
 

— S N A C K S  

Togarashi smoked walnuts 8  

Marinated Toolunka Creek & Sicilian green olives 6 

Salt & vinegar zucchini fritto  8ea 

Kingfish crudo, confit octopus & forgotten citrus 20 

Portarlington mussels, salami XO & pizza fritto 18 

Stracciatella, anchovy, pickled green tomato, peppers & garlic toast 22  

Wagyu bresaola, smoke tainted pinot & radicchio  18 

Chicken liver parfait, prunes, porcini & miso 20 

Grilled ox tongue & salsa verde 8ea 

Cos lettuce, avocado, sorrel, spicy puffed farro & fairy shrimp 16 

Roasted golden beetroots, duck ham & goat cheese pesto  18 

Fries, rocket butter & nori-tama 14 

 

 

— P A S T A  

Spanner crab spaghetti, chilli & nori  35 

Pappardelle, beef, pork & fennel ragu  30  

 

— L O N G  H A U L  

Roasted pork chop, fennel & grape  42 

Ocean trout, broad beans, potato & horseradish  35 

Bistecca alla Di Ana (1.3kg) 120 

Dry aged roast duck  50/100 

   - Limited availability per night  

 

— D E S S E R T  

Dark chocolate, Fernet-Branca cannoli & pistachio  10ea 

Dulcey chocolate cannoli, Campari cream & toasted coconut  10ea 

Nashi pear, mulled wine, milk chocolate, mandarin & walnut 12 

Tiramisu 15 

 

 

— M A N G I A R E  82/pp 

 

 

— N O  S E C O N D I    

Snack + Pasta (lunch only) 35/pp 

Wine + Pasta (lunch only) 35/pp 

 

 

  


