
Our menu and kitchen contain mult iple al lergens and foods which may cause an intolerance. Our team wil l  make efforts to accommodate dietary
requirements.  However due to the shared production and serving environment,  we cannot guarantee the complete omission of such al lergens or

foods which may cause intolerance. Please inform our team if  you have a food al lergy or intolerance.

Calamari  Fritt i 18
Crisp-fried calamari dusted in semolina, garlic, and chilli,
with lemon mayo

Casarecce Bolognese 36
Casarecce pasta tossed in a rich, slow-cooked pork and
veal ragù, finished with grated parmesan.

Lamb Ragu Pappardelle 38
18 hour slow cooked pulled lamb shoulder, fresh egg pasta,
served with pecorino and gremolata 

SIDES

Seasonal Roast Vegetables 14
A medley of oven-roasted root vegetables, finished with
sherry vinaigrette and shaved parmesan.

Truffle & Smoked Cheddar Arancini 18

Sous Vide Duck Breast 44
Tender duck breast with carrot-honey purée, pickled fennel
and pickled cabbage, burnt orange and sherry jus, toasted
cocoa nibs, and macadamia.

Rigatoni  all ’Amatric iana 36
Rigatoni with crisp pancetta, cherry tomatoes, white wine,
spicy tomato sugo, pecorino and chilli. 

Braised Beef Cheek 46
New England NSW beef cheek, slow-braised in red wine,
served with creamy potato purée, sautéed spinach, parsnip
crisps, and red wine jus.

Black truffle and King Island smoked cheddar arancini,
served with spicy arrabbiata sauce.

Mixed Leaf Salad 12
Leaf salad with cherry tomatoes, cucumber, red onion,
shaved fennel, and house vinaigrette.

MAINS

Pear & Rocket Salad 14
Peppery rocket, ripe pear, Grana Padano, toasted walnuts,
and honey-balsamic dressing.

Truffle Parmesan Fries 14
Crispy shoestring fries with truffle oil and grated parmesan.

House Baked Focaccia  10

Focaccia baked daily, served with extra virgin olive oil, aged
balsamic, and sea salt.
Add mozzarella, parmesan and garlic butter +5

Linguine al Gorgonzola Dolce 38
Silken linguine tossed through a rich Gorgonzola cream,
finished with pear, toasted walnuts, crispy sage, and shaved
Grana Padano.

STARTERS

PASTA

Barramundi 42
Pan-seared Gulf of Carpentaria barramundi, served with
charred corn, cherry tomatoes, zucchini, and butter bean
succotash, macadamia romesco, and citrus pangrattato.

Saffron King Prawn Risotto 40
Grilled jumbo QLD King Prawns, saffron-infused risotto with
sauteed King Prawns, mascarpone, pickled fennel, chilli oil.

Black Garlic Pasta 38
Casarecce with black garlic and miso butter, porcini
mushroom, crispy pancetta, pecorino, capers and chives.

Char-grilled King Prawns 26
Chargrilled North Queensland King Prawns brushed with
lemon, caper, and herb butter, served with charred focaccia
and fresh lemon.

Pacif ic Oysters 38
Half dozen large Pacific Oysters. Served either natural with
mingonette dressing or grilled with kilpatrick sauce. 

Pork Belly 44
Crispy skin pork belly with caramelised pumpkin, charred
broccolini, cannellini bean purée, and leek-apple jus.

Marinated Olives 12
Kalamata and Sicilian Queen Green olives marinated in olive
oil with chilli, garlic, citrus and aromats.

Polenta Chips 14
Golden-fried polenta batons, served with parmesan and
truffle aioli.

Spinach and Ricotta Ravioli 40
House made raviolis, tomato and basil sauce, roasted cherry
tomato, aged pecorino and fried basil.

Tomato Bruschetta 18
Toasted focaccia crouton topped with vine-ripened cherry
tomatoes, red onion, creamy buffalo mozzarella, fresh basil,
and a drizzle of balsamic glaze.


