
 

Oysters   4.5 each  

Mixed Marinated Olives   6  

Seasonal Pickle Plate   7  

Cannellini Hummus   9  

Nduja Jaffle   11  

Whipped Roe, Bottarga   12  

Fritti Misto   14  

Saganaki   13  

Smoked Eel Parfait   15  

Beet Cured Salmon   17  

Roasted Sardines, Grape Gremolata   17  

Steak Tartare   20  

Snapper Crudo   18  

Brussels Sprouts, Hazelnut, Pecorino   14   

Confit Leeks, Jerusalem Artichokes, Pear   16  

Chargrilled Eggplant, Burrata, River Mint, Crunchy Buckwheat   15  

Roasted Pumpkin, Pepitas, Goats Cheese   15 Leaf 

Salad   9 

 Rigatoni Primavera   22  

Chitarra, Fraser Island Crab   28  

Ravioli, Dandelion, Ricotta, Yolk   24 

Steak Frites 300g Rump Cap   39  

Salt Bush Lamb Shoulder, Raddish, Nettle Pistou, Smoked Eggplant   32 

Rainbow Trout, Lentils, Scallops, Yoghurt   34  

Roasted Hen, Patatas Bravas   29 

- 

Tiramisu   12 

Torta del Giorno   14  

Prosecco Semifreddo   14 

 

 

 

 



TINNED 

Arroyabe - Tuna Belly w/ Pickled Onion, Capers, Parsley   19 

Ramon Pena  - Mussles w/ Paprika, Pickled Green Tomato, Parmesan   17 

Ramon Pena - Sardines w/ Shallots, Parsley, Lemon   18 

Cabo De Pena - Scallops, Grilled Bread   21 

Cabo De Pena - Cockles w/ Calabrian Chilli Oil, Lemon   15 

Cuca - Anchovies w/ Tomato, Red Pepper   18 

SLICED 

Salumi — Spicy Sicilian, Fuet Anis, Saucisson, Cornicons   12 

Culatello — ‘The King of Prosciutto’, Shaved Cured Egg Yolk, Mandarin   16 

Bresola — Horseradish, Celery   16 

Charcuterie — Salumi, Bresola, Mortadella, Terrine, Peppers   32 

CHEESE 

Soft  /  Semi-Hard  /  Hard 

50g  each   14 

All three   29 


