
SHARED
WOODFIRED GARLIC FLATBREAD  V GFO 14
Add cheese +2.5

CHARCUTERIE BOARD 38
Artisan cured meats, pickled chilli, cornichons, grissini, 
crudités, marinated olives, chargrilled bread  GFO

CHEESE BOARD 36
Woombye cheeses, pickled figs, dried fruits, pear, lavosh  V GFO

HOUSEMADE DIPS 22
Olive tapenade, green hummus, romesco, flatbread  GFO VG

BURRATA 26
Fresh burrata, cherry tomatoes, basil, balsamic, sea salt, 
pistachio pesto, chargrilled focaccia  V GFO

BITES 
ARANCINI 19
Smoked provolone, porcini mushroom, tomato, truffle aioli, pecorino  V 

CAJUN SPICED SQUID 22
Remoulade, fresh herbs, lemon  GF DF

CHICKEN WINGS 22
Smokey chipotle BBQ sauce, fried shallots, ranch dressing  GF

BRUSCHETTA 22
Sourdough bread, heirloom tomato, garlic, stracciatella, basil, balsamic, green oil V

SALADS
THAI CHICKEN SALAD 27
Chicken, cabbage, carrot, Thai basil, mint, bean sprouts, cucumber, chilli, 
fried shallots, naan jim dressing, roasted cashews, coriander  GF DF

NOURISH BOWL 23
Freekeh, roasted carrot, zucchini, sweet potato, avocado, spinach, 
pepitas, currants, beetroot, watermelon radish, green goddess dressing  VG GFO

Salad add-ons
Add grilled chicken +5 / smoked salmon +7 / haloumi +5

BURGERS
 – All served on potato buns with chips and tomato sauce

BISTRO BURGER 26
Beef patty, red cheddar, lettuce, tomato, truffle mayo, pickles, 
smokey BBQ sauce  GFO

FRIED CHICKEN BURGER 26
Fried chicken, red cheddar, slaw, cholula hot sauce  GFO — GRILLED CHICKEN

MUSHROOM BURGER 26
Field mushroom, tomato relish, Swiss cheese, lettuce, tomato, aioli  V GFO

HALOUMI BURGER 26
Grilled haloumi, tomato, lettuce, beetroot hummus, lemon mayo  V GFO

Burger add-ons
Add bacon +3 / fried egg +3 / Swap to gluten free bun +3

PASTAS
TRUFFLE MUSHROOM GNOCCHI 29
Potato gnocchi, mushroom ragu, truffle cream, green peas, pecorino  V GF

ORECCHIETTE 28
Pancetta, ricotta, broccoli, tomato, pesto, pecorino  GFO — GNOCCHI

PRAWN AND CHORIZO LINGUINE 32 
Prawns, chorizo, tomato, cream, XO butter, lemon, soft herbs  GFO — GNOCCHI

PUMPKIN RAVIOLI 29 
Spinach, pepitas, sage butter, pecorino, soft herbs  V

MAINS
250GM RIB FILLET 39
Duck fat kipflers, Café de Paris butter, red wine jus, heirloom baby carrots  GF

CHICKEN BREAST 34 
Romesco sauce, potato hash, green oil, rocket, sumac, pecorino  GF

LAMB BACKSTRAP 36 
Pearl cous cous salad, carrot yoghurt, drunken currants, cress, pistachio dukkah

MARKET FISH 30
Beer battered market fish, chips, remoulade, house salad, lemon  GFO — GRILLED FISH

ORA KING SALMON 36
Salsa puttanesca, confit kipflers, basil, aioli, lemon, soft herbs  GF DF

SIDES
ROCKET SALAD 12
Pear, parmesan, rocket, balsamic, sea salt  V GF

BROCCOLI AND KALE 14.5
Garlic, lime, cumin  GF VG

CHIPS  12
Garlic aioli  V  GF DF

PORCINI & PECORINO CHIPS 14
Porcini salt, pecorino, truffle aioli  V  GF

WOODFIRED PIZZAS
WHITE BASE BIANCHE

FUNGHI 29
Casa Motta fior di latte, truffle mushrooms, rosemary, parmesan, garlic  V  GFO

PATATE  29
Casa Motta fior di latte, Italian pork sausage, potato, pancetta, red onion  GFO

QUATTRO FORMAGGI 29
Casa Motta fior di latte, tallegio, ricotta, gorgonzola, walnuts  V  GFO

GAMBERI  32
Casa Motta fior di latte, garlic oil, prawns, cherry tomatoes, fried capers, 
red onion  GFO

ZUCCA  29
Casa Motta fior di latte, garlic, pumpkin, sage, honey, rocket  V  GFO

RED BASE ROSSO

MARGHERITA 26
San Marzano tomato, Casa Motta fior di latte, basil  V  GFO

SOPPRESSATTA  29
San Marzano tomato, Casa Motta fior di latte, soppressatta salami,  
ricotta, red onion, oregano, honey  GFO

HAWAIANA 28
San Marzano tomato, Casa Motta fior di latte, pineapple, smoked ham  GFO

CAPRICCIOSA  29
San Marzano tomato, Casa Motta fior di latte, smoked ham, mushroom, 
olives, artichoke  GFO

INFERNO  29
San Marzano tomato, Casa Motta fior di latte, soppressatta salami,  
chilli flakes  GFO

PIZZA ADD-ONS
+2  olives / parmesan / capers / roast pepper / garlic / rocket / mushroom 

/ pineapple / chilli flakes

+4  vegan cheese / sausage / pancetta / ham / salami / prawn

+5 swap to gluten friendly base*

+6 fresh prosciutto

* Our gluten friendly pizza bases are hand stretched and cooked on the same surface 
that we prepare gluten. As such we do not guarantee against cross contamination 
with regular gluten-based flour.

LUNCH & DINNER

Available Wednesday - Saturday 11:30am - 9pm | Sunday 11:30am - 8pm | Please order at the counter or scan QR code on your table to order via our app | 3% Amex surcharge. 10% Sunday surcharge. 15% public holiday surcharge. | No dish variations.
Please note, due to the layout of our kitchens, dishes may be delivered at different times to each other ie., pizzas may be delivered separately to burgers.

V = VEGETARIAN  GF = GLUTEN-FREE   GFO = GLUTEN-FREE OPTION   DF = DAIRY-FREE  DFO = DAIRY-FREE OPTION  VG = VEGAN

For The Little Ones
CHICKEN BURGER 15
Chicken, cheese, lettuce, mayo, chips, tomato sauce  GFO

CHEESEBURGER 15
Beef patty, cheese, tomato sauce, chips, tomato sauce  GFO 

KIDS FISH AND CHIPS 15
Fish, lemon, chips, tomato sauce  GFO

KIDS NUGGETS 15 
Nuggets, chips, tomato sauce  GF

GNOCCHI 15
Tomato, cream, parmesan  V GF

HAM PIZZA 15
Ham, tomato, cheese  GFO

CHEESE PIZZA 15
Tomato, cheese  V GFO

KIDS VANILLA ICE CREAM  V GF 5

 
+ 5 swap to gluten friendly base*

DESSERT
TIRAMISU 15
Mascarpone, savoiardi, chocolate, espresso, amaretto  V

CHEESECAKE SEMIFREDDO 15
White chocolate, lime, pistachio, blueberry compote  V


