
A 3% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity for 
groups of 8 or more. 15% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.

Shared Menu 79PP

Add freshly shucked oysters, limoncello, shallot, black pepper — 6.85ea

House Made sourdough ciabatta, parmesan butter 

Stracciatella, radicchio, beetroot, sunflower seed, grape, sumac

Capellini, broccoli, lemon, chilli, pangrattato 

Add blue swimmer crab — 16

Glazed lamb shoulder, pesto rosso, grilled Roma beans, salsa verde 

Red baby cos, lemon and herb vinaigrette, pecorino, pangrattato 

Hand cut chips, spicy sour cream

Grana tiramisu



A 3% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity for 
groups of 8 or more. 15% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.

Shared Menu 97PP

Add freshly shucked oysters, limoncello, shallot, black pepper — 6.85ea 

House Made sourdough ciabatta, parmesan butter 

Stracciatella, radicchio, beetroot, sunflower seed, grape, sumac 

Salmon crudo, mandarin, saffron pickled fennel, sheep yoghurt

Rigatoni, chicken sausage ragu, spinach, Genovese pesto 

Grilled king prawns, sauce Americano, lemon

Glazed lamb shoulder, pesto rosso, grilled Roma beans, salsa verde 

Red baby cos, lemon and herb vinaigrette, pecorino, pangrattato 

Handcut chips, spicy sour cream

Burnt citrus pavlova, lemon thyme sorbet, lemon curd, mascarpone



A 3% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity for 
groups of 8 or more. 15% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.

Shared Menu 122PP

Add freshly shucked oysters, limoncello, shallot, black pepper — 6.85ea 

House Made sourdough ciabatta, parmesan butter 

Burrata, Brussels sprouts, macadamia, pear, agrodolce 

Tuna carpaccio, Calabrian chilli, kanzi apple, capers

Conchiglie, brodo di pesce, king prawn, zucchini, Aleppo pepper, basil 

Crispy skin barramundi, acqua pazza brodetto, shaved calamari,  

fennel risoni 

O’Connor 400g scotch fillet, marsala, beef fat butter, watercress 

Red baby cos, lemon and herb vinaigrette, pecorino, pangrattato 

Handcut chips, spicy sour cream

Burnt citrus pavlova, lemon thyme sorbet, lemon curd, mascarpone


