
 

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 

Tartelletta  White anchovies, capsicum, onion, taggiasche olives  

burro e acciughe  Bread, homemade butter, cantabrico anchovy 

Olive  green olives  

  

Panzanella  tomatoes, shallots, vinegar soaked focaccia croutons,  goat cheese 

calamaretti  grilled baby squid, edamame, spring onion, celery, homemade mayo 

Porro  grilled leek, tomato jam, focaccia crumble, chickpea sauce and mayo 

gamberi  king prawns, parsley, chilli, grilled peaches, potatoes, green beans 

CULATTA  CULATTA PROSCIUTTO, ROCK AND DINO MELON, BASIL GEL  

LINGUA  SOUS VIDE WAGYU TOUNGUE, SPICY CAPOCOLLO, CAPSCICUM CREAM, PARSLEY MAYO 

 

Linguine  king prawns, moreton bay bug, bisque, bagna cauda 

Spaghettoni  clams, fish stock, chili, salmon roe 

Calamarata  baby calamary, mussels, bottarga, finger lime  

fusilli  peas sauce, home pickled shallots, toasted macadamia nuts  

Pappardelle  ox tail ragu, pecorino 

Risotto  aged carnaroli, cuttlefish, herbs oil, passion fruit powder 

Ravioli   rich mantis shrimp sauce (inside), lime gel  

  

Marlino  marlin tataki style, carrot salad, coconut milk, leek oil, lime leaf  

Polpo  grilled octopus leg,  charred cabbage, smoked paprika, lardo 

tagliata full blood skirt steak, raw zucchini, tomato  

tofu  split peas tofu, eggplant, garlic and basil sauce, premium tomato  

 

Patate arrosto roasted potato 

Rucola  parmesan, balsamic glaze, evoo 

cavolo cabbage, oil, salt, lemon, parmesan 
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