
 

 

 

A N T I P A S T I  
local oysters, lemon, shallot vinegar, subject to availability  poa 
focaccia, garlic, hung buttermilk, olive oil  4pp 
sourdough, white beans, lemon, gremolata  9 
croquette, pecorino, speck  11 
bruschetta, oritz anchovy, pickled shallot, golden raisin  11  
 
 
S H A R I N G  
chilli fried calamari, romesco sauce, basil oil  17 
market fish crudo, blood orange, capers, lemon oil, chilli  18 
burrata, asparagus, chilli, macadamia, sourdough crumb  22 
italian inspired cheese, selection changes daily  20/28.5 
charcuterie plate, todays cured meats, focaccia, olives  30 
 
 
M E A T B A L L S  
grass-fed beef, blistered tomato, wild oregano  18 
hawke’s bay lamb, fresh peas, fava bean, mint, pecorino  18 
iberico pork, smoky pancetta, savoy cabbage, brown butter  18 
…with spaghetti   add 9  
 
 
I N S A L A T A / S I D E S  
market vegetables, italian inspired   12 
potato fries, truffle, parmigiano-reggiano  13  
baby rocket, strawberry, ricotta salata, aged balsamic  16 
caesar, boiled egg dressing, croutons, bacon, anchovy  19 
caprese, local buffalo mozzarella, heirloom tomato, basil  19 

P I Z Z E T T E  
clevedon buffalo mozzarella, neapolitan tomato sauce   23 
coppa, zucchini, chilli, taleggio, kalamata olives, basil   25 
bianca, turnip tops, potato, straciatella, rosemary   25  
 
 
P A S T A  &  R I S O T T O  
macaroni, bacon, chilli, fontina cheese  16/23 
spaghetti cacio e pepe, soft egg yolk, parmigiana reggiano 19 
spinach & potato gnocchi, soft curds, pistachio, mint  21 
risotto, scallops, asparagus, rocket, parmesan  24 
triangoli, soft herbs, ricotta, prima vera butter sauce  25 
rigatoni, seven-hour veal & pork bolognese, parmigiano-reggiano 29 
saffron maltagliati, braised beef cheek ragu  31 
pappardelle, vine tomato, prawns, chilli  36 
 
 
F I S H  
market fish, little neck clams, ‘nduja, parsley, asparagus, peas 38  
charred octopus, almond ‘agliata’, grapes, capers, baby potatoes  37  
southland clams, chilli, garlic, parsley, lemon   26 
…with spaghetti   add 9 
 
 
M E A T  
pork belly, green minestrone, crackling, parmigiana reggiano  32 
ossobucco, saffron risoni, olives, crispy capers   35  
chicken saltimbocca, prosciutto, sage, potato gnocchi, chicken gravy  35  
first-light wagyu bavette, grilled annabel potatoes, salsa verde  35  

 

A 2% surcharge applies to all credit card and contactless payments. Eftpos and cash 
payment available with no surcharge.  

 
 
 
 

 

Your friendly local  |  Gluten & dairy free available on request


