
BANQUET $99

APPELLATION OYSTERS

 Rock oysters

S A R D E  A L L A  L I G U R E   

Fried sardines, herb mayo

PITA

Warm pita bread garlic infused evoo

‘

BURRATA 

Vannella burrata, seasonal condiment 

JAMON SERRANO  

Jamon serrano and piparras de guindilla

HOMEMADE PASTA

Chef’s pasta of the day 

FISH OF THE DAY

Fish fillet, beurre blanc, fried capers 

I N S A L ATA   

Mixed leafs salad from down the road

PATATA S   

Fried shoestring chips, za’atar

CANNOLI

Sicilian cannoli, ricotta, choc, orange zest 

BANQUET $139

APPELLATION OYSTERS

 Rock oysters

C R U D O  A G L I  A G R U M I  

 Crudo of the day, fennel, orange segment, mandarin oil, 

avruga caviar

C A N TA B R I C  C R O ST I N O   

Hand filleted Spanish anchovy, ricotta, lemon zest

BURRATA

Vanella burrata cheese, seasonal condiments 

F O C A CC I A

Homemade focaccia, amb tomaquet 

‘

PULPO Y SU TINTA  

WA octopus, black hummus, Ligurian olives, dry tomatoes, 

paprika

TAGLIATELLE AL RAGU  

Homemade pasta with ragu of the day  

FISH OF THE DAY

Fish fillet, beurre blanc, fried capers

BLACK ANGUS FLANK

Riverina Black Angus flank, chimichurri

G R E E K  S A L A D

Tomatoes, capsicum, cucumber, Kalamata olives,

Radish, onion, feta,oregano

PATATA S   

Fried shoestring chips, za’atar

PANNACOTTA

BANQUET $179

C R U D O  I M P E R I A L E  

Selection of fish crudo of the day  

S C A L LO P

Atlantic Scallop, saffron and leek puree  

CROQUETA IBERICA

Jamon serrano croqueta 

F O C A CC I A

Homemade focaccia, amb tomaquet 

PATANEGRA 

60gr Jamon Iberico de Bellota Black Label

PACCHERI ALLO SCOGLIO  

    Ballina prawns, vongole, Kinkawooka mussels  chilli, garlic, 

white wine, cherry tomatoes, parsley

FISH OF THE DAY

Fish fillet, beurre blanc, fried capers

WAGYU SIRLOIN 

300gr The Phoenix Wagyu Sirloin mbs8+, black garlic 

mustard

B R O CCO L I N I   

Grilled broccolini, romesco

PATATA S   

Fried shoestring chips, za’atar

G R E E K  S A L A D   

Tomatoes, capsicum, cucumber, Kalamata olives,

radish, onion, feta, oregano  

CANNOLI

Sicilian cannoli, ricotta, choc, orange zest 

TIRAMISU

Nonna linda’s tiramisu

These are sample menus only. The are available for a minimum of 4 people. The whole table need to go on the same menu. All dishes are subject to availability. 

Menus can’t be customised. We cater for dietaries. 
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