
​Starters​
​House-made sourdough bread, cultured butter​​or​​olive​​oil​ ​(1pce)​ ​5​
​Baked olives, herbs, olive oil​ ​10​
​Pepper & walnut dip, preserved lemon, labneh, spelt lavosh​ ​19​
​Smoked trout dip, salsa verde, tomato vinaigrette, rye & caraway lavosh​ ​21​

​(Gluten free* linseed & rosemary lavosh available $3.00 extra)​

​Entrées​
​Stracciatella, heirloom tomato, eggplant, peperonata, pickled radicchio, basil oil​ ​24​
​(add jamon iberico +$5)​
​Artichoke jerusalem, mushroom, parmigiano reggiano custard, sherry caramel, puffed barley​ ​24​
​Chicken liver parfait, toasted sourdough, pickles, rhubarb chutney​ ​24​
​Carrot Triangoli, goat’s cheese, pistachios, brown butter​ ​26​
​Salmon tartare, crisp potato, capers, lemon, horseradish cream, dill oil​ ​27​

​Pastas – all made in-house​
​Rigatoni, beef bolognese, rosemary, parmesan​ ​32​
​Bucatini, guanciale, tomato, chilli, pecorino​ ​32​
​Gnocchi, roasted cherry tomatoes, basil, marinated eggplant, fior di latte, olive crumb​ ​35​
​Mushroom agnolotti, pickled shitake mushrooms, porcini, comte, pinenuts​ ​35​
​Caserecce, pork sausage ragu, cime di rapa, red pepper, ricotta salata​ ​35​
​Mafaldine, wagyu beef MBS9+, cavolo nero, truffle pecorino​ ​35​
​Gnocchi, roast duck ragu, mustard prunes, thyme​ ​36​

​(Gluten free pappardelle available at $4.00 extra)​
​Gluten free* not suitable for celiacs​

​Mains​
​Roasted eggplant, pine nuts puree, heirloom tomato, sicilian olives, black garlic, goat cheese​ ​30​
​Braised wagyu MBS9+ beef shin, portobello, parsnip puree, broccolini, cavolo nero​ ​41​

​Sides & salads​
​Cabbage, pine nuts, currants, pecorino, buttermilk dressing​ ​15​
​Cos lettuce, witlof, caper & herb dressing​ ​15​
​Roast pumpkin, whipped ricotta, burnt honey & lemon, fermented chilli, smoked almonds​ ​17​
​Roasted Dutch carrots, macadamia puree, charred citrus salsa verde, puffed amaranth​ ​17​

​*​​Our menu contains allergens and is prepared in​​a kitchen that handles nuts, shellfish, gluten. Whilst all reasonable​
​efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.​

​Credit Card/Debit Card Surcharge 1.6%| Eftpos Cheque/Savings Surcharge  1.0%​


