
Starters & Small plates
Warmed baguette – pepe saya butter                                                                                         
Marinated olives - chilli, garlic, orange & fennel                                                               
House made hummus & chilli oil                                                                                                  
Grilled sardines – brioche, sauce gribiche, chimi churri & aioli                       18          
Grilled prawns – flamed fermented chilli dressing                                              12ea
Jamon iberico & wagyu bresaola with pickled chilli                                              18
Tempura zucchini flowers, feta, lemon & olives, braised tomato                       24
Mahi mahi ceviche – mango, avocado, cucumber, tomato & herbs                      32
Buffalo mozzarella – basil oil, stracotta tomatoes                                   
Grilled octopus, crisp potato, tomatillo salsa                                                              
 

Gluten free options available. All menu items may contain traces of nuts,
eggs, dairy or gluten. 15% surcharge on public holidays & Sundays.

All card transactions incur surcharges.
no split bills.

Martini of Choice 
Vodka or Gin

Twist or Olives
Dry or wet

Dirty
$26

Moet & Chandond Gls
  Moet & Chandon Btl

  Ruinart Brut Btl

Freshly shucked sydney rock oysters
-Natural 
-Nam jim                                                 7ea

Iranian Imperial Beluga Caviar        
Sea salt crisps
craime fraiche & chives
                                                                           

Hors d’oevre? Aperitivo? Indulgent menu?
Starting Strong?
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Large Plates 
Crispy skin barramundi salad & salsa verde                                                   
clam, green olives & tomato fregola 
+ king prawns 
+ Barramundi                                       
Mussels 500g – chilli, garlic, white wine with chips                                   
Snapper (WHOLE) – buttered nam jim or 
white wine, lemon & caper butter sauce                                                          
Eggplant schnitzel, basil and tomato stew, long rocket  
+ Anchovies                                                        
Spaghetti vongole, chorizo – lobster oil                                                       
‘Classic’ cheeseburger – fries                                                                              

From the grill
Grilled ½ chicken, chunky romesco, braised lentils, yoghut chutney                 
Scotch fillet w/fries 250g                                                                                   
500gr rib eye on the bone, dijon, horseradish & fries 
marble score 5+
Chimichurri, Cafe de Paris butter or Pepper sauce 

 

Sides
Shoestring fries, aioli                                                                                             
Buttered beans, almond and shallot                                                         
Petite salade, hazelnut & white truffle dressing                                           
Spiced cauliflower, figs, cashews with tahini dressing                                
 

Gluten free options available. All menu items may contain traces of nuts,
eggs, dairy or gluten. 15% surcharge on public holidays & Sundays.

All card transactions incur surcharges.
no split bills.
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Desserts 
Apple & pineapple crumble, vanilla ice cream                                                  18
Cappuccino brulee – Biscotti                                                                                18
Chocolate tart – dulce de leche ice cream                                                     20
Walnut & Vanilla sticky date pudding                                                              20

After meal drinks
Nice Long black

Belveder vodka. mr black, fresh espresso

Cafe negroni
Bombay gin, coffee infused campari, montenegro

Ameicano highball
Sweet vemouth, campari, capi soda

Digestifs - block ice with slice of orange
Montenegro                                                                                                                 12
Fernet branca                                                                                                             12
Antica formula                                                                                                          12

Brown liquor
Hennessey V.S                                                                                                               14
Angels envy bourbon                                                                                                 13
Glenmorangie scotch                                                                                               16

Affogato                                                                                                                      12
 + frangelico                                                                                                                11
 + disaronno                                                                                                                 12 

Gluten free options available. All menu items may contain traces of nuts,
eggs, dairy or gluten. 15% surcharge on public holidays & Sundays.

All card transactions incur surcharges.
 no split bills.

25

25

25


