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Primi Piatti  

 

Soup of the day served with warm focaccia bread      9.5 

 

Tasmanian pacific oyster and leek terrine, balsamic reduction, crème  

fraiche, crostini           16.5 

 

Watermelon and Yarra Valley Persian feta salad, manzanilla olives,  

tomato jelly, balsamic, extra virgin olive oil       15.5 

 

Harvey bay scallops, vine ripened tomato salsa, crisp prosciutto, mustard cress  22.5 

 

Eggplant parmigiana, tomato sugo, parmesan wafer      15.5 

 

Antipasti          Aranicini, taleggio, truffle mayonnaise 

                       Eggplant and capsicum rotollo, capsicum aiolli 

                       Tomato and basil Frittata, basil pesto 

                       Tuna, fennel, Ligurian olive salad 

                       Parmesan grissini `       20.5 

 

 

Bruschetta, heirloom tomatoes, basil oil, buffalo mozzarella     15.5 

 

Lamb polpetti, baked polenta, rustic tomato sauce      15.5 

 

 

Secondi  

 

Rack of lamb, hazelnut puree, kipfler potato, parmesan crumbs, veal jus   34.5 

 

Slow roasted pork belly, crisp pork skin, fennel puree, caramelised apple tart  32.5 

 

Breast of chicken wrapped in prosciutto, pea sformato, leek soubise, chicken crackle 30.5 

 

Tasmanian Atlantic salmon cooked medium rare, saffron risotto, green bean,  

almond and baby spinach salad, saffron cream      34.5 

 

Barramundi al cartoccio, capsicum piperade, parmesan aioli, crisp baby spinach leaves 32.5 

 

Porterhouse steak, smoked leek, field mushroom, horseradish mascarpone   34.5 
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Farinacei 

 

Pappardelle - smoked Yarra Valley trout, caper berries, baby spinach, lemon cream 22.5 

 

Tortelloni - spinach and goat cheese (5), carrot puree, parmesan cream, chervil sprigs 24.5 

 

Risotto - zucchini risotto, pecorino, zucchini flower fritter, chive mascarpone   20.5 

 

Gnocchi - potato and ricotta, slow braised beef ragout, shaved parmesan   22.5 

 

Spaghetti - seafood, garlic, leek, chilli, salsa verde, wild rocket    24.5 

 

 

Contorni 

Sautéed beans, pine nuts, garlic        6.9 

 

Wild roquette, parmesan, extra virgin olive oil, lemon juice     6.9 

 

Fried chat potatoes          6.9 

 

Olive focaccia           6.5 

 

Steamed mixed vegetables         6.9 

 

Ranch style chips, aioli          6.9 

 

Dolci 

Vanilla panna cotta, strawberry jelly, house made honeycomb, vanilla tuile   12.5 

 

Date and mascarpone tart, fresh strawberries      12.5 

 

Bomboloni (Italian doughnuts), flaming strawberries, vanilla bean ice-cream   14.5 

 

Chocolate! Valrohna chocolate mousse, chocolate crostoli, chocolate chestnut cake,  

white chocolate semifreddo, cocoa crumb       18.5 

 

Lime semifreddo, basil compote of pineapple sago, strawberry essence   14.5 

 

Daily gelati and sorbet         14.5 


