
All seafood thoughtfully sourced from Australian & New Zealand waters

*menus subject to change due to seasonal availability 
A 10% surcharge applies on the weekend, and 15% on public holidays.

$70 pp Menu

S N A C K

Anchovy toast, pickled capsicum & parsley 
Asparagus crostini & lemon ricotta

PA S TA

Campanelle, pork, fennel & cavolo nero
Linguine, aglio olio & peperoncino

Focaccia

M A I N

Woodfired chicken, pan jus
Iceberg lettuce & blood orange dressing

Roast potatoes, ‘Nduja, pecorino

A D D  O N S  &  S U P P L E M E N T S

Freshly shucked oyster $6.50ea

Westholme Wagyu scotch fillet $25pp

Cannolo $3pp

Pasta & Bar tiramisu $5pp



All seafood thoughtfully sourced from Australian & New Zealand waters

*menus subject to change due to seasonal availability 
A 10% surcharge applies on the weekend, and 15% on public holidays.

S N A C K

Oyster, bergamot mignonette 
Octopus, chorizo, black garlic skewer

PA S TA

Casarecce, lamb ragu, red wine, parmesan
Rigatoni, chilli, prawn & calamari marinara

Focaccia

M A I N

Australian beef, burnt leek salsa
Market fish, Jerusalem artichoke, braised witlof

Iceberg lettuce & blood orange dressing
Roast potatoes, ‘Nduja & pecorino 

D E S S E R T

Pasta & Bar tiramisu

$90 pp Menu

A D D  O N S  &  S U P P L E M E N T S

Freshly shucked oyster $6.50ea

Westholme Wagyu scotch fillet $25pp

Cannolo $3pp

Basque cheesecake & warm pear compote  $8pp


