
$68 SET MENU
Filtered still and Sparkling water

Smoked mixed olives (V & GF)

Woodfired Puccia, roasted beetroot hummus & burrata
(V & GF Avail)

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

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

Eggplant caponata, stracciatella &
gremolata (V & GF Avail)

Pumpkin puree, pesto trapanese, fontina, crispy kale,
burrata & sumac (V & GF Avail)

Pea puree, asparagus, fior di latte, feta, chickpea lime
cream & micro herbs (V & GF Avail)

Charred broccolini, leek, confit garlic puree, fior di latte,
parmesan reggiano, salsa verde & lemon (V & GF Avail)

Chestnut puree, Jerusalem artichokes, asiago, fior di latte,
macadamia & fennel crumbs (V & GF Avail)

SALAD
Gem lettuce, farro, pickle fennel, sourdough crumbs, manchego &

herbs dressing (V Avail)

Charred cabbage, smoke onion puree, tahini, chilli crisps & yuzu
sesame seeds (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.


