
 

 
A la Carte Menu 

Fresh SA Oysters / Daikon / Lime 5ea 
Roasted Oyster / Yuzu Kosho 6ea 

 
Focaccia / Toasted Sesame Butter 9 

Zucchini Waffle / Mortadella / Stracciatella / Garlic Honey 18 
Venison Tartare / Garlic Scape / Pecorino / Fried Bread 20 
Prawn Tostadas / White Anchovy / Pickles / Togarashi 20 

 
BBQ Zucchini / Burnt Eggplant / Ricotta Salata 24 

Heart & Soil Tomatoes / Queso Fresco / Peach / Bresaola 28 
Porchetta / Tonnato Sauce / Fennel / Capers 30 

 
Baked Ziti /  Italian Sausage / Chard / Scarmoza / Pesto 40 

Roasted Free Range Chicken / Romesco / Bullhorn Pepper / Almonds 48/89 
Maranoa Beef Chuck / Mustard Cream / Spring Onion 59 

 
Hot Chippies / Scallion Mayo 16 

Cucumber Salad / Mint / Furikake 16 
 

Cafe Cream / Strawberry / Hazelnut Praline 18 
Roasted Peach / Yoghurt Sorbet / Raspberry / white chocolate  18 

 
 

*No split bills* 

 
Chef Tasting Menu 

 
Venison Tartare / Garlic Scape / Pecorino / Fried Bread 

 
Prawn Tostadas / White Anchovy / Pickles / Togarashi 

 
Heart & Soil Tomatoes / Queso Fresco / Peach / Bresaola 

 
Maranoa Beef Chuck / Mustard Cream / Spring Onion 

BBQ Zucchini / Burnt Eggplant / Ricotta Salata  
Cucumber Salad / Mint / Furikake 

 
Cafe Cream / Strawberry / Hazelnut Praline 

 
 

89pp 
 

*minimum 2 People 
*no substitutes  

*add-ons encouraged  
 
 

 
 

 



 

 
 

 
 
Vinos 
Locals  
Symphony Hill / ‘Angel Wings’ Prosecco / 2025 
Unnatural Urges / Semillon Pet Nat / 2025  
Twisted Gum / Verdelho, Semillon / 2025 
Dear Vincent / Chardonnay / 2024  
Knucklehead / ‘the rose of Austin’ Cabernet, syrah, Malbec Rosé / 2025  
Unnatural Urges / ‘Field Blend’ durif, shiraz, cab sav/ 2025  
Knucklehead / Pinot Noir / 2025  
 
From Away 
Unico Zelo / ‘Troppo’ Pinot Gris / 2024 / Clare Valley, SA  
Paul Nelson / ‘PN’ Shiraz, Grenache Rosé / Great Southern, WA  
Jumping Juice / ‘Orange’ Vermentino,  Zibibbo / 2023 / Riverland, SA  
Unico Zelo / ‘Truffle Hound’ Barbera, Nebbiolo / 2025 / Clare Valley, SA  
 
Cellos 
Limoncello 
Mandocello 
Caffe Cello 
(60ml pour) 
 

 
 
 
Cockies - 
 
Hotline spritz 
Rhubarb / limoncello / prosecco / soda 
White Valiant  
White Wine / Mandocello / Peach / Blood Orange Soda 
Jaun Collins 
tequila / Soju / citrus / soda 
Easy Tea 
Whiskey / Earl Grey Tea / Fermented Citrus / Mint 
Nonno’s Negroni 
Gin / Campari / Rosa Vermouth / Orange  
 
Liquor & Mixers - 
23rd Street Gin, Greenside vodka, Husk Rum, Starward Whiskey, 
Espolon Repasado Tequila 
 
Tinnies & Stubbies  
Psycho Suzie’s / Warwick Bitter / 3.5% /  
Peroni /  Red Lager / 4.7%  
Little dragon / Ginger Beer / 4%  
Pagan / ‘Cerise’ Cherry & Apple Cider / 8%  

 



 

 
 
 
 

Mid-Week Roast 

Menu 
 
Focaccia / Toasted Sesame Butter 
 
A Succulent Spiced Lamb Shoulder / Romesco / Sultanas / Almonds 
Maple Pumpkin / Queso Fresco  
Fennel Salad / Salsa Verde  
 
45pp 
*Served to Share 
*Whole table participation required 

Add-ons: 
Fresh SA Oyster / Daikon / Lime 5ea 

Roasted Oyster / Yuzu Kosho  6ea 
Mortadella Toast / Garlic Scape / Guindillas 18  

Coal Roasted Zucchini / Gochujang / Stracciatella 24 
Baked Ziti /  Italian Sausage / Chard / Scarmoza / Pesto 40 

Hot Chippies / Spring Onion Mayo 16 
Sweets 

Yoghurt Sorbet / Raspberry / Rhubarb / Milk Chocolate 9 
Dark Chocolate Torte / Almond / Mascarpone / Strawberry 18 

*No split bills* 

 


