
DINNER 

START/SMALL

Oysters (GF) 
Natural ........................................................................... $3.5
Green Nahm Jim Sauce ...................................................... $4
Kilpatrick ............................................................................ $4

Warmed Olives (GF) ........................................................$9.5
House Marinated Mixed Olives & Citrus & Spice

Herb & Garlic Mini Pizza ................................................... $16
w Straciatella & Olive Oil, House Pickles

LARGER

Gnocchi ........................................................................... $26
House-made Gnocchi w Fresh Basil Pesto & Stracciatella

Vodka Pasta ..................................................................... $26
Orecchiette, House Napoli Sauce, 50ml Vodka, Parmesan, &
Sourdough Pangrattato 

Eggplant Milanese ........................................................... $26
Fried, Crumbed Eggplant Topped w Tomato Sugo, Confit
Cherry Tomatoes, Mozzarella, & Basil on Smashed Potatoes

Chicken Parmi .................................................................. $29
Free Range Crumbed Chicken Breast w Smoked Ham, House
Napoli Sauce, Mozzarella & Chips

Spicy Red Lentil Dahl (GF, Vegan) .................................... $26
w Saffron Rice, Fried Tortilla, Coconut Yoghurt, Sesame, Fried
Chili Oil & Coriander

Prawn & Chilli Linguine .....................................................$34
Squid Ink Linguine, Prawns, Cherry Tomatoes, Chilli, & Garlic
In White Wine Butter Sauce 

Market Fish (GF) ............................................................ $MP
Pan seared market fish w chefs selected seasonal produce
(ask staff)

Scotch Fillet ..................................................................... $42
Dry Spice Rub Served Med/Rare w Smashed Spuds, Grilled
Broccolini, Jus, & Horseradish Mascarpone

Lamb Shoulder ................................................................ $42
Slow Roasted in Moroccan Spice, Served w Honey Roasted
Carrots, Mixed Quinoa & Topped w Pistachio, Sweet Currants,
& Yoghurt

SIDES

Green Salad......................................................................$12
Rocket, Cos, Pear, Parmesan, Hazelnut

Fries (GF) ......................................................................... $10
w Rosemary Salt & Confit Garlic Aioli 

Caprese Salad (GF)........................................................... $12
Tomatoes, Fresh Basil, Fior Di Latte, EVOO

Grilled Veg (GF) ............................................................... $12
Baby Carrots, Broccolini, Lemon Oil, Smoked Almonds

Rosemary Potatoes .......................................................... $10
w Melted Straciatella & Parmesan

KIDS

Chicken Strips .................................................................. $14 
w Chips & Sauce

Pasta ................................................................................ $14
Orecchiette, House Napoli Sauce, Parmesan

Kids Pizza ......................................................................... $14
Ham, Pineapple, Tomato, Cheese 

Fried Calamari ................................................................. $22
w Wakame, Pickled Chilli, Sesame, Green Nahm Jim Dressing

Tuna Tartare (GF) ............................................................ $24
Raw tuna, Avocado, Lime Kewpie Mayo, Diced Jalapeno,
Sesame Seeds & Oil w House Corn Chips

Burrata ............................................................................ $24
Vanella Burrata (NSW) Served w House-made Basil & Pinenut
Pesto, EVOO, & Grilled Ciabatta

Saganaki (GF) .................................................................. $14
Grilled Saganaki, Lemon, Honey Glazed Macadamias

PLEASE NOTE - All electronic payments attract a 1% surcharge. Thank you for your understanding. 

AVAILABLE 5PM - 8.30PM


