
 
 
 

Housemade Focaccia 
Burrata & Tomatoes 

Tagliere Salumi & Cheese 
 

Risotto 
Pumpkin, parmesan ice cream, parsley crumble, coffee powder  

 
Barramundi 

Potatoes, brocolini, tomato consomme 
Roast potatoes 

Green Salad 
 

Lemon Tart 
Rosemary Syrup 

 
 
 
 
 
 
 
 
 
 
 
 

Bottomless 2 hours 
Selectd wines / tap beer 

Hello L’uva $15 
Amore Amaro $15 
Aperol Sprtiz $12

$ 7 5  F E E D  M E  M E N U

D R I N K S  P A C K A G E  $ 5 0



 
Housemade Focaccia 

Tagliere Salumi & Cheese 
Bruschetta  

Glazed radicchio, ricotta, fig jam, hazlenut 
  
 

Risotto 
Pumpkin, parsley crumble, coffee powder 

Linguine 
N’duja, mussels, spinach, burrata, parsley 

 
Barramundi 

Potatoes, broccolini, tomato consomme 
Roast potatoes 
Crsipy Sprouts 

 
 Lemon Custard Tart 

 
 

   

 
 
 
 
 

Bottomless 2 hours 
Selectd wines / tap beer 

Hello L’uva $15 
Amore Amaro $15 
Aperol Sprtiz $12

$ 9 5  F E E D  M E  M E N U

D R I N K S  P A C K A G E  $ 5 0



 
Housemade Focaccia 

Tagliere Salumi & Cheese 
Sydney Rock Oyster 

Il Gambero 
King prawns, kataifi, squid ink potato, peas, campari reduction 

 
 

Gnocchi 
Morton bay bug ragu, basil oil  

Risotto 
Zucchini puree, talegio, macadamia crumble 

 
1kg Rib Eye Riverine Beef 

Or 
Market Fish 

 
Roast potatoes 
Crispy Sprouts 

 
 

Strawberry & Pistachio Panna Cotta 
     
 

 
 
 
 

$50 Bottomless 2 hours  
Selected wines / tap beer 

$ 1 2 0  F E E D  M E  M E N U

D R I N K S  P A C K A G E


