
All cards will incur a 1.65% processing fee. 

A 15% surcharge applies on all public holidays. A 10% surcharge applies on Sunday.

Housemade Focaccia 10

Oysters 7ea

Crocchetta of the Day 7ea

Fried Artichoke herb oil 9ea

Consorcio Anchovies lemon 12

Cacio e Pepe ‘chips & dips’ 14

Vitello Tonnato anchovy crumble, pickled shallot (df) 27

Candy Beetroot Spaghetti goat curd, walnuts, mint (v) 27

Crudo Of The Day orange, capers (gf) 28

Fried Burrata tomato sugo, basil (v) 27

Risotto prawn, stracciatella, lemon (gf) 36

Orecchiette pork sausage, friarelli 34

Gnocchi basil pesto, confit tomato, ricotta salata (v) 32

Baked Zucchini Tart parmesan béchamel (v) 36

Barramundi pea purée, broad beans, white wine sauce (gf) 48

Lamb Rump caponata, macadamia, jus (gf) 48

Roasted Octopus potato, yoghurt, chilli 48

400g Dry Aged Sirloin 89

Chat Potatoes roasted garlic mayo (gf,ve) 15

Roasted Eggplant honey balsamic, peanuts (v,gf,df) 15

Rocket Salad parmesan (v) 15

BYO available | $15p/bottle

M E N U



All cards will incur a 1.65% processing fee. 

A 15% surcharge applies on all public holidays. A 10% surcharge applies on Sunday.

D E S S E R T

M E N U

Pistacchio Tiramisu (n) 16

Vanilla Cheesecake (n) 18

blueberry foam, caramelized peanuts

Chocolate Bonnet 17

orange ice cream, salted caramel 

Sorbet 6

A�ogato Liqueur 18 

Cheese 22 

condiments

2016 Cantine di Dolinova 

Moscato di Sardegna, Sardinia, Italy 15

2021 Corrado Tonelli 

‘Visner’ Sangiovese - Montepulciano-Visciole, 

Marche, Italy 14

DESSERT  W I N E S



All cards will incur a 1.65% processing fee. 

A 15% surcharge applies on all public holidays. A 10% surcharge applies on Sunday.

3 Courses | 65 pp

Housemade Focaccia 10
Oysters 7ea

Crocchetta of the Day 7ea
Fried Artichoke herb oil 9ea

Consorcio Anchovies lemon 12
Cacio e Pepe ‘chips & dips’ 14

Vitello Tonnato anchovy crumble, pickled shallot (df)

Candy Beetroot Spaghetti goat curd, walnuts, mint (v)

Crudo Of The Day orange, capers (gf)

Risotto prawn, stracciatella, lemon (gf)

Orecchiette pork sausage, friarelli

Gnocchi basil pesto, confit tomato, ricotta salata (v)

Baked Zucchini Tart parmesan béchamel (v)

Barramundi pea purée, broad beans, white wine sauce (gf)

Lamb Rump caponata, macadamia, jus (gf)

Dry Aged Sirloin (gf/df) (+20pp)

Chat Potatoes roasted garlic mayo (gf,ve) 15
Roasted Eggplant honey balsamic, peanuts (v,gf,df) 15

Rocket Salad parmesan (v)15

BYO available | $15p/bottle

C L A S S I C O

SET MENU


