
 

 

 
 
 
 
 

 

A N T I P A S T I  
local oysters, lemon, shallot vinegar, subject to availability  poa 
focaccia, red pepper & parmesan butter, cabernet sauvignon vinegar 8p/p 
warm sicilian olives  13 
maritozzi, parmesan crema, ora king caviar  10 
crumbed mozzarella, fermented-chilli romesco, parmesan 14 
bruschetta, clevedon mozzarella, peperonata, aged balsamic, basil 16 
 
S H A R I N G  
prosciutto, honey-dew melon, pickled mustard seeds  19 
chilli fried calamari, ‘bagna cauda’, chilli oil, lemon  24 
market fish crudo, green gazpacho, buttermilk, fermented chilli oil 25 
tiger prawns, campari and rhubarb gastrique, cashew  29 
burrata, peach, hierloomacy tomato, pine nut agrodolce, sourdough 26/32 
 
 
M E A T B A L L S  
grass-fed beef, blistered tomato, oregano  22 
cod and crayfish, fennel, citrus, chilli, olives, dill   29 
…with spaghetti   add 10  
 
 
I N S A L A T A / S I D E S  
potato fries, truffle, parmesan  14 
market green vegetables, italian inspired  16 
rocket, dates, aged balsamic, ricotta salata  20 
caesar, boiled-egg dressing, croutons, pancetta, anchovy  21 

 

Due to our limited number of tables, we do encourage & appreciate one main dish per person when you 
dine with us. 

 

P I Z Z A  
clevedon buffalo mozzarella, neapolitan tomato sauce, basil 25 
charred leeks, walnut pesto, goat’s cheese, truffle honey  24 
spiced lamb, spinach bianca, espelette chilli pepper, lemon 27 
prosciutto, rocket, burrata, neapolitan tomato sauce  29 
 
 
P A S T A  &  R I S O T T O  
butternut girella, sage, burnt onion brodo  34 
fusilli, vodka sauce, calabrian chilli, basil   30 
tomato risotto, soffritto, straciatella, basil  32 
potato gnocchi, cacio e pepe, roast-chicken butter sauce  34 
macaroni, fontina, cheddar, parmesan, truffle, bacon, chilli 28/35 
spaghetti carbonara, guanciale, mushroom, pecorino, cured egg yolk  36 
tiger prawn tagliatelle, tomato butter, sicilian green olive, basil 40  
wagyu beef rigatoni, buffalo curd, horseradish gremolata  43 
 
 
F I S H  &  M E A T  
market fish, ajo blanco, grape & pine nut, fennel  39 
southland clams, ‘nduja, preserved orange, fennel, charred bread 32 
…with spaghetti   add 10 
free-range chicken cotoletta, diavola sauce, clevedon buffalo mozzarella 38  
bistecca alla fiorentina, garlic, rosemary, mint salsa verde 45 
 

 

 

A 1.7% surcharge applies to all credit card and contactless payments. Eftpos and cash payment available 
with no surcharge.  

 
 
 
 

 


