SNACKS

Sydney Rocks Oysters, Mignonette
1/2 Doz 32, Full Doz 60

Spring Garlic Flatbread 15
Olives 8
Pickles 9

Charcuterie 14

Fried Bread, Nduja, Honey 7pp

PIZZA

Margherita W. Napoli, Basil, Fior Di Latte, Pecorino 21
Roast Mushroom W. Stracciatella, Rapa 27
Eggplant Marinara W. Olives, Scamorza, Chives 27

Soppressa W. Napoli, Hot Honey, Nduja, Scamorza 28

MAINS

Roast Lamb, Farm Leaves, Mustard 46

SIDES
Roast Asparagus, Green Olive 16
Chips W. Aioli 12

Farm Leaves W. Vinaigrette, Pecorino 13

TO FINISH

Lemon Posset W. Passionfruit, Limoncello 12

Cheeseboard W. Lavosh, Honeycomb
Delice 16 Or Comte 18 Both Cheeses 28

GF bases availabale. We will alway cater for your dietary require-
ments. Whilst we take great care, our food may contain allergens.



SPARKLING

NV Sparkle Hard

2019 TerraQuilia

WHITE
2021 La Mesma ‘Gavi’

2022 Gunderloch ‘Fritz’s’

2021 Nuzella ‘Etman’

2021 Collette

Prosecco
King Valley, VIC

Brut
Emilia-Romagna, ITA

Cortese
Piedmont, ITA

Riesling
Rheinhessen, GER

Carricante
Terre Siciliane, ITA

Chardonnay
Languedoc, FRA

ROSE / SKIN-CONTACT WHITE / CHILLED RED

2021 Clos Maurice
‘Coquette’

NV Nevio Scala ‘Blanko’

2019 Garganuda
‘Valpolicella’

RED

2016 La Closerie Des Lys
2021 Karim Vionnet

‘Du Beur’
2018 Sette ‘Nizza’

2021 S.C.Pannel ‘Dead End’

2019 Guildford

Cabernet Franc
Loire Valley, FRA

Garganega
Veneto, ITA

Corvina
Veneto, ITA

Pinot Noir
Vin De Pays, FRA

Gamay
Beaujolais, FRA

Barbera
Piedmont, ITA

Tempranillo
McLaren Vale, SA

Shiraz
Bendigo, VIC
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