
CHEF’S CHOICE 70PP... a selection of favourites, for groups over two.

feeling sweet? add dessert for +10pp

*WE OFTEN COOK WITH NUTS, dairy & MORE. PLEASE ADVISE OUR TEAM IF YOU HAVE ANY FOOD ALLERGIES. 15% public holiday surcharge.

14chocolate cremeaux, crostoli & cognac prunes

14basque style feta cheesecake, whey caramel

17bbq cabbage, artichoke cacio e pepe

fried baby potatoes, sour cream, aleppo 13

14radicchio, orange, pecorino, walnut

sourdough & parmesan butter 5pp

warm laffa flatbread 12

12hummus, hot honey, chickpeas

labneh, anchovy & tomato XO 10

14duck liver parfait, quince

9sicilian olives, lemon

12potato crisps, coppa, oregano & lemon

17stracciatella, salted cucumber

18pickled octopus, fennel, cauliflower

27charcuterie by ethos deli, wholegrain mustard, pickles

17saganaki, burnt honey & oregano

16parmigiano reggiano 36mth, olive oil & 20yr balsamic

19bbq calamari skewer, green chilli zhoug

26lamb rump skewer, anchovy & tomato xo

31eggplant schnitzel fresh mozzarella & salsa verde

34malfadine, prawns, fermented chilli butter, ricotta salata

27ricotta gnocchi, black pearl mushroom, nutmeg, parmesan

48roast market fish, spinach, white bean & leek, chicken jus

47400g dry aged pork chop, sauce charcutiere, quince

26campanelle, tomato sugo, stracciatella ... add nduja, +7


