
2 course lunch  38 
antipasti - choose one

asparagus, burrata & basil salad +5 
crab, apple, white fungus +5

charred cauliflower & bonito butter 
grilled squid, farro, charcoal, garam 

marinated tuna, sour dough  

secondi - choose one
caserecce, zozzona, guanciale, egg & tomato

gramingna, mushroom & pistachio pesto
chicken leg, asparagus & mushroom

confit lamb shoulder & mashed potato +7
australian grass-fed beef & beef fat potatoes +10

dolce & caffè  (+6)
 pavlova, mango, passionfruit & coconut sorbet
chocolate profiteroles, dark chocolate & cream

+ some really great drinks

draft beer   8
peroni  

cocktails   12
aperol spritz
gin & tonic

wines  12 / 55
corte giarra prosecco nv 

obiz pinot grigio 
flor de luna granacha 
parker estate, shiraz

 felline primitivo di manduria (btl)

prices are subjected to GST & service charge


