
GF. pasta available - All pastas are made fresh daily in house. Head Chef - Richard Ptacnik - 10% surcharge applies on public holidays.

 
 
 

ant ipast i 
Olive e Capperi, Grissini	 14 
Marinated olives, capers, pickled vegetables, grissini.

Crostini di Speck	 16 
Crostini, house made speck, dwarf truffle peaches.

Caprino	 18 
Woodside goat’s curd, pane carasau, truffle honey.

Gnocco Fritto		              19 
Crispy dough puffs, wagyu bresaola MBS9+, gorgonzola, Vin Santo.

Calamari Fritti	                                                                                                   25 
Salt and pepper fried calamari, chilli aioli.

Cantalupo	     	  29 
San Daniele prosciutto, Burrata, rockmelon.

Carpaccio di Manzo		  29 
Grainge Angus beef, truffle dressing, aioli, capers, parmesan, rocket.

Battuta di Tonno			  30 
Yellowfin tuna tartare, Globe & Jerusalem Artichokes, caper leaves, sorrel.

Granchio			  30 
Spanner crab, cucumber, salmon roe.

Stracciatella			  26 
Stracciatella, salsa verde, crostini.		

Insalata di Mare			   30 
Salad of prawn, calamari, octopus & cured salmon.

Fiore di Zucchini		              25 
Zucchini flowers, ricotta, pecorino, caponata.

Paste  e  R isOTTO
 

Strozzapreti 	                                                                                                                         30 	 40 
Twisted pasta, king prawns, garlic, chilli, black olives, tomato and calamari sauce.

Gnocchi	 	     30		  40 
Potato gnocchi, house-made Italian sausage, tomatoes, olives, oregano.

Pici		      29		  39 
Hand-rolled pasta, smoked veal ragu.

Bucatini		     30		  40 
Saffron infused long pasta, Moreton Bay bugs, cherry tomatoes, lemon oil.

Risotto 		   28		  38 
Aged Acquerello rice, green peas, leek, goat’s curd.

Spaghetti		      29             39 
Fresh spaghetti, de-shelled Spring Bay mussels, bottarga.

 
 

Da lla  Gr i gl i a
Wood f ire  gr ill

Maiale		  44 
Byron Bay Berkshire pork cutlet, carrot, kohlrabi, broccolini, pistachio.

Wagyu		  49 
Rangers Valley Wagyu chuck tail MB 5+, green asparagus, corn, mushroom salsa. 

Tonno		  49 
Pepper crusted yellowfin tuna, witlof, watercress, fennel, pine nuts, raisins.

S econdi  P i att i
Dentice alla Trapanese		  47 
Line caught pink snapper fillet, tomatoes, pomegranate, almonds, mint.

Petto d’ Anatra		  43 
Duck breast, peaches, rhubarb, macadamia nuts, balsamic.

Pollo alla Diavola		  41 
Butterflied spatchcock, N’duja, pancetta, spicy crumb.

Pippies alla Amatriciana		  39	  
SA Goolwa pippies, cherry tomato, guanciale, chilli.

 
 

Contorni  e  I n sa late
 
Spinaci Saltati	   	 13 
Sautéed spinach, garlic, chilli.

Carotte		  15 
Golf Ball carrots, reggiano, taragon, parsley.

Insalata Mista Verde		  13 
Salad of mixed green leaves, moscato vinegar, extra virgin olive oil.

Insalata di Rucola 		  14 
Rocket, radicchio, nectarines, pine nuts, parmesan, white balsamic.

Purea di Patate		  13 
Potato puree.

Caprese		  18 
Tomatoes, buffalo mozzarella, basil, extra virgin olive oil.


