
$68 SET MENU
Filtered still and Sparkling water

Smoked mixed olives (V & GF)

Sourdough zaatar focaccia, hummus & burrata (V & Avail)

PIZZA
Smoked mozzarella, San Marzano tomato,
fior di latte & basil (V & GF Avail)

Mushroom ragu, roasted potato, confit garlic, truffle pecorino &
fried rosemary (V & GF Avail)

Brussel sprouts, leek, confit garlic puree, taleggio, mustard
dressing & zucchini flowers (V & GF Avail)

Gorgonzola cream, Crescenza-Stracchino, baked ricotta, orange
thyme marmalade & parmesan crisps (GF Avail)

Vegemite corn, swiss chard, charred onion, smoked cheddar,
chimichurri & ricotta salata (V & GF Avail)

Pistachio cream, zucchini, La dame goat cheese, fior di latte &
pistachio crumble (V & GF Avail)

San Marzano tomato, fermented garlic, stracciatella, shichimi
togarashi & fresh oregano (V & GF Avail)

SALAD
Charred butter pumpkin, cauliflower puree, puffed rice & chives (V

& GF)

Orange, Fennel, rocket, pickled onion, pickled chillies & orange
dressing (V & GF)

SALAD
Mango, avocado, rocket, fennel, fried shallots, chilli flakes,

lime & mustard dressing (V & GF)

Roasted Zucchini, tzatziki, pickled onion, salsa verde, harissa
oil & pistachio (V & GF)

DESSERT
Pistachio tiramisu

(Pistachio, mascarpone, eggs, lady finger biscuits, coffee liqueur)

Burned Basque cheesecake & strawberry sauce (GF)
Please let our staff know about any allergies!!

We apply 10% service charge on the total bill

Sorry we do not split bills.


