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UCobb Lane sourdough, arrabbiata, extra virgin olive oil 9 

Rock oyster, shallot, chardonnay vinaigrette 7 
Stracciatella, basil, Rio Vista Kalamata olive oil 16 
Fioretto cauliflower, pine nut crema, agrodolce 20
Bluefin tuna carpaccio, orange, chilli 27 
Mayura wagyu tartare, porcini, hazelnut, pane carasau 28 
Fritto misto, salsa tartara 28
Salumi del giorno 20

Paccheri, asparagus, wild garlic, ricotta, pistachio 31
Baccalà ravioli, yellow tomato, fennel, saffron 33
Spaghetti, black truffle, cacio e pepe 35
Cavatelli, Scottsdale pork salsiccia, broccoli leaf 35 
Lemon linguine, prawn, basil, bottarga 44
Lasagna, Mayura wagyu beef shin ragu, Parmigiano 38

Baby snapper, bullhorn pepper, almond, oregano 47
O'Connor rump cap, salsa verde butter 49 

Dobson's patate fritte 16
Fifth Harvest mixed lettuce, mint vinaigrette 16

Sicilian pistachio, orange crema cannoli 10
55% Dark chocolate torta, vanilla mascarpone 18

CHEF'S CHOICE 
Sharing menu 72pp
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