
 

 

SNACKS 

Appellation rock oysters, mignonette        6ea 

Mt Zero olives           9 

Woodfired wholemeal pane di casa        9 

 add Cantabrian anchovies         6 

Burrata, smoked extra virgin olive oil        22 

Heirloom beetroot, whipped ricotta, hazelnut, sesame      22 

Raw kingfish, tomatillo, lime, garum        24 

Porchetta, native spices         20 

Octopus & lardo skewers, aioli, paprika                    16ea 

 

PASTA 

Agnolotti, cavolo nero & ricotta        31 

Spaghetti alla chitarra, king prawns, confit tomato, bottarga     35 

Casarecce, lamb shoulder ragu         28 

 

PIZZA 

Pizza Romantica, passata, fior di latte, basil       24 

Dutch cream potatoes, pistachio, red onion       25 

Zucchini, lemon, mint, garlic, ricotta         27 

Julia’s mushrooms, gorgonzola, onion, garlic       27 

Roast peppers, capers, oregano, anchovy       26 

Pork sausage, cime di rapa, fior di latte, horseradish             29 

Salami, passata, fior di latte          28 

 add gluten free base / dairy free cheese       4 

 add Cantabrian anchovies         6 

 

SIDES 

Days Walk farm salad, white balsamic        12 

 

DESSERT 

Tiramisu           16 

 

CHEFS SELECTION                    58/65 

 
 
 

 
A 10% surcharge applies on Sundays, 15% on Public Holidays 



 

WINE BY THE GLASS 

SPARKLING 

NV MVSA ‘Vallformosa’ Cava, Catalunya, Spain      14/68 

 

WHITE 

2022 Dilworth & Allain ‘Frankland Vineyard’ Pinot Gris, Macedon Ranges, Australia   15/68 

2023 Gentle Folk ‘Sauvignon Blanc’, Adelaide Hills, Australia     17/76 

 

SKIN-CONTACT/ROSÉ 

2022 Aller Trop Loin ‘Fools Gold’ Verdelho, Bendigo, Australia     16/72 

2022 Mac Forbes ‘By Any Other’ X01 Syrah Rose, Strathbogie Ranges, Australia   15/62 

 

RED  

2023 Jauma ‘Disco Special’ Grenache/Syrah, McLaren Vale, South Australia (Chilled)   15/68 

2023 William Downie ‘Catherdral’ Pinot Noir, Gippsland, Australia     17/75 

2022 Tenura Mancini ‘Podere Della Filandra’ Chianti Sangiovese, Tuscany, Italy   16/70 

2021 Combes ‘In The Clouds’ Nebbiolo, Yarra Valley, Australia     15/68 

 
COCKTAILS 

Americano, Noveis Vermouth, Campari, Soda        17 

Campari Spritz, Campari, MVSA Cava, Soda       18 

Limoncello Spritz, Applewood ‘Unico Cello’, Bulldog Gin, MVSA Cava    20 

Negroni, Bulldog Gin, Noveis Vermouth, Campari       22 

Martini, Gin/Vodka, Tanquaray Gin/Kettle One Vodka, Noilly Prat Dry Vermouth   22 

Espresso Martini, Sky Vodka, Kahlua, Espresso       22 

Tommy’s Margherita, Espolon Reposado, Lime Juice, Agave, Tajin Salt    22 

Amaretto Sour, Disaronno, Lemon Juice, Organic Egg  White       24 

 
BEER & CIDER 

Lager, Hop Nation, Draught, 4.2%         7/14 

Pale Ale, Bridge Road Brewers, Draught, 4.8%       7/14 

Lager, Stingrays, 375ml Can, 4.5%         9 

Porter, Bridge Road, 375ml Can, 5.2%        13 

Organic Apple Cider, Willie Smiths., 375ml Can , 5.4%      13 

 

LOW/NO ALCOHOL 

Sparkling Mineral Water, Hepburn Springs       8 

Bitter Lemon Soda, StrangeLove         8 

Chinotto, San Pellegrino           8 

‘Quiet’ XPA , Heaps Normal          10 

Fuji Apple Pet Nat, Monceau         14 

Virgin Paloma, Grapefruit Juice, Agave, Lime, Soda      12 

 

Full list of wines, beers, ciders, spirits & non-alcoholic available on request 


