Warm ciabatta, evoo V¢ 5
Fried polenta, eggplant caponata v 5
Duck leg croquette, green goddess 6
Parma ham, whipped ricotta, chilli honey soldier 7
Marinated Coriole olives V6 P 6F 9
50g Fontina Aosta semi-hard cheese, cumquat jam, lavosh ¢/ 12
Hummus, pomegranate molasses, pistachio, pita ¥ ¢ 15
Broccoli salad, pepitas, cranberries, mint, zucchini V¢ 6. bF 20
Harris smoked salmon, orange, fennel, capers ¢ °F 22
Capocollo, witlof, celery, apple, gorgonzola cream ©N. ¢F 22
Burrata, mulled grapes, tarragon, pistachio, bread ¢V 24
Beef carpaccio, truffle mayonnaise, capers, parsley °F 24
Ceasar salad, white anchovy, crispy prosciutto, pecorino ¢ 20
+ add chicken 5
Paccheri Rigati, pumpkin, nduja, pine nut, taleggio cream N 24
Vegetarian moussaka, eggplant, potato, ciabatta V¢ 6F0.bF 24
Crumbed chicken, romesco, garlic mayo, pickles, soft herbs N 26
Mafaldine pasta, lamb ragu, Tuscan cabbage, Panagratatto °S 28
Baby gem wedge, green goddess °F 8
Fries, salt 12
+add truffled parmesan 2
Sandwiches available at the counter
Crumbed chicken, fries, tomato sauce 13
Mafaldine pasta, pumpkin, pecorino 10
Chefs selection ice cream 8

VG=Vegan, V=Vegetarian, GF=Gluten Free, GFO= Gluten Free Option, DF=Dairy Free, NF=Nut Free, CN=Contains Nuts, CN=Contains Seafood
1.5% Surcharge on Eftpos, Visa and Mastercard transactions, 1.9% Surcharge on Amex, 15% Surcharge on Sundays and Public Holidays



