
pasta

to share

sides

baby cos lettuce salad 12

Charred broccolini 12

charred brussel sprouts 18

house-made focaccia 12

sydney rock oyster 6

dessert
please talk to our staff for allergen information. 
service charge: weekend 10% / public holiday 20%.

our kitchen uses fresh and seasonal ingredients. 
we proudly use locally-sourced and sustainable
produce.

card payments may incur a surcharge. 

skewers
Beef 15
raspberry chutney, black pepper glaze

chicken 15
romesco, spring onion, chilli, hazelnut

lamb 15
orange chilli, minted yogurt

pork 15
radish mustard, jus, guindillas

octopus 14
green olive anchovy tapenade, 'nduja

prawn 16
caraway cucumber cream cheese, 
prawn head oil

flathead 16
pickled buddha hand, rhubarb,
leek olive oil

12pablano peppers
sherry vinegar, pecorino

halloumi 14
brown butter, honey cranberry,
walnut

oyster mushroom 14
fermented chilli oil, black vinegar,
miso glaze

mushroom cavetelli 27
house made pasta, mushroom ragu,
parmesan

prawn bisque 34
rigatoni, split prawns, mussels, 
grilled sourdough

Whole NZ yellow belly flounder 62
lemon butter, dill, saltbush

Large Wood-Fired Cauliflower 28
white miso, furikake

- 58
- 115

House-aged scotch fillet
truffle butter & 
oyster mushroom

soy brown butter, sesame 

kaiserfleisch, pecorino

kelp butter

yuzu & jalapeno

skin on fries
oregano seasoning

12

15Burnt Basque cheesecake
wattleseed cream 

15Wood-roasted pineapple
macadamia gelato 

300g
600g


