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TO START SMALL PLATES

Jerusalem artichokes, shaved brussel
sprouts, almonds, ricotta salata 17

Burrata, fresh peas, shoots, mint, 
salsa verde 18

Marinated cherry tomatoes 14.5

Fried zucchini flower, ricotta, 
chilli, honey 15

Roasted brocollini,
romanesque sauce 17

Coppa, figs, roasted
hazelnuts, honey 17

Kingfish crudo, crispy capers,
radish, sea purslane, flowers 29

Fried potatoes, tomato, aioli 15

Prosciutto crudo, melon,
chilli salt 24

Sweet potato gnocchi with tomato base,
pesto, pangrattato, parmesan 29

 

Sydney Rock Oysters 6.5 / 18 / 35

Sicilian olives 10

Padron peppers 10

Taleggio croquettes, pickled
kumquat 7 ea.

Wild mushroom arancini, crispy
sage, truffle mayo 8 ea.

 White Anchovies 15

Focaccia with extra virgin
olive oil 10

Sourdough bread with house
butter 9

Green garlic butter 
Vegemite butter
Smoked butter

Choose one of our three
house butters

All credit cards incur a 1.05% surcharge. Please note, our menu contains allergens and is prepared in a kitchen that handles nuts, fish and gluten. Whilst all
responsible efforts are taken to accommodate our guests dietary needs - we cannot guarantee that our food will be allergen-free. Groups of 8 or more will

incur a 10% surcharge (Monday-Saturday). Please note a surcharge of 10% will apply on Sundays and 15% on public holidays.


