Primi

House-marinated ALTO misto olives(VG, GF) $10
House-made focaccia w Elena’s tomato-infused EVOO (VG, GFO) $12
Mister Canubi Capocollo (GF, DF) $12
Elena’s pumpkin, pepita, rosemary, volute (VG, GF) $12
Cacciatore crocchette, pickled zucchini $12
Mussels escabeche, crispy polenta, garden herbs (DF, GF) $18
Grill Octopus, lentil, fennel, salumi crumb (DF,GF) $20
Secondo

Markwood mushroom risotto, charred oyster mushroom, salsa verde (V,GF, VGO) $35

House-made gnocchi, beet cheek, smoked yogurt (GF, DFO) $36
Porchetta, charred garden greens, vermouth jus (GF, DFO) $37
Contorno Fomaggi & Salumi
Insalata (VG) $15 Cheese board $28
House potato fritte W Gorgonzola, Milawa cheddar serve with
whipped coe roe (GF, DF) $16 grissini, crostini, fig marmellatta, fruit

Proscuitto di San Daniele (GF,DF) $12
Dolce
Tiramisu, coffee meringue $16
Spiced burnt pumpkin cheesecake, candied almond crumb (GF) $16

Gluten-free options are available, but cross-contamination may occur



Garlic Pizza (V)

17
Confit garlic, rosemary, parmesan, fior di latte cheese b
Margherita V) $27
Tomato base, fior di latte, buffalo mozzarella, fresh basil
Tropical 529
Tomato base, ham, pineapple, fior di latte cheese
Funghi (V)
Confit garlic o1l, caramelized onion, rosemary, capers, mushrooms, fior di latte, $29
truffle oil, fresh rocket, parmesan
Prosciutto crudo $31
Tomato base, fior di latte cheese, San Nicola prosciutto, fresh rocket
Prosciutto bianca $31
Confit garlic ol fior di latte cheese, San Nicola prosciutto, fresh rocket
Romesco
Elena’s tomatoes, capsicum, macadamia, nduja, chilli flakes, ham, pork and $32
fennel salami, red onion, fior di latte
Gluten Free base Available $4
Chilli oil $1

GF: Gluten Free, GFO: Gluten Free Option, V: Vegetarian, VO: Vegetarian Option, VG: Vegan,
VGO: Vegan Option, DF: Dairy Free, DFO: Dairy Free Option — Please let us know your dietary
needs, we're happy to accommodate whenever possible.

Gluten-free options are available, but cross-contamination may occur



