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ANTIPASTO 
 

Pane Misto (Selection of Bread) w/EVO from Puglia       7 

Selection of Stuffed Peppers with Cream cheese, Pickles and Marinated Verdure   12 

San Daniele Prosciutto Served with Grissini 60grms      18 

Quattro Stelle Mortadella 60 grms Served with Grissini      12 

Quattro Stelle Sopressa Piccante Served with Grissini      12 

Quattro Stelle Coppa            12 

Vanella Burrata 100grm          13 

Piatto Cicci – Selection of 4 x small Venetian snacks known as ‘cicchetti’  featuring:  29 
Bufala Mozzarella & Cavolo Nero Pesto          
Russolini Zatar Cured & Smoked Salmon – Lemon Mascarpone 
Cacciatorini & Pickled Onion 
Quattro Stelle Wagyu Bresaola & Fig   

Yurrita - Cantabrico Anchovies - 50gm served w/ focaccia & butter     24 

Sydney Rock Oysters – natural / mignonette        7 ea 

Heirloom Tomatoes – eschalot - basil insalata       15 
Add: Vannella Burrata         13 

Fresh Plum  - Vanella Burrata – Radicchio,  Fennel & mint Salad –      22 
w/ Olsson red gum smoked sea salt  

Quattro Stelle Nduja & Vanella Mozzarella Croquettes – Pomodoro      10 ea 

South Coast Yellow Fin Tuna Crudo - green apple shrub - Finger Lime    25 

Grilled Prawns – U/8 Spencer Golf - Peeled - Salsa Verde       13 ea 



 

 
 
 
 

 

PASTA 
 
 
 
 

Bucatini all’Amatriciana – Guanciale, Tomato, Pecorino Romano     32 

Fregola – Fraser Island Spanner crab crudo, burro di Crostacei, House fermented chilli & Parsley 38 

 

SOMETHING MORE 
 

Pork Cotoletta alla Milanese – Lemon – Rocket         35 
 

SIDES 
 

Leaves – fennel - eschalot - cucumber        10 

Seasonal Greens - broccolini w/ lemon dressing        10 

Fries             8 
 

SPECIALS 

Baked Tomino ( Piemontese Cows Milk Cheese) – Pistacchio Pesto – Black Grapes    20 

Russolini Za’atar Salmon Smoked & Cured – Beetroot – Pepperberry crème Fraiche  24 

Grilled Lamb Skewers – Bufala Yoghurt - Sumac       11  

Pasta Del Giorno            32 
 

 
 

 

 

 

 



 

ALL DAY DINING MENU 
 

 

Pane Misto (Selection of Bread) W/EVO from Puglia       7 
Oysters of the Day – natural / mignonette               7 ea  
Piatto Cicci – Selection of 4 x small Venetian snacks known as ‘cicchetti’ (see Antipasto menu) 29 
Crudo Of the Day           25 
Heirloom Tomatoes – eschalot – basil insalata        15 
Vannella Burrata           13 
 

SALUMI – 60gr served with grissini 
San Daniele Prosciutto          18 

Quattro Stelle Mortadella         12 

Quattro Stelle Coppa          12 

Quattro Stelle Cacciatore Piccante        12 

FORMAGGI - served with Pane Carasau & Quince Paste 
Grana Padano 15 months – 50gm        12 
Caseificio Manciano Pecorino Toscano Aged PDO      14 
El Duque Manchego Cheese 3 months       14 
Taleggio Val D’Aosta           15 
Truffle Brie Adelaide Hills         14 
Juncu – Aged Pecorino & Goats Cheese Sardo      15 
Gorgonzola Dolce DOP          14 
Cheese Plate – 3 of Above          36 


