
OPENING HOURS: 

Thursday to Saturday  
12pm-3:30pm // 5:30pm-10pm

Sunday 12pm-4pm

S N A C K S
WOODFIRED FOCACCIA 3ea 
‘Southern Seagreens’ Kelp,  

Whipped Butter

OYSTER 7ea 
-Natural  

-Truffle Mignonette 
-Campari Granita

PROVOLONE LOLLIPOP 7ea 
Crumbed Provolone Cheese,  

Tomato Relish, Chives

CAPOCOLLO BUN 8ea 
Steamed Crispy Bun, Capocollo,  

Stracciatella

WOODFIRED TIGER PRAWN 14ea 
XO Butter

 

 

S M A L L  P L A T E S 
 

LAMB SKEWERS 29 
Woodfired Lamb Skewers, Feta  

Mousse, Lemon, Pomegranate Vinegar

TUNA CRUDO 28 
Lime Yoghurt Dressing, Dill Oil,  

Avruga Caviar

BEEF TARTARE 27 
Truffle Potato Rosti, Horseradish  

Cream, Pickle Shallot  

F L A T B R E A D
TIGER PRAWNS 28 

Prawns, Coriander, Chilli, Lime Juice

HAWKES FARM ZUCCHINI 25 
Burrata Heart(Stracciatella),  

Confit Lemon, Chilli Oil 
ADD PROSCIUTTO +8

SMOKED WAGYU PASTRAMI 28 
Spiced Pickled Onions,  
Confit Garlic, Parsley

MUSHROOMS 25 
Nameko Mushroom, Mushroom Sauce, 

Provolone, Parsley 
ADD SAUSAGE +4

THURSDAY STEAK NIGHT 
THURSDAY EVENINGS FROM $55 

 
 A Selection of Australian Steaks,  

Potato and Salad  
Perfectly Grilled, Melt In Your Mouth.10% Surcharge on Sundays 

1.4% Amex, Visa, Mastercard Surcharge

F E E D  M E 
CHEF’S SELECTION OF DISHES  

FOR SHARING 95PP 
A Six-Dish Adventure.  

No decisions required. Min 2 people.  
Applies to the whole table.

L A R G E  P L A T E S
SPANNER CRAB TAGLIATELLE 48 

Confit Tomato, Chilli, Pangrattato

LEMON RICOTTA TORTELLI 42 
 Butter Lemon Sauce, Peas, Thyme,  

Parmigiano Reggiano

SAUSAGE RISOTTO 38 
Pork & Fennel Sausage, Radicchio,  

Red Wine Reduction, Parmigiano Reggiano

HALF WOODFIRED CHICKEN 48 
Hazeldene Free Range Chicken,  
Cavolo Nero, Leek Butter Sauce

HUMPTY DOO BARRAMUNDI 50 
Saffron Fennel, White Wine, Clams, 

Parsley & Smoked Kelp Butter

O’CONNOR 300G SIRLOIN 69 
Peppercorn Sauce

S I D E S
WOODFIRED CARROTS 16 

Roasted Macadamia Cream & Chives

CRISPY BRUSSEL SPROUT 15 
Onion Subise 

CUCUMBER SALAD 17 
Fennel, Gazzola Gem, Radish,  

Lemon Yoghurt

SHOESTRING FRIES 14 
Garlic Aioli 

 
S W E E T S

SMASHED PAVLOVA 21 
Lemon Curd, Seasonal Fruit,  
Ginger & Vanilla Icecream

WHITE CHOCOLATE FONDANT 17 
Granny Smith Apple Compote,  

Toasted Almond 

SICILIAN CANNOLI 12 
Sweet Orange Ricotta,  

Choclate Chips

CHEESE 16 
Barossa Babybert,  

Quince Paste, Toasties


