
$75 SET MENU

Sourdough

Marinated Sicilian olives

Selection of Italian cured meats

Burrata, ox-heart tomatoes, basil oil, blood plum vinegar, toasted buckwheat

Pappardelle, lamb shoulder ragu, Parmigiano Reggiano

Hunters chicken, Italian sausage, tomato, olive, shitake mushroom, kipfler potato

Fennel & zucchini insalata, roast hazelnuts, mint dill, mandarin agrumato

Add Dessert 8 pp

Add Cheese Course 21 pp

two person minimum
pricing per person



$90 SET MENU

Sourdough

Marinated Sicilian olives

Selection of Italian cured meats

Burrata, ox-heart tomatoes, basil oil, blood plum vinegar, toasted buckwheat

Tuna crudo, salmoriglio, roast chilli, petit herbs

Pappardelle, lamb shoulder ragu, Parmigiano Reggiano

Pork belly, caponata, lemon, watercress

Fennel & zucchini insalata, roast hazelnuts, mint dill, mandarin agrumato
Broccolini, pepperonata, pepitas

Add Dessert 8 pp

Add Cheese Course 21 pp

two person minimum
Pricing per person


