
ANTIPASTI  Shared Plates

OYSTERS OR BAKED SCALLOPS
PROSCIUTTO DI PARMA E BUFALA
BURRATA CAPRESE

PRIMI
FRUTTI DI MARE PIZZA
GNOCCHI PESTO PRIMAVERA

SECONDI  Choice of Mains

BBQ PORK RIBS
BBQ ribs with house-made marinade,
served with fries and salad.

SOUTHERN GRAIN 
MB4+ SCOTCH FILLET 300G
Served with rosemary potatoes
and salsa verde

FISH OF THE DAY (GF OPT)

CHICKEN SCALLOPINI
Pan seared chicken tenderloin with
wild mushroom sauce served on
truffle mash with wilted spinach

PACCHERI FUNGHI
Porcini, seasonal mushrooms,
thyme, parmigiano reggiano.

DESSERT
TIRAMISU, PANNA COTTA, CREME BRULEE

Premium (4 courses)
$98 per person

PRIMI  Shared Plates

ZUCCHINI FLOWERS, CALAMARI FRITTI,
ARANCINI, GARLIC FOCACCIA

SECONDI  Choice of Mains

SEAFOOD LINGUINE (GF OPT)
Linguine with king prawns, mussels, 
calamari, clams in white wine, chilli
and garlic.

FISH OF THE DAY (GF OPT)

WILD MUSHROOM RISOTTO
Porcini, seasonal mushrooms,
thyme, parmigiano reggiano.

SOUTHERN GRAIN
MB4+ STRIPLOIN 300GM
Served with rosemary potatoes
and salsa verde

CHICKEN SALTIMBOCCA (GF OPT)
Prosciutto and sage-wrapped chicken
tenderloins with silky mashed potatoes,
wilted baby spinach, cherry tomatoes
finished with lemon-caper white wine sauce.

BBQ PORK RIBS
BBQ ribs with house-made marinade,
served with fries and salad.

Signature
$78 per person

PRIMI  Shared Plates

SALUMI BOARD, ARANCINI,
GARLIC FOCACCIA

SECONDI Shared Mains
GNOCCHI BEEF RAGÙ
Soft potato gnocchi, rich slow-cooked beef 
ragu, tomato, red wine, finished with aged
parmigiano, pangrattato.

PACCHERI NORMA
Paccheri pasta with eggplant cooked 
in rich passata, chilli, garlic, basil,
topped with stracciatella.

PIZZA MARGHERITA (V)
Salsa di pomodoro, fior di latte, basil.

PIZZA CAPRICCIOSA
Salsa di pomodoro, fior di latte, artichoke,
olives, double-smoked ham and mushrooms.

CHICKEN COTELLETA
Panko crumbed free range chicken breast.

INSALATA
Cos, radicchio, pistachio dust,
fennel and orange.

FRENCH FRIES

Classic
$68 per person

Add dessert + 10 Add dessert + 10


