TAPAS

Spiced mixed nuts vy 7
Zagame's Family farmed olives v 8
Prawn cocktail slider, avocado, finger lime 11
Fennel seed focaccia, pumpkin hummus, honey ¢ 11
Harissa spiced lamb skewers, minted labneh 12
Want it all 35
ENTREE

Burrata, pickled strawberries, lemon verbena v 22
Citrus cured kingfish, whipped cod roe, 26
Davidson plum, lovage

BBQ quail, croquette, sweet potato, jus 30

HANDMADE PASTA

Agnolotti, shitake, goat’s cheese, sun dried v 26
tomatoes olive oil, sage

Pappardelle, confit duck ragt, cavolo nero 28
Spaghetti alle vongole, chilli, garlic, white wine, 32
olive oil

FROM THE GRILL
Royale with cheese 26
300g Porterhouse, harissa carrots, chimichurri 46
FILLERS
Super crunch chips, rosemary salt, ketchup v 12
Broccolini, buttered orange, shallot sauce vy 14
Leafy salad, radish, balsamic dressing v 12
SOUNDS SWEET

Pavlova, créeme fraiche, strawberry textures 15
Chocolate parfait, praline sauce, raspberry sorbet 15

FROMAGE & SALUMI

SELECTION
Select 1 10
Select 4 35
Select 6 45
All served with house condiments, bread and pickles
FROMAGE
BLUE
Berry's Creek Riverine Blue Buffalo’s milk VIC
SOFT
Meredith Goat’s cheese VIC
Woombye Triple Cream Brie Cow's milk QLD
SEMI-HARD
L'Artisan Fermier Cow’s milk AUS
HARD
L'Artisan Mepunga Gruyere Cow's milk VIC
Mount Shadwell Tomme Cow'’s milk VIC
SALUMI
Borgo Free Range Whole Australian Prosciutto QLD
Spicy Sopressa Pressata QLD
Quattro Stelle Free Range Fennel & Garlic NSW
Quattro Stelle Bresaola Valtellina NSW
Mister Cannubi Free Range Capocollo VIC
Borgo Mortadella VIC

We will endeavour to cater to all dietary requirements, however due to supply issues we may not be able to fulfill every request.
I Vegetarian options available. 15% surcharge applies on Public Holidays.



