GROUP MENUS

We offer two different menus for groups of 10 or more adults.
Both menus are served sharing style, no dishes are individually plated.

Please let us know your selection when making a booking.
We're very happy to cater to dietary requirements, please let us know before you arrive.
Menus are subject to change and availability.

PIZZA PASTA SHARING MENU 49.5 per Quest

Starters
Marinated olives, buffalo feta, pistachio, spices, sourdough
Tarama dip, bottarga, lemon oil, fennel pollen, flat bread

Pizza | Pasta | Salads & Vegetables

Select two types of pizzas, two pastas, two salad / vegetable dishes from the a la carte
menu. Please consider any dietary requirements when you make your selection as we may be
unable to make further substitutions after arrival.

Dessert
Zeppole (ricotta doughnuts), chocolate sauce, vanilla ice cream
Gooey chocolate tart, poached strawberries, espresso ice cream

SERIOUS SHARING MENU 69 per quest

Antipasti & Pasta

Tarama dip, bottarga, lemon oil, fennel pollen, flat bread

Glazed lamb riblets, baba ganoush, yoghurt

Tomato salad, bocconcini, eschalot, basil, olives, apple balsamic
Roasted bug, garlic & chilli butter, buffalo mozzarella

Spaghetti, blue swimmer crab meat, cuttlefish, green garlic, chilli, rapini

Mains & sides

Fish of the day

Charred pasture fed sirloin, chimmichurri
Chopped garden salad

Fries, smoked garlic aioli

Dessert
Buttermilk vanilla panna cotta, berries, lemon myrtle, hokey pokey
Chocolate cannoli

Chef Restaurateur | Joe Pavlovich @bonditratt #bonditratt
General Manager Restaurateur | Alasdair France 10% surcharge weekends & public holidays



