
E A T S

Chef’s selection  // 28
soft, hard, blue cheese, pane carasau, honey

Cured meats  // 26
air dried wagyu bresaola, pancetta arrotolata, wild boar salami, 
pickled vegetables, pane carasau

Black fig salad (v, gf)  // 15
witlof, gorgonzola, mint, almonds

Beetroot carpaccio (v, gf)  // 12
stracciatella, marjoram, hazelnuts  

Crudo (gf)  // 19
ocean trout, pickled fennel, bitters dressing  

Burrata (v)  // 21
heirloom tomatoes, fig vino cotto, toasted farro, smoked salt
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“My anaconda don’t.”
– Sir Mix-a-Lot, 1992

D E S S E R T S

Buttermilk pudding  // 15
marsala poached pears, walnut biscotti

Chocolate mascarpone mousse   // 15
figs, chocolate cookie crumb



E A T S
Cured meats   // 26
air dried wagyu bresaola, pancetta arrotolata, wild boar salami, pickled vegetables

Crudo   // 21
kingfish, ‘nduja salumi, shallots, lemon verbeena oil, pangrattato

Beetroot carpaccio (v, gf)  // 12
stracciatella, marjoram, hazelnuts

Burrata (v)  // 21
heirloom tomatoes, fig vino cotto, toasted farro, smoked salt

Fennel & pear salad (v, gf)  // 17
pecans, pickled eschallot, celery seeds, montasio

Scallops  (gf)  // 19
cauliflower puree, pancetta, daikon, pomegranate 

Braised pork cheeks  // 32
fregola, barley, preserved lemon, rainbow chard

Hand-cut pappardelle  // 26
lamb shoulder ragu, parmigiano-reggiano 

Ricotta gnocchi (v)  // 26
king brown mushrooms, brown butter, tarragon, 
amaretti, pecorino

Butternut pumpkin (v, gf) // 21
pinenuts, currants, sage, chevre, sorrel

Italian sausage  (gf)  // 30
broccolini, chickpeas, chilli, oregano, monte veronese

Chicken involtini (gf)  // 24
pancetta, fire roasted capsicum, smoked mozzarella, lemon polenta, agro dolce

Bistecca alla fiorentina  // 76
1kg t-bone, confit garlic butter, cavolo nero (please allow 30 minutes)
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“My anaconda don’t.”
– Sir Mix-a-Lot, 1992

D E S S E R T S

Bitter chocolate tart  // 15
maple pecan praline, beer ice cream

Salted caramel mousse   // 15
popcorn brittle, dulce de leche, cream



C H E E S E
Served with seasonal fruit, honey, pane carasau & olive oil bread
Hard/semi hard

Monte veronese maiga dop (cow)  // 8
verona, italy

Appenzeller alpage (cow)  // 12
Switzerland

Maffra aged cloth cheddar (cow)  // 10
gippsland, australia

Infossato (sheep)  // 12
campania, italy

Toma quattro latte (cow, goat, sheep, donkey)  // 10
lombardy, italy

Berner hobelkase aoc (cow)  // 10
bern, switzerland

L’etivaz aoc (cow)  // 10
l’etivaz, switzerland

Occelli Testun al Barolo (Sheep/goat)  // 12
piedmont, italy

Cuise malt d’orzo & whiskey (cow/goat)  // 14
piedmont, italy

Croagh patrick cheddar (cow)  // 12
county waterford, ireland

Wyfe of bath (cow)  // 10
bath, england

Old winchester (cow)  // 12
salisbury, england

“Pool full of liquor, then you dive in it.”
– Kendrick Lamar, 2012



“I woke up like this.”
– Beyoncé, 2013

C H E E S E CONT.
      Soft/semi soft/blue

Petit heletar (sheep)  // 8
midi-pyrenees, france

Brillat-Savarin (cow)  // 10
normandy, france 

Penny Bu (buffalo)  // 12
bergamo, italy 

Brie de meaux (cow)  // 10
seine-et-meaux, france

Robiola (goat)  // 10
piedmont, italy

Slack-ma-girdle (cow)  // 14
gloucestershire, england

Fleur de maquis (sheep)  // 10
corsica, france

Tomme chevre cendre (goat)  // 12
pays de la loire, france

 BLUE

Colston basset shrophire blue (cow)  // 8
nottinghamshire, england

Devon blue (cow)  // 10
devon, england

Riverine Blue (buffalo)  // 10
gippsland, australia 

Crozier Blue  (sheep)  // 10
tipperary, ireland


