
House focaccia
Mt Zero EVOO, balsamic

 
 
 
 
 

Roast Olive & Herb Arancini
pesto, balsamic glaze,  micro basil,  grana

(v,  gf,  vea) 

 
House Cut & Thrice Cooked Fries

garlic aioli (gf,  v)
 

Roast Beetroot Salad
spiced pumpkin puree,  goats feta,  honey orange

mustard dressing, rocket,  quinoa, pickled onion,
radish (gf,  v)

 

Pan Fried Gnocchi 
sweet potato, sage burnt butter,  lemon,
spinach, pine nuts,  goats chevre,  grana

(v,gfa)

 
Peri Peri Chicken 

corn ribs,  couscous,  almond flakes,  preserved
lemon, chimichurri,  rocket (df) 

 

Port & Ginger Braised Beef Cheek
eggplant & carrot harissa,  roast sumac okra,

pickled radish,  coriander (gf,  df)
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$49 per person
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