
Charcoal sourdough with Pepe Saya” Butter    V 5 ea


Marinated Olives                     V, GF 9

Ortiz Anchovies Pepe Saya Butter, Lemon, Parsley (4 pcs)     GF available 18

Italian Meatballs Tomato Sauce, Fresh Basil, Parmigiano Reggiano  16

Beetroot Carpaccio Green Apple, Mint, Finger Lime         V & GF 17

Chicken Liver Parfait Port Jelly     GF available 14

Burrata Charcuterie Ragu’, Toasted Baguette, Fresh Basil     GF available 23

Burrata Giusti 6yrs Balsamic Vinegar, Cucumber, Toasted Baguette  V, GF available 24

Garden Salad Cos Lettuce, Capers, Vinaigrette         V & GF 13 

Golden Beetroot Salad Goat Curd, Candied Walnuts         V & GF 23

Eye Fillet Steak Tartare Cured Egg Yolk Add Truffle Kinara $ 5       28

Roasted Cauliflower Chimmichurri, Pickled Zucchini, Watercress          V & GF 26

Lamb Cutlets Pistachio, Herb Crumble (2 pcs)    28 

Twice Cooked Cheese Soufflé Truffle Manchego  V 27

Mac ’n Cheese Cheddar, Paprika Oil, Pangrattato  V 27

Baked Camembert Quinby’s Chili Honey  V, GF available 33

Porchetta Capsicum Agrodolce, Red Cabbage, Granny Smith Apple    GF 33 

We apply a 15% surcharge on public holidays
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