
ASSAGGI

OSTRICHE 
Natural oyster w/ campari mint granita DF, GF	 6 ea

GRISSINI (2) 
Parmesan, rosemary, fennel   		  8

OLIVE FRITTE RIPIENE 
Fried olives, black garlic aioli  GF		  13

SCARMORZA (2) 
Smoked mozzarella, tomato chutney GF	 10

TOSTATA (2) 
Ndjua, mozzarella, honey toastie		  10

MORTADELLA (2) 
Mortadella, pistachio, craquelin profiterole	 10

ANTIPASTI

BURRATA 
Beetroot, orange, horseradish GF		  28

GAMBERO CARBONIZZATO (3) 
Charred prawns, caper butter, lemon GF	 28

CRUDO 
Daily Selection of raw fish, fennel, orange, fingerlime DF GF	 26

POLPETTE  
Beef, pork and fennel meatballs		  23 
tomato, parmesan, basil

QUAGLIA ARROSTO 
Roast quail, radicchio, grapes, gremolata DF GF	 34

SALUMI 
Pistachio mortadella, san danielle prosciuto,  
Fennel salami, wagyu bresaola, grissini DF, GFO	 15p/p

PRIMI

BUCATINI AMATRICIANA 
Tomatoes, pancetta, chilli , garlic, pecorino GFO, DF	 38

SPAGHETTI  
WA lobster, tomato, chilli, garlic, lemon DF, GFO                      E32 / M55

RISOTTO  
Pan-seared scallops, preserved lemon, lemon oil GF, DFO     E24 / M42

GNOCCHI 
Braised beef shin, mushrooms, cavolo nero, ricotta  GFO	 38

RAVIOLI 
Artichoke, potato, taleggio, leek V		  8 p/p

PAPPARDELLE  
Large, flat ribbon pasta, pork and beef ragu GFO	 39

SECONDI

PESCE 
Grilled fish, roasted onion broth, greens DF, GF	 46

PORCHETTA 
Braised fennel, apple, prunes DF, GF		  46

SPATCHCOCK 
Spatchcock, polenta, leek, pancetta, jus GF	 48

ANGUS RIB EYE 
300g Angus rib eye , bone marrow,  
mushrooms, pancetta GF, DFO		  65

COTOLETTA ALLA MILANESE 
Crumbed veal cutlet, lemon, rocket 		  49

 
THE FOLLOWING MAINS ARE RECOMMENDED TO BE SHARED

CONTROFILETTO 
500gm 30 day Dry-aged grain fed  
MB3+ Angus Sirloin on the bone, 
rocket, parmigiano reggiano, lemon GF, DFO	 90

ANGUS SHORT RIB (2) 
Slow braised Angus Short Rib  
smoked potato, gremolata, jus GF		  90

PIZZE

NAPOLI 
Tomato, fior di latte, basil, EVOO		  22 

TOSCANO 
Pork sausage, fior di latte,  
cime di rape, chilli, pecorino Romano 	 24

PARMA 
Tomato, fior di latte, Proscuitto San Daniele,  
rocket, parmigiano reggiano 		  26

CONTORNI

Radicchio 
Aged balsamic V, GF, DF		  12

Cavoletti di Bruxelles 
Brussel sprouts, yoghurt, vincotto, pancetta GF	 14

Caprese Salad 
Tomatoes, buffalo mozzarella, basil V, GF	 16

Patatine fritte 
Shoestring fries, onion chilli seasoning V, DF	 12

Fagiolini 
Green beans, garlic, preserved lemon, mint V, GF, DF	 14
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ASSAGGI

OLIVE 
Marinated olives, housemade grissini

SCARMORZA 
Smoked Mozzarella, tomato chutney, basil GF

MORTADELLA 
Mortadella, pistachio, craquelin profiterole

ANTIPASTI

BURRATA 
Beetroot, smoked almonds, orange GF

GAMBERO CARBONIZZATO 
Charred prawns, caper butter, lemon GF

SALUMI 
Pistachio mortadella, San Danielle Prosciuto,  

Fennel salami, Bresaola, grissini DF GF

SECONDI

GNOCCHI 
Braised beef shin, mushrooms, cavolo nero  GFO

PORCHETTA 
Braised fennel, apple, prunes DF, GF

Radicchio 
Aged balsamic V, GF, DF

DOLCE

TIRAMISÚ 
Tiramisú, coffee, mascarpone, chocolate V

BANCHETTO MENU
$89 PER PERSON


