RESTAURANT MENU

SHARE PLATES

Croquettes | 12
Salted cod, potato &
leek with lemon aioli

Sicilian Arancini | 14
Veal & pork ragu,
mozzarella & peas

Soup of the Day | MP

Crumbed Mozzarella | 14
With beetroot, confit
tomato & balsamic glaze

Bruschetta | MP

Spiced Calamari | 19

As a Main | 28

With chickpea, rocket, salsa
Verde & confit tomato

Half Shell Scallops | 19
Parmesan & pine nut crust

Pork Belly | 22

Twice cooked with witlof,
ournt cauliflower puree
& vincotto

Jumbo Quail | 22

Herb marinade with porcini
mushrooms, crispy pancetta
& caramelised onion

PLATTERS

Campari Board | 28
A tasting plate of entrees

Antipasto | 32

Cured meats, cheese,
pickled vegetables,
anchovies & bread

MAIN PLATES

Braised Lamb | 32

Soft white polenta,
carrot with a rosemary
& olive sauce

Pan Fried Barramundi | 32
Confit fennel, zucchini,
tomato & saffron emulsion

Twice Cooked Duck | 32
Caramelised orange, witlof,
beetroot & herb sauce

Black Angus Sirloin | 33
With artichoke, burnt leek
& wild mushroom sauce

Roasted Capsicum | 28
Filled with caponata,
organic quinoa, buffalo
mozzarella

PASTA

Risotto | 26
Creamy mushrooms with
broccolini & rainbow chard

Pan Fried Gnocchi | 26
Burnt sage butter, pine
nuts, butternut & basil

Rigatoni | 27
Veal & pork ragu, tomato
sugo & shaved pecorino

Linguine Marinara | 33
For Two | 50

King prawns, calamari
mussels, clams, scallops,
tomato, chilli & garlic

SIDES & SALADS

Chat Potatoes | 09
With rosemary & sea salt

Crinkle Cut Chips | 09
With chive aioli

Radicchio Salad | 11
With witlof & rocket,
field mushrooms &
gorgonzola dressing

Winter Vegetables | 12
Herb & honey

PIZZE BIANCHE

Wild Mushrooms | 22
Taleggio, & truffle oil

Spiced Chicken | 23
With roast garlic, potato
rosemary

Squid Ink | 24
Calamari, tiger prawns,
chilli & cherry tomato

San Daniele | 24
Wild rocket & gorgonzola

PIZZE ROSSE

3 Cheese Margherita | 20
With fresh basil

Broccoli | 20
Semi-dried tomatoes,
olives & anchovies

Hot Salami Sarda | 22
Peperonata & smoked
scamorza

Meatballs | 24
With bacon, red peppers &
house made bbqg sauce

Gluten Free Base | 02



