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shared// entreè 
 

Coffin bay Oysters 5/25 champagne vinaigrette 

FocacciaGFo 14  balsamic reduction & oil 

Whipped ricotta  22 prosciutto, pistachio 

Spiced chorizo 16 red wine reduction, caramelised onion 

mixed olives 10 thyme, lemon oil 

Shared// small 
 

bruschetta 22 focaccia, heirloom tomato, balsamic 

Porcini arancini 22 truffle, tomato reduction, parmesan 

lamb meatballs 22 whipped feta, tomato reduction, parmesan 

caprese 26 heirloom tomato, burrata 

grilled haloumi 16 black olive tapanade 

prosciutto & mushroom croquettes 18 caramelised onion, aioli, parmesan 

salmon ceviche 26 chilli, onion, coriander, corn tortillas  

Truffled FriesGF 16 aioli, parmesan 

 
 
 
 

No substitutions    |    inform us of any dietary requirements    |    surcharges may apply 
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shared//large 
 

crispy cauliflower 22 tzatziki, harissa 

grilled octopus 36 crispy chorizo & chickpeas, labneh, harissa 

calamari
GF 28 salad, sriracha aioli 

grilled peach & haloumi 26 hot honey, labneh, pistachio crumb 

hoki fish tacos 26 flour tortillas, sriracha aioli 

  lamb sliders 26 brioche, roasted capsicum, caramelised onion, cheddar 

chicken tenderloins 24 tzatziki, zaatar, salsa verde 

450g sirloin 2+mb 65 cauliflower puree, red wine reduction 

 

pizza12” 
Margherita 30 three cheese, basil, truffle oil 

moroccan lamb 34 whipped ricotta, thyme, shaved potato 

Prosciutto 34 rocket, whipped ricotta, truffle oil 

Mushroom 30 parmesan, cambembert, mozzarella 

Pumpkin 30 whipped feta, rocket, balsamic 
 
 

desserts 18 
 

Lemon meringue GF torched italian style meringue with a tangy lemon curd 

Dark chocolate brownie dark chocolate sauce w/ pistachio icecream 

Tiramisu mascarpone, goodbean espresso & cocoa 

No substitutions    |    inform us of any dietary requirements    |    surcharges may apply 


