


PIZZAs

Margherita: Tomato base, mozzarella, fior di latte, fresh basil. V 	 15

Hawaiian: Tomato base, mozzarella, pineapple, smoked ham. 	 17

Spicy sausage: Tomato and chipotle base, mozzarella, roasted peppers,	   

Nduja sausage, hot salami, fresh roquette. 	 18 

Prosciutto: Mozzarella base, potato, thyme, caramelised onion, 	

fresh shaved prosciutto. 	 18

Shared plates	

MISO PORK & Shitake mushroom arancini: Kewpie mayonnaise, togarashi. 	 15 

Lamb Kofte sliders: Mint yoghurt, diced tomato chimichurri, fresh roquette.       17 

Grilled calamari: Marinated with garlic, chilli & herbs. GF, DF	 16 

tossed greens: Seasonal vegetables tossed with mushroom soy & mild chilli.	

GF*,DF ,VE ,V	  12.5 

Albondigas mexicanas: Beef & pork meatballs. Macha tomato sauce with	  

crushed peanuts, black sesame & chipotle. Grated Manchego cheese,	   

burnt	 bread.     	   16 

Pot sticker dumplings: Pork & lobster dumplings. Chilli & soy sauce.  	   18 

Peruvian chicken wings: Aromatic spicy wings served with Aji Verde. GF	 18 

Chickpea salad: Braised vegetables & chickpeas with cherry tomatoes, 	  

fresh herbs, olives, sumac, tomato & yoghurt dressing. GF, V	 12



Caesar salad: Cos lettuce, crisp pancetta, shaved parmesan, croutons, 	  

anchovies, sous vide egg dressed with a rich Caesar mayonnaise.	 15.5

Add grilled chicken                           + 5 

Antipasto (serves 2): [GF option available] Chef’s selection 2 cheeses & 2 meats,	

olives, pickled chillies,marinated vegetables, crisp bread & condiments.	 45

chips: Curry aioli. GF*,DF*,VE*,V* 	 9

Sweet potato wedges: Sweet chilli over sour cream. GF*,DF*,VE*,V* 	 12

GF | Gluten Free             DF | DAIRY FREE              V | Vegetarian             VE | VEGAN         

 * CONTAIN TRACES | Please let our staff know for any allergies 




