
SALAD & SOUP
Classic Caesar Salad  14 / 18

Add Herb Roasted Chicken 3.50, Garlic Prawns 4.00

Market “Wedge”  15
Roquefort Dressing, Crispy Calabrese Salami, Candied Walnuts

Caramba Chopped Salad  13 / 17
Chopped Healthy Stuff, House Vinaigrette                                                       

Add Herb Roasted Chicken 3.50, Garlic Prawns 4.00

Wild Mushroom Bisque  12

Daily Soup  11

Bread Basket  3
Daily Focaccia & French Loaf 

LARGE PLATES
Hay Smoked Bavette Steak  34

Potato Gratin, Peppercorn Sauce
($5 supplement for 2 course)

Short Rib Bourguignon  33
Bacon, Baby Onion, Creamed Potato                                                       

($4 supplement for 2 course)

Pan-Roasted Arctic Char  30
Truffle Creamed Potato, Grilled Asparagus                                          

White Onion Butter

Line Caught Lingcod  30
“Petit poit a la Française” Petit Pea, Bacon,                                           

Gem Lettuce Ragout

Free Range Roasted Black Tusk Ale Chicken 28
Creamed Kuurne Farm Yellow Skin Potatoes

Groups of 6 or more, subject to 18% service charge  
Please advise your server if there are any allergens and we will do our best to accommodate your needs 

SMALL PLATES
Calamari A La Plancha  16

Garlic-Lemon Olive Oil

Baked Spinach & Asiago Dip  15
Artichokes, Garlic Rosemary Flat Bread

Slow Cooked Pork Belly  16
Roasted North Arm Farm Carrots, Herb Yogurt

 Braised Meatballs  14
Rustic Tomato Sauce, Parmesan

Spiced Jumbo Garlic Prawns  19
Preserved Lemon, Ras el Hanout Butter
($3 supplement for 2 course)

Patatas Bravas  10
Crispy Potato, Garlic Aioli, Tomato 

WOOD FIRED PIZZA
All Pizzas Available with Gluten-Free Crust 3

Margherita  17
Calabrese Salami, Garlic Confit, Boursin  18

Prosciutto, Salami, Arugula, Parmesan  19
Pesto, Garlic Confit, Goat Cheese, Pine Nuts  18

Truffle Funghi, Rosemary Ricotta  18

SIDES
Choose your Favourite  8

Creamed Yellow Skin Potatoes
Charred Broccolini, Garlic, Chili

Caramelized King Oyster Mushrooms, Roasted Garlic Puree
 Roasted Brussel Sprouts, Double Smoked Bacon, Gremolata

Brown Butter North Arm Farm Carrots, Herb Yogurt
Truffle Fregula “risotto”, Manchego

Gluten Free       Ocean Wise       

2 COURSES FOR $22 SUNDAY -  THURSDAY
2 COURSES FOR $32 FRIDAY & SATURDAY

PASTA
Pasta Available with Gluten-Free Noodle 3

Spaghetti & Meatballs  20
Mac & Cheese  18

Add Air-Dried Chorizo, Truffle Oil or Short Rib 3.50

Tagliatelle Pesto  19
Goat Cheese, Roasted Pine Nuts

Add Herb Roasted Chicken 3.50, Garlic Prawns 4.00

Linguine Frutti di Mare  22
Mixed Seafood, Tomato


