
SET MENU
$89pp 

Enjoy shared entrees, your choice of main and shared dessert.

Sample menu. Subject to change due to seasonal produce.
Please note a 5% service fee applies to groups of 8 or more.
We can accommodate all dietary requirements with notice.

 TO SHARE

House-made rosemary focaccia

Prosciutto di Parma + Gnocco fritto

Puopolo ‘Casalingo’ salami

Heirloom tomato, stracciatella, basil 

  Fried calamari, school prawns, whitebait, tartar   

 
TO CHOOSE 

Spaghetti, black truffle, cacio e pepe

Squid ink linguine, spanner crab, tomato, chilli, roe

Fish of the day, seasonal vegetables

  250g O’Connor rump cap, seeded mustard sauce  

 SERVED WITH

Potato chips, herb seasoning

Garden leaves, apple, mint

TO FINISH
Lemon tart, vanilla cream
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