
 

  

 

 

 

SHARED 

Sourdough, butter      5 

Sicilian olives      6 

Crispy Busselton whitebait, lemon aioli        12  

Blue Manna Crab, chilli, soft polenta        16  

Fremantle Sardines, tomato, rocket, sourdough       18 

Oysters natural  (1/2 doz)          18 

Beef carpaccio, arugula, capers, truffle salt, reggiano mayo     24 

Antipasti selection; Prosciutto di Parma, salami sobrassado, longaniza oscura, 

black olive tapenade, buffalo labneh, lavosh & sourdough      26 

LIGHT 

Zucchini fritters, organic feta, zucchini flower       16 

Steamed Pippies, saffron vermouth cream        26 

Cuttlefish salad, squid ink aioli, pancetta       18 

Black and white linguine, crab, vongole, chilli, tomato, olive oil    26 

Skull Island flaming Tiger Prawns, grappa truffle oil      29 

MAINS 

Wild mushroom risotto, porcini cream, shaved fontina      28 

Tuscan style braised beef cheek, red wine, white polenta, cavolo nero    29 

Fish and Chips: Beer battered Shark Bay whiting, chips, tartare     29 

Angus bistecca 270g sirloin, sauce vierge, asiago (GF)      34 

Zuppa di Pesce (market fresh seafood soup)       36 

SIDE 

fries, tartare        9 
 

Italian sautéed greens, chilli lemon thyme (GF, V)       10 
     

Heirloom tomatoes, organic feta, aged balsamic (GF, V)       10 
 

Roasted courgette, almonds, sheep’s yoghurt       10 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Available from 12pm to 9pm every day, enjoy our aromatic  

beer-battered Shark Bay whiting with chips, `crazy water` and a flute  

of indulgent 2005 Dom Perignon. 
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DESSERT 
 

Crème brulee, amaretti          12 
 

Baked chocolate, honeycomb, yoghurt sorbet, orange Bergamont syrup   12 
  

Affogato, Frangelico strawberries, vanilla bean ice cream     12 

 

 
THREE CHEESE SELECTION  
           

Lavosh, fruit paste          24 

 

 
The Fine Cheese Co Cave Aged Cheddar 
 

Region: Dorset, England 

milk: cow 
 

Description 
 
Unlike many traditional farmhouse cheddars, Cave Aged has a slightly sweet flavour profile.  

Its texture is full and creamy, with a tangy bite. 

 
Old Telegraph Road Baw Baw Blue 
 

region Gippsland, Victoria 

milk: cow 
 

Description 

 
Salty & sweet flavours and a texture that is smooth and slightly crumbly.  

Its length of flavour lingers with an earthy complexity. 

 
Tarago River Jensen’s Red 
 

region: Gippsland, Victoria 

milk: cow 
 

Description 

  
When fully mature the cheese develops a strong smell, however, the flavour is mild and creamy, 

with a hint of truffle. 

 

  

 GF= Gluten Free   V = Vegetarian 

 N =Contains Nuts   DF = Dairy Free 

 


