Set Menu One

$65p.p.
Sourdough focaccia & hummus

Antipasto

Caserecce con zucchine
Zucchini, stracciatella, peas, mint

Secondo | Choice

Grilled market fish(A)

Leche de tigre
OR

Grilled chicken leg

Hummus, sumac & fennel butter, pomegranate molasses

Served with
Roquette, pear & walnhut salad

Additional Options
Add wood-fired 300g scotch fillet +$15 p.p.
Add dolce + $15 p.p.

Kindly inform our staff of any food allergies,
as not allingredients are listed on the menu.
1.4% surcharge applies to card payments.

Seafood Origin: PASTA | BAR | FUNCTIONS 10% surcharge applies on Sundays.
A- Australian | - Imported M - Mixed I I



Set Menu Two

$85p.p.

Sourdough focaccia & hummus

Antipasti | Choice

Cauliflower & tahini toast, mushroom dust
OR

Grilled whiting(A), green romesco

Secondi | Choice

Pappardelle al ragu di osso buco

Beef shank ragu, sugo, parmigiano
OR

Crilled market fish(A)
Leche de tigre

Served with
Roquette, pear & walnut salad

Dolce
Tiramisu

Served with

Moka pot

Additional Option
Add wood-fired 300g scotch fillet +$15p.p.

Kindly inform our staff of any food allergies,
as not allingredients are listed on the menu.
- 1.4% surcharge applies to card payments.
Seafood Origin:

10% surcharge applies on Sundays.
A - Australian | - Imported M - Mixed PASTA | BAR | FUNCTIONS



Set Menu Three

$95p.p.

Antipasti | Shared
Sourdough focaccia & hummus
Wood-fired olives
Grilled prawns(A), garlic & nduja butter
Burrata, zucchini, capers

Secondi | Shared
Wood-fired pork cutlet

Café au lait, herbs, lime

Grilled market fish(A)

Leche de tigre

Campanelle ai funghi
Mushroom, lemon thyme butter, parmigiano

Served with
Roquette, pear & walnut salsa

Dolci | Choice

Cannoli
OR

Tiramisu

Served with

Moka Pot

Additional Option
Add wood-fired dry aged 1 kg T-bone +$25 p.p.

Kindly inform our staff of any food allergies,

as not all ingredients are listed on the menu.
Seafood Origin: 1.4% surcharge applies to card payments.

A-Australian |- Imported M - Mixed PASTA | BAR | FUNCTIONS 10% surcharge applies on Sundays.



Set Menu Four

$110p.p.

Antipasti | Shared
Sourdough focaccia & hummus
Wood-fired olives
Grilled prawns(A), garlic & nduja butter
Burrata, zucchini, capers
Wood-fired octopus(A), nduja kipflers

Secondi | Choice

Charred broccoli

Puffed rice, toasted grains, fennel soubise
OR

Grilled market fish(A)

Leche de tigre
OR

Wood-fired pork cutlet

Café au lait, herbs, lime
OR

Wood-fired shortrib off the bone
Mushroom jus

Served with
Baby carrot, bourbon pumpkin, honey
Mushrooms, beurre noisette, pimenton

Dolci | Choice

Pannacotta
OR

Tiramisu

Served with

Moka Pot

Kindly inform our staff of any food allergies,
as not allingredients are listed on the menu.
Seafood Origin: 1.4% surcharge applies to card payments.

. . 10% surcharge applies on Sundays.
A - Australian | - Imported M - Mixed PASTA | BAR | FUNCTIONS geapp v
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