
FROM THE PIZZA OVEN 
Spiced Mixed Nuts 

9 
 

Mixed Marinated Olives 

10 
 

Truffle Fries with Parmesan 

11 
 

Ortiz Anchovies, Pizza Fritta, Lemon 

17 
 

Freshly Shucked Miyagi Oysters (gf)  

1/2 dozen 

27 
 

Salt & Pepper Calamari (gf) 

black lime, chilli 

18 
 

Beef Cheek and White Rabbit Dark Ale  

Empanada 

chimichurri sauce 

12 

Garlic Pizza (v) 16 
rosemary, parmesan 
 

Margherita (v) 19 
san marzano, mozzarella fior di latte, basil 
 

The Led Zeppelin 25 
san marzano, pepperoni, bacon, olives,  

anchovies, peppers, mozzarella, parmesan 
 

Dark Side of The Shroom 22 
caramelised red onion, shiitake, button 

& oyster mushrooms, fontina cheese,  

garlic shoots 
 

Speckenwolf 25 
san marzano, house cured pork belly,  

gorgonzola, fig jam, smoked garlic  

dressing 
 

La Grande Bouffe 26 
san marzano, wagyu beef steak,  

smoked mozzarella, rocket 
 

A River Runs Through It 26 
san marzano, fresh prawns, octopus,  

fior di latte, chili, sorrel 

Every effort is made to cater for dietary requirement requests, however we can not guarantee that our food and drinks are allergen free 



PASTA 

San Sebastian Burnt Cheese Cake 17 
strawberry salad, dulce de leche icecream 
 

Bitter Chocolate & Hazelnut Torte 17 
wattleseed ice cream, candied hazelnuts 

 

Roasted Coconut Panna Cotta 14 
caramelised spiced pineapple, lemon  

myrtle sponge, puffed rice 

 

Selection of Local & Imported Cheeses 32 
fig jam, toasted bread, fruit loaf, dried &  

fresh fruit, muscatels 

Four Grain Vegan Bowl (ve) 21 
Red & white quinoa, brown rice, lentils,  

charred corn, pickled carrot, sesame,  

seasonal greens, avocado 
 

Salmon Poke 21 
Marinated salmon, rice, avocado,  

cucumber, shaved cabbage, pickled  

ginger, nori, sesame 

All pasta made daily on premises 
 

House Made Gnocchi (v) 22|31 
local mushrooms, garlic shoots, teleggio, 

“old man” saltbush 
 

Black Spaghettini 24|34 
prawns, clams, garlic, lemon, chilli, tobiko 

 

Linguini 23|33 
lamb shank ragu, salted ricotta, peas 

 

LAND AND SEA 

Char Grilled Wagyu Rump Cap  44 

200g MBS+4  
vine ripened cherry tomatoes, fries, 

pepperberry jus 
 

Grilled Great Southern Porterhouse 300g 40 
olives, caper & tomato salsa, fries, rosemary jus  

 

Market Fish 37 
seasonal garnish 

 

Pan Seared King Salmon 33 
black lime, panzanella bread salad,  

romesco 

snow peas, garlic aioli, toasted almonds (gf) 

 

mixed leaf salad, radish, dijon dressing (gf) 

 

green beans, pangritata, lemon, garlic 

 

french fries  

 

9 
BURGERS 

all burgers served with waffle fries 

gluten free available 
 

Wagyu Beef Burger 25  
horseradish, melted gruyere, onions,  

lettuce, pickles 
 

Southern Fried Chicken Burger 22 
sriracha & buttermilk marinated breast,  

Smoked garlic slaw, rocket 

 

Zucchini & Chickpea Burger 19 
caramelised onions, swiss cheese, avocado, kale 

 

Sloppy Joe & Cheese Burger 21 
ground angus beef, melted gruyere, toasted  

brioche, pickles 

 

Every effort is made to cater for dietary requirement requests, however we can not guarantee that our food and drinks are allergen free 


