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MENU

SET

$70 SET MENU
SET MENU DESIGNED TO SHARE FAMILY STYLE FOR
BOOKINGS OF 8 OR MORE

ANTEPASTLAND SHALLSPEATES

Sourdough rolls, extra virgin olive oil, balsamic vinegar (VG)
Marinated mixed mediterranean olives (V, DF & GF )
Giardiniera - mixed pickled vegetables (V, DF & GF )
Stracciatella, marinated tomato, basil oil (V)

Calamari fritti - with lemon aioli (DF)

PASTAS
CHOOSE TWO

Calamarata — prawns, squid, mussels, bisque

Tortiglioni San Marzano tomato, ndjua stracciatella, toasted bread crumb,
basilt b

Pappardelle — slow cooked lamb ragu, pecorino

Pastas can be made Gluten Free

MAINS
CHOOSE ONE

Cotoletta — house made crumb chicken schnitzel fenugreek aioli

Fish and Chips — beer battered on order fresh local flathead, house made
tartare, shoestring fries

Lentil salad — Harissa eggplant, braised lentils, tahini dressing, petit
bouche salad choice of halloumi or lamb skewer (GF, DF, V, VG) 28

OR CHOOSE PIZZA

Pizza — margherita, pepperoni, magic mushroom, prawn and truffle

SIDES

Mediterranean salad (V, GF)
Shoestring fries (VG, DF)

*Bookings strictly limited to 2 hours

"Please inform us if you have any allergies or dietary restrictions.

“All credit cards incur a 1.65% surcharge. Surcharge of 5% apply on weekend and 15% on public holidays.
*10% surcharge for groups of 9 or more

*BYO 10pp

“Prices subject to change without notice
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SET

$90 SET MENU
SET MENU DESIGNED TO SHARE FAMILY STYLE FOR
BOOKINGS OF 8 OR MORE

ANTEPAST T AND >SHALLL-PEATES

Sourdough rolls, extra virgin olive oil, balsamic vinegar (VG)
Marinated mixed mediterranean olives (V, DF & GF)
Giardiniera - mixed pickled vegetables (V, DF & GF)
Stracciatella, marinated tomato, basil oil (V)

Calamari fritti - with lemon aioli (DF)

King fish crudo coconut & chilli dressing (DF, GF)

PASTAS
CHOOSE TWO

Calamarata — prawns, squid, mussels, bisque

Tortiglioni — San Marzano tomato, ndjua stracciatella, toasted bread crumb,
basil

Pappardelle — slow cooked lamb ragu, pecorino

Pastas can be made Gluten Free

MAINS
CHOOSE TWO

Steak — MB2 Rib eye 14 days aged, 350gr, chimichurri (GF)
Cotoletta — house made crumb chicken schnitzel fenugreek aioli

Fish and Chips — beer battered on order fresh local flathead, house made
tartare, shoestring fries

Lent il salad — Harissa eggplant, braised lentils, tahini dressing, petit
bouche salad choice of halloumi or lamb skewer (GF, DF, V, VG) 28

OR CHOOSE PIZZA + ONE MAIN OPTION

Pizza — margherita, pepperoni, magic mushroom, prawn and truffle

SIDES

Mediterranean salad (V, GF)
Shoestring fries (V, DF, VG)

Charcoal asparagus, tarragon emulsion, toasted almonds
(V, Contains nuts)

"Please inform us if you have any allergies or dietary restrictions.

“All credit cards incur a 1.65% surcharge. Surcharge of 5% apply on weekend and 15% on public holidays.
*10% surcharge for groups of 9 or more

*BYO 10pp

“Prices Subject to change without notice






