
PR IM I

L U N C H  &  D I N N E R   T U E S D A Y - S A T U R D A Y

M E N Ù  A L L A  C A R T A
ANT IPAST I

SECONDI

Crostata al cioccolato bianco   22
White chocolate Namelaka tart ,  seasonal  berries & raspberry sorbet

Tiramisu   21
with gianduja

Cremoso al cioccolato al latte   22
Milk chocolate cremoso,  poached Victorian peach,  basi l  ice cream & meringue

Gelato e sorbetti   21
Please ask your waiter for today’s  se lection

Affogato   24
House-made vanil la  ice cream, espresso & choice of  l iqueur

Formaggi   14 each / 3 for 34
Today's  cheese selection served with house-made preserves,  seasonal  fruit  & nuts

DOLC I

15% wage surcharge applies on public holidays

Salumi misti    28 /  41
Artisan & house-made smallgoods

Carpaccio di Wagyu   27
Wagyu,  rocket,  truff le  dressing,  24 month Parmigiano Reggiano

Polpette d'  agnello   27
Lamb & pistacchio polpette,  tomato sugo & pane carasau

fior di latte e fichi   26
Fior di  latte mozzarella,  Victorian f igs,  hazelnuts & aged balsamic 

crudo del giorno   MP
Please ask your waiter

ravioli di polpo   43
Western Australia  octopus ravioli ,  n 'duja butter,  black olive purée

Casarecce all’Arrabbiata   37
Arrabbiata,  burrata & basil

Tagliatelle con ragu di manzo   37
Short rib ragù & testun di  barolo cheese 

Risotto cacio e pepe   44
Prawn crudo & bisque vel lutata

Gnocchi del giorno   37
Please ask your waiter

Petto d'anatra   50
Roast duck breast,  Warrigal  greens,  sun-dried cherry tomato,  smoked eggplant purée & balsamic jus

Braciola di maiale   48
Gril led Cape Otway pork cutlet ,  sweetcorn purée,  salsa verde & roast  chil l i  oi l  

Bistecca di cappello del prete   55
250g grain-fed f lat  iron,  tarragon & seeded mustard butter,  red wine jus

Filetto di entrecote   75
300g grain-fed ‘Riverine Premium’ scotch f i l let  (MB2+),  rocket balsamic salad & red wine jus

pesce del giorno   MP
Please ask your waiter


