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fiore di zucchini	 18
tempura zucchini flowers filled with ricotta and 
mushroom on a sundried tomato and brie tart  
with cashew pesto and baby beetroot.

calamari fritti	 18
flash fried chilli salted calamari with baby herbs  
and lime aioli.

capesante di portofino	 21
seared white scallops with truffle mash, braised 
pork belly and citrus salsa.

vitello tonnato	 17
poached veal thinly sliced with tuna, baby caper 
mayonnaise topped with wild rocket, cherry 
tomatoes, olives and rosemary grissini.

gamberoni	 18
coconut crumbed king prawns with saffron 
infused rice and plum spiced ginger sauce.

timbalo di anatra	 24
twice cooked duck stack with avocado, mango 
and tomato, honey and cayenne aioli.

agnello	 19
porcini crusted lamb loin on a roasted corn, fetta 
and wild rockeT salsa, minted yoghurt dressing.

selected sydney rock oysters
Natural	 ½ Doz  15
	 1 Doz  26
Kilpatrick	 ½ Doz  16
	 1 Doz  28
House �(ricotta, crushed macadamia nuts, baby)	 ½ Doz  17 

 spinach and vinocotto)	 1 Doz  30
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garlic bread	 5

bruschetta	 7

fresh bread	 6
with macadamia nut dukkah, balsamic and olive oil.

vegetali misti	 8
Mixed vegetables

patatine fritti 	 6
garlic and rosemary crispy potatoes.

salads

insalata caprese	 14
roma tomatoes, spanish onion, cherry bocconcini, 
sundried black olives, extra virgin olive oil and basil.

insalata mista 	 12
Garden salad served with house dressing.

insalata rucola 	 14
Rocket Salad served with shavings of pecorino, 
roasted hazelnuts and pear.
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PASTA & risotto	 ENTREE/MAIN

pennette amatriciana	 17/23
bacon, onions, black olives, tomato, garlic,  

chilli and fresh basil sauce.

ravioli di zucca	 17/24

home made ravioli filled with pumpkin and ricotta, 

dill cream sauce.

gnocchi quattro formaggio	 18/24

Home made potato dumplings with four cheese sauce 

and roasted pine nuts.

strozzapreti con calameretti è gamberoni	 19/27

spiral pasta with minced calamari, yamba king prawns 

in tomato, garlic, chilli and fresh oregano sauce.

linguini al vongole è granchio	 19/27

fresh blue swimmer crab meat, yamba king prawns, 

vongole with garlic white wine, basil and parsley.

risotto al prufomo di mare	 19/27

calamari, prawns, black mussels, scallops with lemon 

and honey vegetable risotto.

risotto con quaglia e funghi	 18/26

roasted quail, mushroom, truffle oil and rosemary 

risotto topped with fresh pecorino cheese.
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controfiletto di manzo (500 gram)	 45
Char grilled salt crusted grain fed rib eye steak  

with garlic rosemary potatoes, crispy green  

vegetables and rich demi-jus.

filetto di manzo	 36

prime tasmanian beef fillet wrapped in thinly sliced 

prosciutto on zucchini corn rosti, wilted spinach 

and mushroom duxelle jus.

cervo	 38

new zealand venison with red wine poached pear, 

dutch carrots, sage infused mash potato and  

star anise jus.

maiale ripieno	 34

pork fillet filled with slipper lobster, sundried 

tomatoes, smoked mozzarella on ginger sweet 

potato mash, brocollini and eschallot jus.

rullata di pollo	 30

oven roasted chicken supreme filled with crushed 

cashews, basil, parmesan on kipfler potatoes, 

chorizo, spanish onion and pumpkin veloute.

agnello di casa	 36

char grilled macadamia crusted lamb rack on  

rosemary infused potato gratin, buttered french 

beans and vinocotto glaze.
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kingfish	 36
grilled hiramasa kingfish fillet crusted with  

goat cheese, sundried tomatoes, pine nuts served  

on crushed chat potatoes, steamed spinach and  

rocket aioli.

salmone	 34
pistacchio crusted grilled atlantic salmon fillet  

on mushroom and asparagus risotto drizzled  

with truffle oil.

black marron	 33/55

grilled western australian blue ridge black marron  

with roasted pumpkin, walnuts and fetta salad.

gamberoni al salto	 45

Yamba king prawns and queensland white scallops 

flambéd with pernod cream, vegetable saffron risotto.

arogosta	 half 55

tasmanian live lobster grilled or mornay with	 whole 95 

seasonal vegetables.

degustation menu available

six courses	 85

six courses with selected wine	 150

HEAD CHEF 
Justin ceselli




