
 

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 

moscardini   braised baby octopus, polenta sauce, coffee oil  

radicchio  radicchio charred, cauliflower sauce, caramelised almond, chilli jam  

Seppia  charred cuttlefish, red wine plum, lardo, olive and raisin oil, chilli mayo 

wagyu  deckle mb 8-9 seared, porcini and onion broth, onion fondant, friggitello  

 

Linguine  king prawns, bisque, bagna cauda 

fregola  vongole, mussels, baby squid, wild barra, confit tomato sauce, cocoa,  

tagliatelle  pork sausage, sweet paprika butter, soffritto sauce  

DITALI  eggplant, capsicum, tomato, fennel sauce, pecan nuts  

SPAGHETTI   VONGOLE, CHILLI, PARSLEY, GARLIC, bottarga   

Risotto mushroom water, sauted seasonal mushroom, salmon roe, goat cheese 

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

  

Polpo  grilled octopus leg, pumpkin puree, gorgonzola foam, spiced pepitas 

Spada  wild caught swordfish, citrus butter, broccoli and potato, eng spinach  

guancette  pork cheek, pomegranade sauce, pineapple and broccoli salad 

melanzana   panko milanese eggplant, cherry tomato sauce, garlic mayo, rocket  

 

cavolo cabbage, oil, salt, lemon, parmesan 

Rucola  rocket, cherry tomato and balsamic glaze  
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