
FEAST
TO START

MT zero olives 
orange, chilli, garlic, fennel

Garlic bread 
charred & rubbed

Local Burrata 
cherry tomato compote

Salumi plate 
150g local producers, pickles

porcini arancini 
four cheese, mushroom, aioli 

NEXT
Pumpkin salad 

Japanese pumpkin, buffalo mozzarella, rocket, almonds, 
honeycomb, lemon dressing

Minute Steak 
scotch fillet Cape Grim grass fed, rocket, eschalots, 

green peppercorn, salsa verde

Pasta 
sausage ragu, white wine, sage, chilli, rigatoni

sides
rustic chips 

rosemary, aioli

grilled Zucchini 
salsa verde, taleggio

to finish
old school tiramisu 

boozy, chocolate

SHARE MENU 


