
S E A S O N A L  O Y S T E R S  A D D  O N

Freshly shucked, Chardonnay mignonette  
— ½ doz 42 /doz 84

F O R  T H E  T A B L E

P A N E 
with Italian butter

B U R R A T A 
Marinated zucchini, carrot, artichoke, sundried tomato pesto   

 B E E F  C A R P A C C I O 
Truffle aioli, crispy capers, pecorino, rocket

P A S T A  A D D  O N

Girella Pasta - butternut & ricotta, pumpkin seed & rocket pesto, amaretti crumb — 36

Prawn Mafaldine, tomato, chilli, seafood bisque — 44

S E C O N D I

 R O A S T E D  M A R K E T  F I S H 
Pea & spinach purée, smoked mussels, crushed pea gremolata

 S L O W  R O A S T E D  B E E F  T E N D E R L O I N 
Vincotto, rosemary, garlic

C A E S A R  S A L A D 
Cos lettuce, croutons, crispy prosciutto, soft boiled egg, anchovy, Caesar dressing

Duck fat roasted potatoes 

D O L C E

Aperol Cheesecake

B O T T O M L E S S  $ 4 9  P E R  P E R S O N

Ruffino Prosecco 
Aperol Spritz - Aperol, Ruffino Prosecco, Fever Tree Soda 

Orange Campari Spritz - Campari, Limoncello, Prosecco, Aranciata
Sunset Fizz - Campari, Vodka, Carpano Classico, Peach, Fever Tree Ginger Beer 

*T&Cs apply. Liquor Licensing Laws apply.

I TA L I A N  L O N G  L U N C H

Family style long lunch $55 per person
*minimum 4 people

Low & no alcohol options included, ask our staff for details.


