Entree

STONEBAKED FOCCACIA- 12
Kl extra virgin olive oil (EVO) and balsamic reduction

Add Smoked olives-7 add mushroom Pate-7 add pickled SA. mussels-7

WHITE ANCHOVY TOAST'S -22
Gremolata, parmesan, marinated bell peppers

ROASTED BEEF MARROW BONES- 22
Salsa Verde, smoked island olives, grilled sourdough

SHARK BAY HALF SHELL SCALLOPS (4)- 29
Grilled in black garlic butter, capers/sun-dried tomato/peppermint salsa

WILD MUSHROOM ARANCINI -24
Truffle aioli, Parmesan, porcini powder

Main Course

BINDARE SCOTCH FILLET 300g - 57
Charred broccolini, baby potato’s, horseradish/tarragon cream,
crispy leeks, red wine jus

SA. ROBARRA BABY BARRAMUNDI (whole 500g) - 49
Salt and pepper crust, sticky sweet chilli and tamarind glaze

LOCAL LAMB SHOULDER - 49
Lightly pressed & slow roasted with za'atar spices, chickpea puree, minted labneh,
rocket, Spanish onion

HANDMADE GNOCCHI - 38

TUSCAN CHICKEN with rose garlic cream, pecorino, white wine,

cherry tomatoes and spinach

LENTIL RAGU (VE option) with roasted pumpkin, rocket and goat’s curd

GARDEN OF VEGAN (VE V DF GF)-34
Garden vegetables and greens, with toasted nuts, salsa brava and tahini dressing

Sides

ROASTED BABY POTATO's -15
Salsa brava, goats curd

ROASTED VEGETABLES and GREENS -15
Tahini dressing, za'atar spices

HOUSE SALAD -15
Leafy greens, cherry tomatoes, marinated capsicum, Spanish onion, olives, bocconcini, balsamic
vinaigrette.

Our restaurant kitchen handles a variety of ingredients, including milk, wheat, soybean, shellfish, tree nuts, sesame, peanuts, and
eggs, along with other allergens. While we take every precaution to prevent cross-contamination, please be aware that there is a
possibility of inadvertent presence of allergens in our food.

Please note: a minimum spend of one main course (or equivalent) per person is applicable.
Sorry- No separate accounts. We are happy to split your bill evenly over your table
GF - Gluten Free V - Vegetarian VE -Vegan.

A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS
Credit card surcharge of 1.4%



