
we cater dietary requirements and alternatives on request and may incur additional cost  |  df, vegan, vego and nut allergy
we can not guarantee or be held responsible for traces of allergens

all cards incur a merchant fee  |  10% service fee applies for group of 6+ 10%
surcharge applies on public holidays & sundays which negates the large group service fee

MENU

bar trio - 24 
marinated mixed olives | cucumber insalata, stracciatella, chili | roasted vegetables

three cheese platter - 42 
occelli testun di barolo | gorgonzola dolce | truffle cream brie

seasonal condiments, nuts, pane carasau

cured meat platter - 56
18-month san daniele prosciutto | capocollo | italian salami | mortadella

seasonal vegetables

sydney rock oyster, mignonette, natural - 6.5 ea 
+ sturgeon caviar 1g - 6

ossetra prestige caviar, blinis, crème fraiche & chives - 14

homemade rosemary & maldon sea salt focaccia, caramelized aged balsamic, extra virgin olive oil - 6 ea
+ whipped taggiasca olive butter - 6

mini arancini, pea & mushroom, romesco, aioli, grana padano - 6 ea

battered fioretto, saffron & lemon foam, blossom honey, chili threads - 10 ea

red pepper & currant agrodolce, stracciatella, lavosh - 11 ea

2GR mbs 9+ wagyu bresaola brioche, basil & capsicum pesto, grana padano - 15 ea

ox heart heirloom tomato carpaccio, grana padano, herb vinaigrette, chives, pane carasau - 29

burrata, zucchino, lemon vinaigrette, shallot & herb-infused olive oil, roasted pistachio - 32

baby octopus, nduja-sundried tomato, giardiniera, fried gnocchi, watercress - 33

mixed mushroom & truffle cream sauce, potato gnocchi, white truffle oil, fresh black truffles - 51

24 hour simmered australian pulled beef cheek, sedanini, raclette - 46

vongole, fettuccine, bottarga, peperoncino, herb pangrattato - 54

australian wagyu rump cap mbs 6-7, vine tomato, red wine jus - 72

union station frenched lamb cutlet, potato fondant, rosemary & red wine jus, butter sauce, mint salsa verde - 62

pan seared broccolini, calabrese chili & garlic, grana padano - 16

nashi pear & marinated goat’s cheese salad, caramelized apple balsamic, spinach, 
wild arugula, radicchio, candied walnut - 23


