
 

 
Focaccia / Parsley & Horseradish Butter 14 

 
Roasted Scallops / Citrus Kosho / Rhubarb 16 
Folly Farm Truffle Arancini / Pecorino 20 

Roast Chicken Tostadas / White Anchovy / Caper / Grana 20 
Mortadella / Stracciatella / Gordal Olives / Guindillas 24 

 
Coal Roasted Savoy Cabbage / Sesame / Raisin / Almond 26 

Fried Pork Belly / Burnt Apple / Kimchi / Japanese Turnip 30 
BBQ Fremantle Octopus / Queso Fresco / ‘nduja / Fennel 36 

 
Josie’s Cheeseburger / Provolone / Pickles / Capsicum Jam / Fries 32 

Baked Rigatoni / Pumpkin / Taleggio / Breadcrumbs / Furikake 40 
Maranoa Lamb Rump / Beetroot / Green Sauce / Feta 54 
Beef Short-Rib / Sunchoke / Winter Greens / Pepita 59 

 
Heart & Soil Salad / Miso Mustard / Pear / Fried Bread 16 

Hot Chippies / Green Onion 16 
 

Banana Gelato / Soft Chocolate / Walnut 15 
Ricotta Doughnuts / Sumac / Koji Caffe Caramel 18 

 
*No split bills* 

 
 

Chef Tasting Menu 
 

Focaccia / Parsley & Horseradish Butter 
 

Mortadella / Stracciatella / Gordal Olives / Guindillas 
 

Coal Roasted Savoy Cabbage / Sesame / Raisin / Almond 
 

BBQ Fremantle Octopus / Queso Fresco / ‘nduja / Fennel 
 

Beef Short-Rib / Sunchoke / Winter Greens / Pepita 
 

Heart & Soil Salad / Miso Mustard / Pear / Fried Bread  
 

Banana Gelato / Soft Chocolate / Walnut 
 

99pp 
 

Drink Pairing 69pp 
 

*minimum 2 People 
*no substitutes  

*add-ons encouraged  
*whole table participation required 

 

 



 

 
Vinos - Locals  

Symphony Hill / ‘Angel Wings’ Prosecco / 2025 
Golden Grove / Vermentino / 2025 

Twisted Gum / Verdelho, Semillon / 2025 
Dear Vincent / Pinot Gris / 2025 

View / Rose / 2026  
Unnatural Urges / Nero d’Avola (Chilled Red)/ 2023 

Knucklehead / pinot noir / 2025 
Squished Berry / Shiraz, Viognier / 2024 

 
By the Bottle Only 

Storm King Co. / Tempranillo / 2024 
Knucklehead / Amphora Nebbiolo / 2025 
Symphony Hills / Amphora Shiraz / 2021 

 
Vinos - From Away 

Ottelia / Sauvignon Blanc / 2025 / Mount Gambier, SA 
Unico Zelo / ‘Jungle Jungle’  Dolcetto / 2023 /  Langhorne Creek, SA 

Alkina / Shiraz / 2023 / Barossa Valley, SA 
 

Cellos - 60ml# 
Limoncello / Mandocello / Caffe Cello 

 
 
 

 
Cockies 

 
Aperol Spritz 

Aperol / prosecco / Orange / soda 
The Whinging Pom 

Pomegranate / Limoncello / Prosecco / Soda 
Oaxacan on Sunshine 

Mezcal / Caffe Cello / Banana Skin Cheong 
Sweet Sapphire  

Vodka / Blueberry Soju / Blackberry / Rosemary / Soda 
Pear Necessity 

Husk Rum / Pear / Bitters / Burnt Cinnamon 
Nonno’s Negroni 

Gin / Campari / Rosa Vermouth / Orange  
 

Liquor & Mixers 
23rd Street Gin / Greenside vodka / Ratu Rum / 23rd Street Whiskey /  

Espolon Blanco Tequila 
 

Tinnies & Stubbies  
Psycho Suzie’s / Warwick Bitter / 3.5% 

Straddie Brewing Co. / Manta Dark Lager / 4.8% 
Peroni / Red Lager / 4.7% 

Little dragon / Ginger Beer / 4% 
  

 


