
 

 
A la Carte Menu 

 
Fresh Oyster / Rhubarb 5ea 

Roasted Oyster  / Green Garlic / Bread Crumbs 6ea 
 

Focaccia / Spring Onion Butter 15 
Stracciatella / Strawberry / Turnip / Chilli oil 20 
Garlic Honey Zeppole / Ricotta Salata / Lemon 18 

Warm Mortadella  / Olive / Garlic scape / Guindillas 18  
 

Goldband Snapper Crudo / Raspberry / Caper / Daikon 30 
Charcoal Venison Skewers / Labneh / Zucchini Pickle 29 

Fried WA Octopus / ‘nduja / Fennel / White Anchovy 30/54 
 

Baked Rigatoni / Vodka Sauce / Scormoza / Pesto 40 
Grass-Fed Beef Short-Rib / Cauliflower / Almond / Raisin 59 

 
Smashed potatoes / Curry Mayo  15 

Heart & Soil Salad /  Miso Mustard / Pecorino 15 
 

Milk Chocolate Cannoli / Orange / Pepita 9ea 
Goats curd Sundae / Raspberry / Peach / White Chocolate 18 

 
*No split bills* 

 

 
 

Chef Tasting Menu 
 

Focaccia / Marjoram & Oregano Butter  
Stracciatella / Strawberry / Turnip / Chilli oil 

 
Goldband Snapper Crudo / Raspberry / Caper / Daikon 

 
Charcoal Mortadella Skewers / Queso Fresco / Olive / Garlic scape 

 
Grass-Fed Beef Short-Rib / Cauliflower / Almond / Raisin 

Heart & Soil Salad /  Miso Mustard / Pecorino 
 

Goats curd Sundae / Raspberry / Peach / White Chocolate 
 

89pp 
*minimum 2 People 

*no substitutes  
*add-ons encouraged  

 
 

 
 
 
 

 



 

 
 
Vinos 
Symphony Hill / ‘Angel Wings’ Prosecco / 2024  
Dear Vincent / Field blend Pet Nat / 2024  
Twisted Gum / Verdelho, Semillon / 2025  
Ravenscroft / ‘Flowers’ Vermentino, ansonica, greco / 2024  
Knucklehead / ‘the rose of Austin’ Cabernet, syrah, Malbec Rosé / 2025  
Unnatural Urges / Nero D'Avola / 2023  
Knucklehead / Pinot Noir / 2025  
 
Tinnies & Stubbies  
Psycho Suzie’s / Warwick Bitter / 3.5%  
Peroni /  Red Lager / 4.7 
Little Dragon / Ginger Beer / 4% 
Pagan / Blueberry & Apple Cider / 8% 
Pagan / Cherry & Apple Cider / 8% 
 
Cellos (60ml pour) 
Limoncello 
Mandocello 
Caffe Cello 
 

 
Cockies  
Strawberry Kisses 
Strawberry / Limoncello / Unico Rosa / Pet Nat / Soda# 
Soju Wanna Be My Lover 
Soju / Plum Vodka / Fermented Plum / Tonic 
Santo Mandarino 
Tequila / Mandocello / Mandarin / Honey / Gochugaru (milk clarified) 
Nightcap at nonna’s 
Whisky / Unico Caffe / Frangelico / Wattleseed Whip 
Nonno’s Negroni 
Gin / Campari / Davidson Plum Vermouth / Olive 
 
Liquor & Mixers 
23rd Street Gin 
Greenside vodka 
Husk Rum 
Starward Whiskey 
Espolon Repasado Tequila 
 
 
 
 

 



 

 

Mid-Week Roast 
 
Menu 
Focaccia / Marjoram & Oregano Butter 
 
 A Bloody Beautiful Beef Chuck Roast / Miso Mustard Cream 
 
cauliflower Gratin / Ricotta Salata  
 
Heart & Soil Salad / Sesame / Furikake  
 
45pp 

Add-ons: 
Fresh Oysters / Rhubarb 5ea 

Roasted Oysters / Green Garlic / Breadcrumbs 6ea 
Stracciatella / Strawberry / Turnip / Chilli oil 20 

Baked Rigatoni / Vodka Sauce / Scormoza / Pesto 40 
Smashed potatoes / Spring onion 15 

Sweets 
Milk Chocolate Cannoli / Orange / Pepita 9ea 

Goats curd Sundae / Raspberry / Peach / White Chocolate 18 

 


