
65$ SET MENU
Filtered still and Sparkling water

Smoked mixed olives (V & GF)
Red pepper stuffed with cream cheese (GF)

Focaccia with fermented garlic, sage, burrata &
smoked salt (V & GF Avail)

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

Truffle cream, roasted potato, charred onions, fontina, sage &
shaved truffles (GF Avail)

Roasted broccolini, San Marzano tomato, fior di latte, confit
garlic, ricotta salata & fermented chilli

(V & GF Avail)

Brussels sprouts, leek, garlic puree, asiago cheese, honey mustard
dressing & parsley (V & GF Avail)

Blue cheese cream, fontina, taleggio, pecorino romano, walnuts &
thyme (GF Avail)

Beetroot puree, king brown mushrooms, taleggio & fried baby kale
(V & GF Avail)

Charred cauliflower, San Marzano tomato, fior di latte, confit
garlic, capers & spring onion salsa (V & GF Avail)

SALAD
Woodfired pumpkin, hummus, buffalo feta, pepitas, sage oil,

macadamia & fennel crumble (V Avail & GF)

Eggplant caponata, celery, onion, capers, olives, tomato, basil,
pine nuts & burrata served with focaccia

(V & GF Avail)

DESSERT
Pistachio tiramisu

Burned Basque cheesecake & berries 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.


