
 

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 

  

zucchine  grilled zucchini, goat cheese, olive croutons, herbes oil 

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  

Roastbeef  roastbeef style wagyu carpaccio, carrot salad, horseradish mayo   

 

Linguine  king prawns, bisque, bagna cauda 

Calamarata  monkfish, mussels, yellow datterino, lemon myrtle 

ditali zucchini and cashew pesto, potato, chickpea, focaccia crumble, sumac  

pappardelle  beef shin ragu, parmesan  

spaghetti  vongole, chilli, parsley, garlic,  bottarga   

Risotto lemon and rocket carnaroli rice, rocket, shitake, nduja and goat cheese 

  

Polpo  grilled octopus leg, pumpkin and ginger puree, lardo 

Grigliata market fish, king prawn, squid, light summer gazpacho 

Wagyu  300g mb 8-9 wagyu thin skirt medium rare, potato foam 

Roulade  zucchine,pumpkin, lentils, arrabbiata sauce, chickpea sauce, peanuts 

 

cavolo cabbage, oil, salt, lemon, parmesan 

Rucola  rocket, cherry tomato and balsamic glaze  
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