
MENU
SMALL
+ Freshly shucked rock oyster with mignonette sauce 				              4 each

+ Lightly battered zucchini flower, fresh ricotta, smoked mozzarella 	                           4 each 
    with truffle aioli & manchego cheese 

+ Roasted beetroot tartare with summer peas, walnuts & crispy bread 		                     12
  
+ Fresh buffalo mozzarella with heirloom cherry tomatoes, pickled dutch carrots 		     18
    & “colatura di alici” served with woodfired crispy bread

+ Fresh south Australian crispy calamari, lime mayonnaise, smoked paprika 			      16	
				                  	       
+ Salmon terrine on a stick, grapefruit jam & crispy bread 		           	                                    13

+ Guitar strings fresh spaghetti, king prawns, zucchini, cherry tomatoes & basil puree                28	
								          
+ Fresh cocoa pappardelle with wild boar ragu & truffle parmesan fondue			     27 	
	
+ Artisan twisted short pasta, pistachio and basil pesto, green beans, & potatoes		    25	
	   
+ Homemade gluten free gnocchi, sauteed mixed mushroom , roasted pecan & dried ricotta 	   26	
   									           		
+ Almond crusted tasmanian salmon, white gazpacho & pickled grapes	   		    33
 
+ Slow cooked beef cheek, soubise onion sauce, chargrilled baby cos, red wine jus		    34	
				  
+ Chargrilled 250g scotch fillet, hand cut fries & red wine jus	   	  		    38	
	
         								      

BIG

SIDES
+ Red cabbage, orange vinaigrette, crispy shallots & apples   10 	
	         			               
+ Roasted cauliflower with almonds, seeds  
   & truffle manchego cheese 				                  16

+ Garden salad with green leaf salad & house dressing             8               	
		              
+ Sauteed green beans, almonds, vincotto      	               	                8

+ Rustic shoe string fries & spicy aioli			                  9	
      		               
+ Garlic bread 						                   12
    Light tomato passata, garlic, olive oil, herbs

+ Garlic & cheese bread 				                  14
    Fior di latte, garlic, olive oil, herbs

+ Corner House’s bread & pepe sayo butter 		               4	              

WOOD FIRED PIZZA
+ DANIELLA											           26
   Fior di latte, asparagus,  shaved parmesan, truffle oil, crispy prosciutto, basil		
	
+ BEN BUCKLER  2.0 										         26
   marinated prawns,  fior di latte, cherry tomato, pistachio, garlic, basil 				  
			 
+ GONZO 2.0 											           25
    S. Marzano tomato passata, stracciatella cheese, eggplant, zucchini, sauteed mushroom
    sundried tomato, basil       	
   
+ RITA & MARG 										          21
    S. Marzano tomato passata, parmesan, fior di latte, fresh basil		

+ THE ANGRY PIG 										          24
     S. Marzano tomato passata, hot Italian salami, kalamata olives, fior di latte, basil 	

+ VEGAN 											           24
     S. Marzano tomato passata, homemade cashew mozzarella, eggplant, zucchini, 
     sauteed mushroom, basil	

+ TARTUFO 											           25
    Fior di latte, sauteed mushroom, prosciutto, ricotta, parmesan, truffle oil
				       								      
+ YOU SAY POTATO									            	 25
    Roasted potatoes, Italian sausage, fior di latte, rosemary, chilli flakes
								      
+ LA SPIANATA HOT 										         24
    Calzone style, s. Marzano tomato passata, fior di latte, hot salami, nduja, parmesan, 
    ricotta, basil				 

WEEKLY SPECIALS
TUESDAY            20% off bottles of wine

WEDNESDAY    $25 Mains

THURSDAY         $15 Pizzas

FRIDAY                  $10 Spritzs

SATURDAY           $14 Negroni

SUNDAY                 $30 Sunday roast + glass of wine
		       Live music session from 6pm

HAPPY HOURS   TUESDAY - FRIDAY 5-7Pm    
		       $6  Tecate beer

+ KIDS PIZZA						                  10
Tomato passata & cheese

+ KIDS PASTA						                 10
Tomato passata & cheese spaghetti

	           

KIDS MEAL



WINE

WHITE BY THE GLASS RED
2016 Valentine Riesling *                                          70
Yarra Valley, Vic

2016 Delinquente  Vermentino*		  72
Riverland, sa

2015 Stekar malvasjia *			   84
Snezatno, sl

2017 capella fiano *      			   58
Langhorne creek, sa	

2016 Lucky’s pinot gris  *			   52
Murray darling, nsw

2016 Snapdragon viogner trebbiano *		  74
Langhorne creek, sa

2015 jordi miro garnacha blanca *		  82
Terra alta, es

2015 Zorzettig friulano 			   74
Friuli, it

2015 Baroni di pianogrillo grillo*  		  70 
Sicily, it
	
2015 C.tombacco pecorino *   			   69
Abruzzo, it

2016 Amble Sauvignon Blanc*			   64
Yarra valley, Vic

2016 Land of tomorrow Chardonnay*		 72
Limestone Coast, Sa

Amanti prosecco conegliano 			         11/58
Veneto, it

Gaelic cemetery celtic farm riesling 		         13/58
Clare valley, sa

From Sunday ‘carbonic’ pinot gris *		    14.5/68
Orange, nsw

Bervini pinot grigio*			                         12/56
Veneto, It

Johnny Blanco sauvignon blanc*	          	    11.5/56
Adelaide hills, sa 

Oakvale chardonnay *				       12/58
Hunter valley, nsw

Athlete of wine Alto ! Alto ! White blend *	 12.5/59		
Macedon ranges, Vic

Le Fou rose*			               	      	 11.5 /58 
Languedoc, fr

Le fou pinot noir *				         11/50
Languedoc, fr

Lost Buoy Grenache				     11.5/ 52
Mac laren vale, Sa

Athletes of wine Alto! Alto ! red blend *           12.5/59
Macedon ranges, Vic			 

Arido malbec 					          12/55
Mendoza valley, arg

Lucky’s syrah pinot noir*			    12.5/60
Hunter valley, nsw

Henrietta Shiraz 	           	          		        12/54 
Heathcote, vic

2017 Switch Bel Vino Nino Pinot Noir*       80	        	
Eden valley, Sa

2016 Vino Athletico pinot noir *	          70   	
Macedon ranges, Vic

2014 Baroni di pianogrillo frappato *            87
Sicily, it

2015 Zorzettig schioppettino *	           77
Friuli, it

2013 Campinovi sangiovese  		            62
Tuscany, it

2016 Valentine Grenache * 		            69
Heathcote, Vic

2016 Negroamaro Salento Tornicola	           71
Puglia, It

2015 Nunzi conti chianti Annata	           92	       
Tuscany, it

2016 Tomero malbec 			             70
Uco valley, arg

2013 Rioja vega crianza 		            71
Rioja, es

2013 C. tombacco aglianico 		            66	        
Campania, it

2015 Land of tomorrow Shiraz*	           72
WrattonBully, Sa

ROSE
2016 Coup de genie cote de provence rose	 60 
Provence, fr

2015 Chateau l’aumerade provence 		  72
Provence, fr

2015 St Tropez provence rose 			   69
Provence , fr

2017 Kennedy pink hills Rose			   54
Heathcote, Vic

BUBBLES
M&J becker pinot meunier pet-nat / nsw	           92
Tumbarumba, nsw

NV Ca’selva organic prosecco / it	                           82
Veneto, it

Veuve Cliquot champagne / fr			          137
Champagne, fr

BEER & CIDER
Stone & Wood pacific ale		       11

Birra moretti				         10

Single fin gage road summer ale	      10	

Pacifico				         10
	   	      
Peroni					          10

Cloudy cider		      		       10

Twisted sister pear cider		       10    	
	      

* INDICATES NATURAL, ORGANIC, BIODYNAMIC, SKIN CONTACT, MINIMAL INTERVENTION...


