 
& red datterini tomatoes

Paccherino
vongole & clams, potato, 
puree of rocket, Cetara 
colatura anchovy olive oil

Tagliolini
Lobster & bug meat, 
crustacean bisque ragu, 
cherry tomato, 
citrus bread crumbs

Spaghettoni
cacio e pepe, 
crispy pancetta

Pappardelle
slow cooked duck, 
white wine, black truffle 
stracciatella cream

Fusilli
venison ragu, Barolo red 
wine sauce, porcini mushroom

Risotto of the day
we use Carnaroli, 
medium-grained rice,
grown in north italy

Octopus Guazzetto
black olive, potato & passata 
of San Marzano tomatoes

Pork Cotoletta
Seeded, crumbed pork 
schnitzel, ratatouille

Lamb Shoulder
beer braised with 
Jerusalem artichokes

all steaks are chargrilled
Served with mixed roast 
potatoes & your choice of 
dijon mustard or salsa verde

300g Scotch Fillet
Blue Lake Station 
100 day grain-fed Angus beef 
(Marble score 4+)

700g T-Bone
Angus beef
Tuscan bistecca 
(Marble score 4+)

1kg Rib Eye
Sher Wagyu
400 day grain-fed Wagyu beef 
(Marble score 8+)

Insalata Verde
mixed oak & butter lettuce,
apple vinaigrette 

Cicoria e Friarielli
Marinated wild rapa 
broccoli & silverbeet

Cianfotta
mixed seasonal vegetables 

Mixed Roast Potatoes
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Our menu is based on seasonal produce availability and may be subject to change

Allergies: Please ask a member of staff for any questions regarding allergies. our kitchen is not a gluten free environment.
Please Note:  all credit card payments will incur a 1.5% to 1.9% processing fee.  12% surcharge applies on all Public Holidays.

for the whole group - sharing menu - chef’s selection - minimum 4 people

65.00 pp

antipasti
mixed selection

two pasta
chef’s selection

two mains
meat & fish

sides
mixed sides

dessert
chef’s selection


