
 
 

A N T I P A S T I  
warm sicilian olives  13 

fried stuffed olives, feta, vodka sauce  16 

focaccia, goat’s cheese & walnut whipped butter, vincotto 9 

maritozzi brioche buns, parmesan custard   18 

stone-baked flatbread, confit garlic butter, chermoula spice 18 

bruschetta, taleggio, artichoke, watercress pesto  16 

stracciatella, peas, whitloof, herb oil, charred sourdough  26 

 
P I Z Z A  
clevedon buffalo mozzarella, neopolitan tomato sauce, basil 25 

charred leek, walnut pesto, goat’s cheese, truffled honey  24 
 

P A S T A  &  R I S O T T O  
house-made buffalo ricotta filled ravioli, herbs, pecorino 26/39 

charred broccolini orecchiette, tahini, lemon oil, sumac crumb 30 

soft herb risotto, preserved lemon, peas, pistachio  32 

macaroni, fontina, cheddar, parmesan, truffle, chilli  26/33 

spaghetti cacio e pepe, black pepper, pecorino, soft yolk  30 

 

 
I N S A L A T A  &  S I D E S  
potato fries, truffle, parmesan     14 

market green vegetables     16  

caesar, cos lettuce, caesar dressing, croutons   19  

rocket, strawberry, aged balsamic, ricotta salata   20 
 

A 1.7% surcharge applies to all credit card and contactless payments. Eftpos and cash payment 

available with no surcharge.  

 

Due to our limited number of tables, we do encourage & appreciate one main dish per person when 


