
 

10% surcharge on Sunday,15% surcharge on public holidays/ please notify the staff of any allergy or intolerance while ordering. 

Changes to the menu are discretional to the chef and can be refused . 

pane  Home made bread, homemade salted butter 

Focaccia  Evoo 

burro e acciughe  Bread, homemade butter, cantabrico anchovy 

Olive   bowl of olives 

  

tomino  melted tomino cheese, dark chocolate, sea salt flakes, mushrooms 

spada   swordfish smoked carpaccio, fermented cabbage, caramelised almonds 

melanzana  sous vide eggplant, peanut sauce, basil, chilli jam  

gamberi  king prawns, rockmelon, cucumber, pickled shallots, garlic and chilli  

CARPACCIO   WAGYU MB 8-9 CARPACCIO, SAFFRON AND POTATO FOAM, 

 

Linguine  king prawns, bisque, bagna cauda 

CALAMARATA  snapper, MUSSELS, YELLOW DATTERINO, LEMON MYRTLE  

PAPPARDELLE  duck ragu, PARMESAN  

DITALI  ZUCCHINI AND CASHEW PESTO, POTATO, CHICKPEA, FOCACCIA CRUMBLE, SUMAC  

SPAGHETTI   VONGOLE, CHILLI, PARSLEY, GARLIC, bottarga   

Risotto millesimato brut, gunciale, truffle honey   

Tagliolini  crab bisque, blue swimmer crab, yellow datterino, sumac, salt bush  

  

Polpo  grilled octopus leg, lardo, peach and chilli, grilled potato 

JOHN DORY  GRILLED JOHN DORY, PASSION FRUIT BEURRE BLANC, ROCKET AND RADISH  

pancia  sous vide pork belly, roasted potatoes, horseradish mayo  

Veg terrine   mix veg terrine, zesty sauce, sauted carrots, hazelnut 

 

cavolo cabbage, oil, salt, lemon, parmesan 

Rucola  rocket, cherry tomato and balsamic glaze  
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