
House-made rosemary focaccia    7

Peppers & ricotta dip, sunflower seeds     10

Oyster, cucumber vinaigrette     5ea

Mushroom croquette     6ea

Wagyu tartare cannoli    10ea

WA scallop, garlic butter, parsley, lemon    12ea

Heirloom tomato, stracciatella, basil    22

Snapper carpaccio, finger lime, radish   26

Lamb skewers, salsa verde    24

Fried calamari, tartar salt, chilli mayo    27

Mixed salumi + Gnocco fritto  26

Reginette, zucchini & almond pesto, provolone    29

Spaghetti, black truffle, cacio e pepe    36

Paccari, prawns , asparagus, bottarga    37

Squid ink linguine, blue swimmer crab, tomato, chilli, roe    42

10-cheese lasagna, wild & local mushrooms    39

Pappardelle, duck ragu, pecorino    38

300g O’Connor scotch fillet, peppercorn sauce   54

Fish of the day, seasonal vegetables    49

Broccolini, lemon, parmesan    16

Garden leaves, apple, basil     15

Potato chips, herb seasoning    15

Tiramisu’    16

Lemon tart, vanilla cream    16

Pistachio sundae, raspberry, chocolate    17

Cheese of the day, honeycomb    18

 

CHEF’S CHOICE
Sharing menu

78/98 pp

SET MENU 
Three course, share and select

89 pp

EXPRESS LUNCH
Two course, share and select 

55pp

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. CREDIT CARDS SURCHARGE OF 1.4%.


