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SMALLER

Pane di Casa, house-made focaccia, smoked ricotta / 14
Olive marinated ALTO olives / 9
Ostrica, freshly shucked oyster, lemon / 6 ea
Melanzana, roasted eggplant heart, basil sauce, cherry tomato sauce, Parmigiano-Reggiano cream / 21
Polpo, octopus carpaccio, puttanesca, chimichurri, black lava salt / 28
Stracciatella, roasted broccoli, lemon, bottarga, leek oil / 26
Polpette mortadella & pork shoulder, pesto, Parmigiano-Reggiano / 24
Tartara, lamb loin tartare, pastafrolla tart, smoked yogurt, chive, mustard /28

PASTA FATTA A MANO

Cannelloni, cocoa pasta, oxtail ragu, Parmigiano-Reggiano cream / 38
Pappardelle, sausage, rabbit, pancetta, veal, egg, white wine, sage / 39
Mezze maniche, prawns, arrow squid, baby octopus, mussels in yellow tomato sauce / 44
Agnolotti del plin duck & veal, brown stock, Parmigiano-Reggiano / 39
Sedanini, nettle pasta, toasted Jerusalem artichoke and wild mushroom, hazelnut butter / 39
Linguine, blue swimmer crab, saffron bisque, cherry tomato, basil / 42
Ravioli, stracchino cheese & asparagus, popcorn cream, burnt chive oil, Speck powder / 39

LARGER

Pesce market fish / MP
Filetto (Southern Ranges) Scotch fillet (300g), roasted cocktail potatoes, salmoriglio / 62

SIDES

Broccolini cooked on charcoal, rainbow chard, macadamia puree / 18
Insalata, butter lettuce, mustard dressing, Parmigiano-Reggiano /16
Cavoletti, caramelised Brussel sprouts, celeriac puree, balsamic / 18

CHEF'S SELECTION
Ask our staff for options
80 /100 /110

Guests please note, all prices are inclusive the 10% Goods & Services Tax. All cards’ payments, including AMEX, incur a 1.7% surcharge. A 15% surcharge
applies on Sundays and 18% surcharge applies on Publics Holidays. Thank you.
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DOLCE

Tiramisu Prima Tazza coffee, savoiardi, mascarpone /18
Créme Brulée pistachio, egg yolk, vanilla / 18
Fondente, dark chocolate emulsion, passion fruit, sea salt / 16
Homemade cannoli, sweet sheep ricotta /9
(Ask your waiter for toppings of the day)

COCKTAIL

Amaretto Sour / 22
Chocolate Martini / 23
Cafe Padre / 24
Last Word / 24

FINE PASTO

VinSanto “Solo Arte”, IT /14
Sven Joschke V.S.V.P. Fortified Syrah - Barossa Valley, SA /17
Gualco Grappa di Moscato - Piemonte, IT / 26
Gualco Grappa di Barolo - Piemonte, IT / 28
Tommy's Limoncello - Melboune, VIC /13
Galliano Sambuca - Toscana, IT /14

AMARO

Ask our friendly staff for their favourite amaro!

Guests please note, all prices are inclusive the 10% Goods & Services Tax. All cards’ payments, including AMEX, incur a 1.7% surcharge. A 15% surcharge
applies on Sundays and 18% surcharge applies on Publics Holidays. Thank you.



SOFT DRINK

Galvanina "Mandarino"
Organic clementine Italian sparkling with pulp.

Galvanina “Chinotto”
Organic natural aroma of chinotto and extracts of aromatic herbs.

Galvanina “Limonata”
Organic Italian sparkling with Sicilian lemnon juice and pulp

MOCKTAIL

Mountain Muse
Fresh passion fruit, agave, apple juice, soda

Virgin Spritz
Cordial elderflower, Fever-Tree tonic water, soda, mint

ZERO Basilico
Alcohol-free gin, lemon juice, simple syrup, fresh basil

ZERO G&T
Alcohol-free gin, Fever-Tree tonic water, lime

ALCOHOL FREE BEER & WINE

Heaps Normal "Quiet XPA"
XPA ¢ Kingston, ACT

NON “Salted Raspberry and Camomile”
Sparkling, balanced, sweet & salty, camsomile provides lingering tannins for a
floral finish
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COCKTAIL

Wish You Were Here
Rosemary Gin, Elderflower, dry vermouth, lime

Paloma
Tequila, grapefruit soda, simple syrup, lime

Basilico
Gin, lemon, simple syrup, fresh basil

Spiced Negroni
Palma spiced gin, vermouth, Sprissetto Bitter

Coconut Margarita
Coconut infused tequila, Cointreau, lime

Paper Plane
Bourbon, Aperol, amaro Montenegro, lemon

SPRITZ

Classico
Sprisseto Classico, Prosecco, soda

Sorrento
Linmoncello, Prosecco, soda

Hugo
St Germain Elderflower, Prosecco, soda

BEER & CIDER

Menabrea
Lager *Biella, IT

Flea“Bianca”
Blanchee Perugia, IT

Flea"“Jolanda”
Black IPA ¢ Perugia, IT

Sidro del Bosco
Apple Cider » Treviso, IT
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BY THE GLASS

SPARKLING

NV Cester Camillo Prosecco
GleraDOC ¢ Veneto, IT

NV Francois Labet Cuvee Loraine “Brut”

Chardonnay, Ugni Blanc, Blanc De Blancs * Bourgogne, FRA

BIANCO

'23 Park St “Matteo's”
Pinot Gris « King Valley,VIC

24 Antonio”
Garganega, Soave DOC ¢ Veneto, IT

'22 Gio Vino
Catarratto, Sicilia IGP e Sicilia, IT

‘23 Cantine Russo “Luce diLava”
Carricante, Etna Bianco DOC

ORANGE

‘21Vinea Marson “Friulano #10"
Friulano ¢ Heatcote, VIC

ROSATO

'23 Domain de Coussan “Le Troterou”
Syrah, Grenache ¢ Languedoc, FRA

ROSSO

'24 Rouleur Yarra Valley
Pinot Noir ¢ Yarra Valley, VIC

'23 Camporsino Chianti
Sangiovese Chianti DOCG e Toscana, IT

'23 Gio Vino “Rosso”
Nero d'Avola, Sicilia IGP  Sicilia, IT

'22 Matane
Negroamaro, Salento IGP « Puglia, IT
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VINO ROSSO

'23 Gio Vino “Rosso”
Nero d'Avola, Sicilia IGP ¢ Sicilia, IT

'22 Tenuta Montanello
Nebbiolo, Langhe DOC ¢ Piemonte, IT

‘23 Muri-Gries
Lagrein, Alto Adige DOC » Alto Adige, IT

'19 Mora & Memo "Nau"
Cannonau di Sardegna DOC « Sardegna, IT

POWERFULL AND SPICY

'22 Antica Casa Scarpa “Casa Scarpa”
Barbera, Barbera d'Asti DOCG * Piemonte, IT

'22 Matane’
Negroamaro, Salento IGP « Puglia, IT

'21 Re Manfredi “Taglio del Trancio”
Aglianico del Vulture DOC + Basilicata, IT

‘20 Fattoria San Lorenzo “Barcaione”
Montepulciano « Marche, IT

'21 Masseria Li Veli "Askos"
Susumaniello, Salento IGT « Puglia, IT

'20 Cascina Luisin "Rabaja"
Nebbiolo, Barbaresco DOCG * Piemonte, IT

‘21 Figli Luigi Oddero “Rombone”
Nebbiolo, Barbaresco DOCG ¢ Piemonte, IT

19 Tar & Roses “Local Hero"
Nebbiolo, Barolo DOCG * Piemonte, IT
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VINO ROSSO

BRIGHT AND FRUITY

'22 Schreckbichl Colterenzio "St Magdalener”
Schiava DOC ¢ Alto Adige, IT

'24 Rouleur Yarra Valley
Pinot Noir « Yarra Valley, VIC

'22 Cormons
Pinot Noir, Collio DOC e Friuli, IT

'23 Camporsino Chianti
Sangiovese, Chianti DOCG  Toscana, IT

‘22 Mortellito “Cala Niuru”
Frappato, Nero d'Avola, Terre Siciliane IGT » Sicilia, IT

ELEGANT AND PARFUMED

‘23 Mamete Prevostini “Botonero”
Nebbiolo, Valtellina IGT e Lombardia, IT

'23 Poliziano
Sangiovese, Rosso di Montepulciano DOC » Toscana, IT

'21 Crociani
Sangiovese, Vino Nobile di Montepulciano DOCG ¢ Toscana, IT

'211 Custodi "Pistus"
Nerello Mascalese, Etna Rosso DOC « Sicily, IT
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SPARKLING

NV Cester Camillo
GleraDOC ¢ Veneto, IT

NV Francois Labet Cuvee Loraine “Brut”
Chardonnay, Ugni Blanc, Blanc De Blancs  Bourgogne, FR

NV Domaine Chermette "Cremant de Bourgogne"
Chardonnay ¢ Bourgogne, FR

NV Balter “Brut"
Chardonnay, Trento DOC e Trentino Alto Adige, IT

NV Huguenot Tassin “Signature”
Pinot Noir  Champagne, FR
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VINO BIANCO

LIGHT AND FRUITY

'23 Park St “Matteo's”
Pinot Gris * King Valley, VIC

'23 Balter "Vallagarina"
Sauvignon Blanc IGT « Trentino, IT

'21Cormons
Ribolla Gialla, Collio DOC ¢ Friuli, IT

'22 Gio Vino
Catarratto, Sicilia IGP « Sicilia, IT

MEDIUM AND MINERAL

‘23 Casa d’Ambra "Ischia Bianco”
Biancolella, Forastera, Ischia DOC e Campania, IT

'23 Cantine Russo “Luce diLava"
Carricante, Etna Bianco DOC « Sicilia, IT

‘22 Drius
Malvasia, Isonzo del Friuli DOCG ¢ Friuli Venezia Giulia, IT

24 "Antonio”
Garganega, Soave DOC ¢ Veneto, IT

'23 Nicola Bergaglio Gavi di Gavi “Rovereto”
Cortese, Gavi DOCG  Piemonte, IT

FULL AND TEXTURAL

'22 Fattoria San Lorenzo "Le Oche"
Verdicchio, Marche Bianco IGT ¢ Marche, IT

'21Cristo di Campobello "La Luci"
Grillo, Sicilia DOC « Sicilia, IT

'23 Domaine Ternynck Gabrielle
Chardonnay, Chablis AOP ¢ Bourgogne, FR
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VINO BIANCO

'22 Cantele “TeresaManara”
Chardonnay, Salento IGT ¢ Puglia, IT'

'21 SaRaja "Kintari”
Vermentino di Gallura Superiore, DOCG ¢ Sardegna, IT

VINO ORANGE

'21Vinea Marson “Friulano #10"
Friulano * Heathcote, VIC

22 Gio Vino Orange
Catarratto, Sicilia IGP * Sicilia, IT

VINO ROSATO

'21 Mamete Prevostini “Monrose”
Nebbiolo, Alpi Retiche IGT « Lombardia, IT

'22 Domaine De Coussan “Le Troterou'’
Syrah, Grenache ¢ Languedoc, FRA
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