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Opysters — Sydney rock 5
Bruschetta, cherry tomato, zucchini flowers, Cantabrian anchovy, pecorino 7

Salad of figs, witlof, radicchio, Piedmontese hazelnuts, Grana Padano, 16
aged balsamic

Char-grilled cauliflower, pine nuts, fresh currant grapes, balsamic, pecorino 16

Salami from master charcutier De Palma, pickled grapes, fennel, bread 18
Mortadella (Bologna), ricotta salata, basil 18
Fried school prawns, Sardinian “Salt & Vinegar” 18
Grilled SA octopus, kipfler potatoes, parsley, celery, pepperocino 26
Crudo of the day 25
Yellow peach, lobster medallion, pepper vinaigrette, chervil 32
Burrata with caviar, Sicilian olive oil, crostini (Signature Dish) 32
Rigatoni (Vincenzo Bellini) a “la Norma”, silk eggplant, capers, 27

mint, ricotta salata

Oven poached Snowy Mountain rainbow trout, Salmoriglio dressing, 32
crispy skin

NSW milk fed veal chop cotoletta, Italian coleslaw 38
Cheese of the day, pear mustard fruit 15
A selection of Italian chocolate, Amedei Tuscany 15
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