
CHEF'S CHOICE MENU $69PP

Sharing style menu 

Cobb Lane sourdough, arrabbiata, extra virgin olive oil 
Stracciatella, basil, Rio Vista Kalamata olive oil 
Fritto misto, salsa tartara 
Bluefin tuna carpaccio, orange, chilli 
Salumi del giorno 

Spaghetti, black truffle, cacio e pepe 
Cavatelli, Scottsdale pork salsiccia, cime di rapa 
Rock flathead cotoletta, watercress, lemon 
Fifth Harvest mixed lettuce, mint vinaigrette 

Sicilian pistachio, orange crema cannoli

A 5% SERVICE FEE APPLIES TO GROUPS OF 8 AND MORE.
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 
CREDIT CARD SURCHARGE OF 1.4%. 
SAMPLE MENUS ONLY. WE CATER TO DIETARIES WITH NOTICE.



SET MENU $79PP

To Share

Cobb Lane sourdough, arrabbiata, extra virgin olive oil 
Stracciatella, basil, Rio Vista Kalamata olive oil 
Fritto misto, salsa tartara 
Bluefin tuna carpaccio, orange, chilli 
Salumi del giorno

To Choose

Spaghetti, black truffle, cacio e pepe 
Cavatelli, Scottsdale pork salsiccia, cime di rapa 
Lemon linguine, prawn, basil, bottarga 
O'Connor rump cap, salsa verde butter 

Fifth Harvest mixed lettuce, mint vinaigrette 
Dobson's patate fritte

To Finish

Sicilian pistachio, orange crema cannoli

A 5% SERVICE FEE APPLIES TO GROUPS OF 8 AND MORE.
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 
CREDIT CARD SURCHARGE OF 1.4%. 
SAMPLE MENUS ONLY. WE CATER TO DIETARIES WITH NOTICE.



VIP MENU $89PP

Sharing style menu 

Cobb Lane sourdough, arrabbiata, extra virgin olive oil 
Stracciatella, basil, Rio Vista Kalamata olive oil
Fritto misto, salsa tartara 
Bluefin tuna carpaccio, orange, chilli 
Salumi del giorno 

Spaghetti, black truffle, cacio e pepe 
Cavatelli, Scottsdale pork salsiccia, cime di rapa 
Rock flathead cotoletta, watercress, lemon 
O'Connor rump cap, salsa verde butter 

Fifth Harvest mixed lettuce, mint vinaigrette 
Dobson's patate fritte 

Sicilian pistachio, orange crema cannoli
55% Dark chocolate torta, vanilla mascarpone

A 5% SERVICE FEE APPLIES TO GROUPS OF 8 AND MORE.
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 
CREDIT CARD SURCHARGE OF 1.4%. 
SAMPLE MENUS ONLY. WE CATER TO DIETARIES WITH NOTICE.



PACKAGE ONE $55PP

Gnocco fritto prosciutto
Mushroom croquette, aioli
½ shell baked WA scallop, garlic, parsley
Cavatelli, Cacio e pepe, truffle
Campanelli, puttanesca
Wagyu brisket slider
Cannoli, orange crema

PACKAGE TWO $70PP

Gnocco fritto, prosciutto
Mushroom croquette, aioli
½ shell baked WA scallop, garlic, parsley
Fried zucchini flower, ricotta, spinach
Campanelli, kale, pistachio & basil pesto
Lemon cavatelli, prawn, basil
Chicken ribs
Wagyu brisket slider
Cannoli, orange crema

CANAPE MENUS

A 5% SERVICE FEE APPLIES TO GROUPS OF 8 AND MORE.
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 
CREDIT CARD SURCHARGE OF 1.4%. 
SAMPLE MENUS ONLY. WE CATER TO DIETARIES WITH NOTICE.
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