


















VG V GF DF
VEGAN VEGETARIAN GLUTEN FREE DAIRY FREE
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SMALL PLATES

Heirloom Tomatoes, Basil, Cherry Tomato, Tomato Carpaccio, Tomato Water Gastrique  VG/GF/DF

Green Beans, Whipped Ricotta, Pickled Lemon, Dill, Almonds, Figs  V/GF

Grilled Lettuce, Buttermilk, Cured Egg Yolk, Crispy Chilli Oil  V/GF

Burrata, Fresh Pomodorini Sauce, Basil Oil, Chilli & Garlic Pangrattato  V

Anchovy Toast, Toasted House Sourdough, French Butter, Anchovies

Grilled Local Sardines, Pickled Honeydew, Prosciutto Glaze  DF/GF

Tuna Crudo, Burnt Tomato Salsa, Black Olives, Tarragon  DF/GF

Woodfired Prawns, Balinese Harissa, Kefir Lime  GF

Octopus & Fava, Grilled Octopus, Fava Puree, Pickled Cucumber And Capers Salsa  GF

Seared Scallop, Sourdough Sauce, Mandarin Kosho, Curry Leaves

Calamari & Chorizo, Local Calamari, Chorizo, Tomato, Smoked Paprika, Red Wine, Garlic Aioli, Crusty Sourdough

Deep Fried Lasagna, Beef Shin Ragu, Béchamel, Sourdough Crumbs, Mozzarella, Parmesan

Roast Beef & Charred Peppers Escabeche, Australian Beef Rump, Grilled Peppers, Sriracha Dressing, Hot Honey  GF
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Tommy's, Fresh Tagliolini, San Marzano Tomato, Chilli, Basil, Pangrattato  V

Freddie's, Fresh Fettuccine, Butter, Parmesan  V

Tagliatelle Nerano, Zucchini, Mint, Stracciatella, Lime  V

Uovo, Raviolo, Egg Yolk, Spinach, Ricotta, Chicken & Butter Emulsion

The Mad Crab, Fresh Spaghetti, Pomodorini, Crab, Brown Butter

Prawn Linguine, Squid Ink Linguine, King Prawn, Yellow Cherry Tomato Ragù, Garlic, Parsley

The Sicilian, Fresh Calamarata, Red Peppers, Nduja, Anchovies, Black Olives, Pangrattato

Gnocchi Carbonara, House Made Gnocchi, Miso Carbonara, Pancetta, Burnt Scallions

The Don, Fresh Ziti, Lamb Shoulder Ragù, Fennel, Hazelnuts, Marjoram

Tortelli, Oxtail, Smoked Eggplant, Polenta Foam

PASTA
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Sea Salt, Olive Oil Flat Bread  V/DF

Tomato & Garlic Flat Bread  V/DF

Stracciatella, Anchovy, Pistachio Flat Bread

Tomato, Jono's Chorizo, Aioli, Smoked Paprika Flat Bread  DF

FLAT BREADS

All prices are subject to 10% govt tax and 5% service charge

DINNER MENU
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Mixed Salad, Simple Vinaigrette, Brown Butter Almonds  VG/DF/GF

Grilled Greens, Asparagus, Broccolini, Kale, Local Greens, Anchovy Dressing  DF/GF

Triple Cooked Fries  VG/DF/GF

Mashed Potato  V/GF

Cauliflower Gratin  V/GF

SIDES

Charred Crespella, Parmesan Custard, Long Pepper Caramel  V

Woodfire Brioche, Black Cardamom, Lemongrass Custard  V

Coconut Pannacotta, Honeydew, Cucumber, Aromatic Ginger Granita  VG/DF/GF

Chocolate Mousse, Sourdough Ice Cream, Caramelised Tempeh Tuile  V
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DESSERTS
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Margherita, Tomato, Fresh Mozzarella, Basil  V

Mushrooms, Taleggio, Mixed Mushrooms, Mozzarella, Black Garlic  V

Primavera, Goat's Cheese, Asparagus, Red Onions, Lemon, Brown Butter-Honey  V

Nduja, Anchovies, Stracciatella, Tomato, Basil

Mortadella, Mozzarella, Parmesan, Grilled Pineapple, Sesame Sambal

PIZZA

VG V GF DF
VEGAN VEGETARIAN GLUTEN FREE DAIRY FREE

All prices are subject to 10% govt tax and 5% service charge

Roasted Cabbage Cacio E Pepe, Pecorino, Black Pepper, Onion Glaze  V/GF

Whole Grilled Snapper, Aromatic Coconut Beurre Blanc, Snake Beans, Kemangi Oil  GF

Woodfired Chicken, Peperonata, Smoked Chilli And Macadamia Chicken Jus  GF/DF

Grilled Steak, 250g Australian Ribeye, Triple Cooked Fries, Mixed Leaves Salad, Smoked Beef Fat Chimichurri  GF/DF

Slow Roasted Lamb Shoulder, Charred Balsamic Glazed Radicchio, Burnt Tomato Jus, Anchovy Aioli, Rosemary GF
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MAINS
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