
valentine’s menu



Watermelon + stracciatella + fennel salt + basil
Charred bruschetta + skordalia + calamari + capers

Add on
Sydney rock oyster $6 ea
Shark Bay scallop + guanciale + garlic crumb $12 ea

Woodfired cauliflower + currants + pine nuts + pancetta

Baby Cos + tarragon emulsion + pistachio + ricotta salata

Rocket + Reggiano parmesan + balsamic + olive oil

Charred asparagus + pecorino + pangrattato + lemon

Shoestring Fries

s n a c k  o n  m e

s i d e s

Choice of your main course

Roasted Silver Dory + herb crumb + zucchini + cherry
tomato + almonds + basil emulsion

Eggplant Parmigiana + tomato sugo + mozzarella + basil

Tuscan Porchetta + nectarine + mustard jus + watercress

Slow cooked lamb shoulder + pan jus + chickpea tomato
herb salad

Pasta fresca
Organic potato gnocchi + northern style oxtail ragu
Inked spaghetti + Spanner crab + chili + garlic + lemon
Egg Tagliatelle + Ciao beef bolognese ragu
Penne + white pork ragu + crispy sage + proscuitto crumb

Woodfried Pizza 48h
Margherita + tomato + mozzarella + basil + olive oil
Mushroom + mozzarella + truffle oil + pecorino
Big Boy + tomoato + mozzarella + spicy salami + felino
Prawn + tomato mozzarella + basil + ricotta salata + chili
Shhhh+ tomato + smk mozzarella + pineapple  + proscuitto

s e c o n d i

Complimentary glass of 
Canti DOC proscecco

A n t i p a s t i
Confit duck arancini + spiced orange emulsion

Salumi misto + capocollo + cullata + fennel
sopressa + grissini + gardenaire

Burrata + eggplant caponata + woodfired dough

d o l c e
Dessert is an optional addition $18

Nona’s Tiramisu + orange mascarpone + marsal savoiardi
Chocolate Tart + amaretti crumble + raspberry
Cassata semifreddo + pistachio + poached peach
Affogato + vanilla ice cream + espresso + Frangelico
House gelato choose 3 flavours from our daily selection

$ 1 0 0 p p

$14 ea


