CURED SALUMI

FORMAGGI

BAR PLATTER £,
served w toasty bread, grissini, served w toasty bread, lavosh Toeelpeeee
boquerones & guindillas & burnt apple jam e
choice of 1 $14, choice of 2 $18, choice of 3 $22 -
MILLE VINI TASTING MENU
TASTING MENU w MATCHING WINES g
5 courses for $55 pp—see todays menu 5 courses with 5 matching wines— $99 pp
OLIVE bread toasted w gordal olives & roasted almonds (v) ««sswssssssssssseses 10
BOREK fried pastry cigar w pastrami, comte, muhammara & pomegranate - 11 MV LUNCH
DAILY LUNCH SPECIAL

SHIRAZ SALAD barley, tomatoes, cucumber, radish, fresh herbs, walnut & fetta (v) =15

CAPRESE w marinated heirloom tomatoes, oregano & burrata (v)(gf)-wesesseseeeeesess 18
ZUCCH'N' fritters w raiSin, SpinaCh yoghurt & dUkkah egg (V) ............................................. ]_5
FIGS Wrapped in prosciutto, baked w duetto (gf) .................................................................... 18
CRAB omelette w shellfish reduction (gf) s 18
VEN'SON tartare w Soft qua” eggs & Wasabi mayO ................................................................ ]_7
GARFISH grilled w preserved lemon, capers, radish & parsley (gf) -« ww-sseeeeessseceensanee 18
OCTOPUS w mexican molé, buttered corn & popcorn powder (gf) -««-««seeeeeeeseeeeeeeeeeees 25
PORK & parmesan sausages w puy lentils & salted ricotta (gf) ««----weeeeeeeeeeeeeeeeeeeeeeeeeeee 26
RISOTTO of pearl barley, beetroot w walnut & horseradish cream  (v) «««eeeeessseeeeessseeees 26
MACCHERONI w bannockburn chicken, sunchoke puree & oyster mushroom -+« 29
L|NGU|NE w VOﬂgOle, White Wine, SpeCk, Chl”l & |em0n ....................................................... 29
DUCK RAGU w papparde”e ...................................................................................................... 30
POTATO SALAD ’nuff Sa|d (V)(gf) .............................................................................................. 14
CABBAGE shredded w pear, parmesan, almond & mustard dressing (v)(gf) -« 14
SHOESTRlNG FR'ES w |em0n Salt & Wlld Oregano (V) ........................................................... 12
ROAST CAULIFLOWER w puree, smashed almonds & mint (v)(gf)-«««eeeesssseereeessssernessanee 14
AFFOGATO w hazelnut praline ice cream, espresso & pedro ximenez (gf) ««----««sseeeeeeee- 16
SFlNGl ita“an donUtS w nute”a .................................................................................................. ]_4
VALRHONA ChOCOlate pOt .......................................................................................................... 8
BANOFFEE PIE Caramel, banana & CPEQIM rrevesrrssersnesstestistentististtstis sttt sttt ettt 14
SPARKL'NG mOda water (Unllmlt‘i‘d) .................................................................................... 4 PP

V = vegetarian, gf = gluten free No split billing 2.5% surcharge for Amex

two courses including
glass of house wine
$39

MONDAY NIGHT
ALL YOU CAN EATALY
all you can eat pasta
$20

WEDNESDAY NIGHT
WINE BUCKET WEDNESDAY
discount wines by the bottle

$mP

THURSDAY NIGHT
PINOT & PORK
glass of pinot noir
w pork of the day
$25

FRIDAY 5-7PM
ANTIPASTI SUNDOWNER
mixed antipasti plate
w glass house wine
$20

SUNDAY 3 PM
SPRITZ LOUNGE
cheap drinks,
lounge seats & chilled beats

5% Service fee for groups 10+



