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Woodfire Eggplants, Black Garlic, Almond Crackers  
V/GF

Hummus, Garlic Confit, Brown Butter  
V/GF

Tomatoes, Fermented Chilli, Black Olives Chutney, Basil 
V/GF

Zucchini Escabeche, Scallions Mayo, Sunflower Seeds Crumb, Mint  
V 

Beetroots 3 Ways, Gastrique, Smoked Labneh, Pumpkin Seeds  
V/GF

Stracciatella, Smashed Cucumber, Crispy Chilli Oil  
V/GF

Smoked Kingfish Tartare, Nori, Rice Crisps  
GF

Octopus Skewers, Smoked Paprika, Toum  
GF

Chicken Skewers, Orange, Burnt Honey, Apricot Chutney  
GF

Steak Tartare, Sambal, Burnt Capers, Egg Yolk, Sourdough Bread
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SMALL PLATES
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Orecchiette, Basil, Almond & Green Chilli Pesto, Stracciatella, Sourdough Crumb  
V

Farfalloni Amatriciana, Burnt Chilli, Crispy Guanciale 

Tagliatelle, Sun Dried Tomato, Burrata, Almonds, Caramelised Onions  
V

Linguine, Prawns, Zucchini Flowers, Lemon Pangrattato

Agnolotti del Plin, Crab, Citrus, Yellow Capsicum Beurre Blanc

Pappardelle, Braised Pork Collar, Marjoram, Milk-Lemon Sauce

PASTA

Ulu Assorted House Bread, Butter  
V

Marinated Olives  
VG

Housemade Pickles  
VG/GF

Pumpkin Arancini, Caramelised Onions Jam, Parmesan Cream  
V

Gnocco Fritto, Prosciutto, Lemon Ricotta 
GF

BITES & CHARCUTERIE

VG V GF DF
VEGAN VEGETARIAN GLUTEN FREE DAIRY FREE

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

DINNER MENU
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Aubergine Bakar, Tempeh Crumb, Chilli Labneh, Pickles, Coriander  
V/GF

Grilled Fish, Coral Trout, Olives, Cherry Tomatoes,  Charred Peppers  
GF

Seared Prawns, Nduja, Curry Leaves  
GF

Chicken Puttanesca, Capers, Olives, Fresh Herbs  
GF

Meatballs, Braised Cabbage, Cavolo Nero, Egg Yolk, Robert Sauce  
GF

Pork Belly, Pressed Crispy Pork Belly, Smoked Mashed Potato, Pickled Fennel, Pear, Soy Jus  
GF

Australian Angus Striploin, Smoked Paprika Fries, Peppercorn Sauce  
GF

MAINS



Smoked Paprika Shoestring Fries  
V/GF

Green Salad, Burnt Honey-Tamarind, Vinaigrette  
V/GF

Smoked Potato Mash, Brown Butter, Chives  
V/GF

Roasted Cauliflower, Miso Dressing, Toasted Rice Furikake  
V
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SIDES

Croissant Flan, Chantilly Cream, Brown Butter 

Poached Meringue, Passion Fruit Curd, Ginger 

Chocolate Fondant Cake, Sourdough Gelato, Sea Salt
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DESSERTS

VG V GF DF
VEGAN VEGETARIAN GLUTEN FREE DAIRY FREE

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

DINNER MENU


