
DOLCE

PASTA

Tiramisu classico

Cannoli house made lemon ricotta, pistachio - 4pcs

Sorbet house made sorbet - ask for selection

16

12

6

Burrata pine nut, sultanas, capers, eschallot, sage

Bresaola grilled padron peppers, parmesan

Crudo kingfish, orange dressing, pink peppercorn, gremolata

Carpaccio blackmore top side, mushroom, lemon thyme, parmesan

Heirloom Tomato stracciatella, basil oil, plum, lemon

22

21

20

18

16

Casarecce braised duck ragout, chives, garlic pangrattato

Tagliolini prawn, bisque, tomato, bottarga, lemon

Caponata Ravioli eggplant, tomato, mint oil, pinenut, ginger butter

30

30

26

Borrowdale Pork rainbow chard, lemon, fennel, chilli

Pescato whole fish, lime butter, capers, chives, burnt lime

36

38

Leaf Salad fennel, walnut, lemon, pecorino 14

Cecina 12hr porchetta, cecina pancake, colatura

Crostino kingfish, pistachio 

Eggplant polenta cracker, tomato, chilli, parmesan

Gnocco Fritto olasagasti anchovy, chive

9ea

9ea

6ea

7ea

ANTIPAS-
TI

Olives orange, chilli, thyme

Focaccia  w olive oil - add whipped truffle butter

Oysters sydney rock, mignonette

8	
10   +4
6     32   65

please advise your wait person if you have any dietary requirements or allergies before ordering
*merchant rates apply to all card transactions.  please ask for schedule of rates
10% surcharge on sundays, 15% on public holidays  



DOLCE Tiramisu classico

Cannoli house made lemon ricotta, pistachio

MANGIA-
MO 	
		  $70pp

ANTIPAS-
TI

ADD

PASTA Casarecce braised duck ragout, chives, garlic pangrattato

NOT- A 
PASTA
	

Pescato whole fish, lime butter, capers, chives, burnt lime

Leaf Salad fennel, walnut, lemon, pecorino

6 each

8 pp

please advise your wait person if you have any dietary requirements or allergies before ordering
*merchant rates apply to all card transactions.  please ask for schedule of rates
group reservations of 8 or more will incur a 10% service charge (monday - saturday)
10% surcharge on sundays, 15% on public holidays  

Oysters sydney rock, mignonette

Crudo kingfish, orange dressing, pink peppercorn, gremolata

Focaccia  w olive oil, whipped truffle butter

Crostino kingfish, pistachio 

Burrata pine nut, sultanas, capers, eschallot, sage

Bresaola grilled padron peppers, parmesan




