
TO START 
A SELECTION OF SNACKS SERVED TO SHARE 

SAFFRON AND MOZZARELLA ARANCINI  
WHIPPED RICOTTA AND
TOMATO BRUSCHETTA 

STUFFED AND FRIED OLIVES 

MAIN 
CHOOSE 1 

SERVED WITH A GREEN LEAF SALAD TO SHARE 

SLOW COOKED LAMB RAGU
FRESH PAPPARDELLE, PARMESAN 

CRISPY DUCK LEG
MUSHROOM RISOTTO, WATERCRESS 

ROASTED BARRAMUNDI
HEIRLOOM TOMATO PUTTANESCA  

GRASS FED BEEF EYE FILLET
MASH, PEPPER SAUCE 

VEGETARIAN OPTIONS AVAILABLE ON REQUEST 

ENTRÉE 
CHOOSE 1 

PROSCIUTTO
ROCKET, PEAR, PECORINO, FRIED PASTRY 

GRILLED ASPARAGUS
BAKED TOMINO, CHILLI, MINT 

HOT SALAMI PIZZETTA
FIOR DI LATTE, BASIL 

PRAWNS
CHILLI, GARLIC, PARSLEY, LEMON 

DESSERT
CHOOSE 1 

TIRAMISU
MASCARPONE, COFFEE, SAVOIRADI  

CHOCOLATE FONDANT
VANILLA CREAM, RASPBERRIES 

VANILLA GELATO
POACHED CHERRIES, TORCHED MERINGUE 

ADD
GRILLED FOCACCIA

OLIVE OIL & BALSAMIC

5 PP

SYDNEY ROCK OYSTERS,
MIGNONETTE, LEMON 

EACH 6 | SIX 32 | TWELVE 59 

SEASONAL GREENS 
14 

WITH

2 COURSES $49
3 COURSES $65 


