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LUNCH COURSE MENU - AVAILABLE ON WEEKDAYS
Additionally, please note that orders are unavailable for groups of 10 or
more.

INCLUDES HOUSE WINE BY THE GLASS OR 1 SOFT DRINK
2 COURSE - $49 PER PERSON, 3 COURSE - $57 PER PERSON

WINE

NV SPARKLING, BRUT ATE Southeastern, AU
23 SAUVIGNON BLANC ATE. South, AU

22 SHIRAZ ATE. South, AU
ENTREE

FRITO MISTO (DF)
Calamari, Prawns, Baby Octopus, Tempura Enoki Mushroom, Chipotle Aioli

ZUCCHINI BLOSSOM (vegan)
Tofu, Vegan cheddar, Pecan, Romesco, Kale

VEAL CARPACCIO
Capers, Micro greens, Parmesan, Buffalo Mozzarella

ARANCINI

Smoked Chorizo, Pulled Chicken, Mushroom, Baby Peas, Salsa Verde, Grano Padano,
Sauce Choron

SASHIMI
Nam-Jim, Cream of Coconut, Chili, Mandarin Gel

MAINS, PASTA OR PIZZA

PORK BELLY (GF, DF)
Crispy Skin Pork Belly, Cous Cous, Capsicum, Green pea, Apple + Rhubarb sauce, Port Jus

CHICKEN ROULADE (GF)

Chicken, Mushroom, Sundried Tomatoes, Prosciutto, Currants, Whisky & Macadamia sauce, Dutch Carrots,
Ratatouille Salsa, Port Jus

CAVOLO (Vegan, GF)
Roasted Cabbage Steak, Tahini, Cheddar, Braised Mushrooms, Capers

FISH OF THE DAY
Champagne Beurre Blanc, Salmon Roe, Herb Oil, Charred Leek

Please advise the staff on any allergies or dietary requirements. 10% surcharge applies on Public Holidays and Sundays.
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PASTA

GNOCCHI (V, GF)

Pumpkin Gnocchi, Wild Mushrooms, Beetroot, Cauliflower Blossoms, Goat Cheese, Pepitas
RAVIOLI

Pumpkin & Ricotta Ravioli, Romesco, Crab + Cashew pesto, Herb Qil

SPAGHETTI (VEGAN OPTION)
Three Meat Bolognese, Neapolitan sauce, Grana Padano.
RISOTTO OF THE DAY (GF)

PIZZA

MARGHERITA (v)

Tomato sauce, Buffalo Mozzarella, Basil, Grana Padano, Oregano

PROSCIUTTO

Tomato Sauce, Buffalo Mozzarella, San Danielle Prosciutto, Extra Virgin Olive Oil, Grana Padano,
Rucola

PULLED PORK

BBQ Sauce, Mozzarella, Pulled Pork, Potato, Jalapenos, Mushrooms

CAMPAGNOLA

Italian Pork Sausage, Pepperoni, Double Smoked Ham, Onion, Potato, Mushrooms, Basil, Mozzarella.
VEGETARIANA (VEGAN OPTION)

Tomato Sauce, Mozzarella, Potato, Mushroom, Pumpkin, Jalapeno, Onion, Rocket

DESSERTS

CHOCOLATE PARFAIT

Dark Chocolate, Honey Tuille, Cranberry Gel, Drunken Figs
DECONSTRUCTED CHEESE CAKE

Almond Crumb, Mandarin Gel, Honey Comb

AFFOGATO

Vanilla Ice Cream, Espresso Shot.

GELATO TRIO

3 Scoops

Please advise the staff on any allergies or dietary requirements. 10% surcharge applies on Public Holidays and Sundays.



