
M E N U
P I TA  $ 5
Warm pita bread, garlic infused olive oil 

F O C A C C I A  $ 6
Whipped ricotta, mint oil, dukkah

C A N TA B R I C  C R O S T I N O   $ 5
Hand filleted Cantabric anchovy, ricotta, lemon zest

S A R D E  $ 5
Fried sardine, herbs mayo

C R O Q U E TA S  $ 5
Madrid style pata negra croquettes 

O L I V E  A L L’ A S C O L A N A $ 1 0
White pork ragu’ filled olives, crumbed and fried  

TO N N O  A G L I  A G R U M I  $ 2 3
Yellowfin tuna crudo, ricotta, mandarin oil, capers

A R R O W  S Q U I D  $ 2 3
Grilled arrow squid, ,fennel, Aji blanco, lemon 

C A L A M A R I  F R I T T I  $ 2 1
Fried Calamari, confit garlic mayo, parsley

S A G A N A K I   $ 2 1
Kefalograviera cheese, leatherwood honey, oregano 

PATA N E G R A $ 2 1
50gr Jamon Iberico de Bellota Black Label

P U L P O  Y  S U  T I N TA  $ 2 9
WA octopus, black hummus, Ligurian olives, paprika 

A G N O L O T T I  $ 3 2
Pumpkin ravioli, butter, sage, hazelnut  
Add Wa Black truffle  +$15

S PA G H E T TO  A L L E  V O N G O L E  $ 3 5
Vongole, chilli, garlic, cime di rapa , bottarga

TA G L I O L I N I  A L TA RT U F O  $ 4 1
150Gr Egg tagliolini, butter, Black Wa Truffle 

PA P PA R D E L L E  F U N G H I  E  G U A N C I A L E  $ 3 2
Salumi Australia crispy pork cheek, mushrooms, butter, sage

G N O C C H I  $ 3 3
Wild boar ragù, tomatoes, parmigiano reggiano 

S PAT C H C O C K  $ 3 6
Butterflied wild Spatchcock, romesco, grilled lemon 

R I B  E Y E  $ 5 2
400gr Black Angus Rivarena Rib-eye on the bone 

B I S T E C C A  $ 9 2
1kg Black Angus t-bone steak, mash and chimichurri 

G R E E K  S A L A D   $ 1 8
Tomatoes, capsicum, cucumber, kalamata olives, feta 

B R O C C O L I N I   $ 1 4
Grilled broccolini, tomatoes coulis, smoked almonds 

B R O O K L E T M I X E D  L E A F  $ 1 2
Organic lettuce from down the road 

PATATA S   $ 1 0
Fried shoestring chips, za’atar 

BANQUET MENU $75

PITA

CANTABRIC CROSTINO

TONNO AGLI AGRUMI

SARDE FRITTE

SAGANAKI

GNOCCHI 

SPATCHCOOK 

LOCAL MIXED LEAF

CHEESECAKE

B A N Q U E T M E N U  AVA I L A B L E  F O R  T H E  W H O L E  TA B L E

DESSERT
 

B A S Q U E  C H E E S E C A K E  $ 1 4
GF - Burnt fennel cheesecake, blueberries coulis 

P R O F I T E R O L E  $ 11
Vanilla or chocolate profiteroles 

T I R A M I S U  $ 1 4
Chocolate Tiramisu 

P I N A C O L A D A PA N N A C O T TA $ 1 4
Coconut and cream panna cotta, rum,  roasted pineapple

F O R M A G G I O  $ 1 8
Taleggio, quince, muscatel, apricot jam

P L E A S E  A D V I S E  Y O U R  WA I T E R  O F  A N Y D I E TA RY 
R E Q U I R E M E N T S

N O  S P L I T  B I L L S !  
 1 , 5 %  S U R C H A R G E  F O R  A L L C A R D  T R A N S A C T I O N S   

1 0 %  S U R C H A R G E  O N  S U N D AY S   
1 5 %  S U R C H A R G E  O N  P U B L I C  H O L I D AY S  
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