
Two Courses 75   Three Courses 95

Extra Course 20   Contorni 12

Antipasti             

Mount Zero Olives 

Oyster, Natural  

Selezione di Salumi, Giardiniera   

Musetto, Pig’s Head Terrine, Artichoke 

Crocchette di Baccala  

Fior di Zucca, Zucchini Flowers, Ricotta, Mint 

Calamari Fritti, Potato, Radicchio 

Paté, Focaccia, Pear 

Crudo, Kingfish, Broad Bean, Pickled Peach 

Asparagi, Cacio e Pepe

Caprese, Tomato, Mozzarella 

Caponata, Eggplant, Capsicum, Pine Nuts, Sultana 

Pasta  

Risotto, Asparagus, Fontina 

Tortellini di Zucca, Brown Butter, Sage 

Pappardelle, Spiced Veal Ragu   

Spaghettini, Vongole, Cozze, allo Scoglio  

Pici, Wild Boar Ragu  
 

Secondi 

Pesce alla Griglia, Lemon, Capers, Chard   

Pollo alla Diavola, Brined, Nduja, Fregola 

Cotoletta Milanese, Cavolo Nero    

Scottadito, Lamb Cutlet, Eggplant, Mint, Bagna Càuda 

Stufato, Beef Cheek, Vino Rosso, Celeriac   

Bistecca, Union Station

Grass Fed, Eye Fillet 

Grass Fed, Porterhouse 

Grass Fed, Scotch Fillet, Angus 

Contorni

Charred Cabbage, Tomato, Oregano  

Insalata, Pickled Onion, Cucumber   

Potatoes, Rosemary, Garlic

Please speak with us regarding any dietary requirements. We endeavour to accommodate dietaries 
however, we cannot guarantee that any products served will be free of allergens. 
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Dolci

Cannoli, Ricotta, Pistacchio   

Torta Caprese, Flourless Chocolate, Mascarpone  

Tiramisu   

Torta al Pistacchio, Layered Cake 

Gelato, Lemon, Raspberry & Rosemary, Chocolate 

Formaggio, Pane Carasau

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens. 




