
S M A L L  P L A T E S

Angel Hair Cantonese
slipper lobster, italian XO sauce

48

Calamari Fritti
calabrian chilli

24

Carrot Cake
candied walnut, ginger cream

16

H A N D M A D E  P A S T A

Spaghetti Carbonara 
guanciale, fresh egg

28

Paccheri Tuna Bolognese
 squid, tomato, chives

35

D E S S E R T

P A S T A
Mafaldine Cacio e Pepe*

peppercorn, parmesan,
pecorino

29

Garganelli Amatriciana
guanciale, tomato sauce,

pecorino
32

C O C K T A I L  S N A C K S

AVAILABLE ON SATURDAYS, SUNDAYS & PUBLIC HOLIDAYS 

Tuna Crudo
calabrian chilli, mint

24

Salmon Crudo
passion fruit, taggiasca olives

22

Hamachi Crudo
fennel, pickled celery

29

Zucchini Noodle Salad*
mint, pine nut, ricotta salata

22

Tagliatelle Beef Ragu
wagyu beef, pancetta,

smoked provolone
35

Watermelon & Feta*
lemon, cucumber, herbs

16

Garlic Bread*
parmesan, roasted garlic butter

15

Tiramisu*
espresso, dark rum, mascarpone

(contains alcohol)

18

Cherry-Berry Crumble*
almond crumble, crema gelato

16

L A R G E  P L A T E S
Angus Steak Sirloin

mashed potato, 
green pepper sauce

48

Chicken Scarpariello
pork sausage sugo,

agrodolce
40

Pomfret Picatta
buttermilk, lemon,

trout roe
48

*Vegetarian
Prices are subject to service charge and GST 

Mushroom Arancini
fontina, bolognese sauce

18

Parmesan Potatoes*
truffle aioli

16

Steak Tartare Bruschetta
mustard aioli, chives

22

Tomato & Ricotta Bruschetta*
pine nut, basil

18

Marinated Olives*
herb oil

 12

Parma Ham & Melon
aged balsamic

20

Charcuterie & Cheese 
parma ham, prosciutto cotto, 

assorted cheese
30

Cheese Plate*
truffle brie, aged cheddar, marmalade

20

Cauliflower*
eggplant puree, pine nuts

24

Burrata Mozzarella*
tomato, pistachio pesto

29

Fernet’s Meatballs
pomodoro, parmesan, basil

26

Charred Octopus
hummus, broccoli, chilli crunch

36

Iberico Pork Pluma
salsa verde

29

Broccoli*
hazelnut, green chilli, grain mustard

21
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