
(v) - vegetarian, (gf)  - gluten free, (gfo)  - gluten free option, (i) - imported seafood, (a) - Australian seafood. (m) - mixed origin seafood

Chef ’s Daily Specials
Stilton and Smoked Pork Belly Flatbread w/ caramelised onion, candid walnuts and parsley $21

Duck and Merlot Sizzle Plate w/ slow braised duck and merlot ragu, fried gnocchi, 
aged parmesan and parsley $20

Lamb Chop w/ shaved fennel, blood orange and red cabbage salad, 
whipped feta and salsa verd $38 (gif)

Spaghetti nero con Gamberi w/ sauteed prawns, squid ink pasta, confit garlic, chilli, white wine, 
seafood bisque reduction and parsley and lemon grattatato $36 (i)

Beef and Sage Tortellini w/ creamy saffron and smoked scamorza emulsion, baby spinach, basil, 
aged parmesan and crispy sage $36

Premium Cheese Board Quicke’s Extra Mature Cheddar, Ballarini Gorgonzola DOP & Petit d’Affinois 
Double Cream Brie w/ quince paste, apple, walnuts and crackers $35 (v, gfo)

Pizza Arvos
3pm - 6pm daily

Margherita w/ tomato sugo, fior di latte, basil, sea salt, EVOO (v) $20

Salami w/ tomato sugo, fior di latte, Italian salami,  confit garlic, chilli, oregano $20

Roasted Rosemary Patatas w/ parmesan béchamel, rosemary, parsley and truffle oil $20 (v)

Montecarlo w/ basil pesto, free range chicken, red onion, sun-dried tomato, brie and oregano $28

Diavola w/ tomato Napoli, bocconcini,  hot salami, nduja, black olives, red peppers, 
Italian chilli and wild rocket $28 

Blue Cheese and Roasted Pear w/ EVOO, pistachios, wild rocket, honey and black pepper $27 (v)

Thursday Mussel Club
1/2 kg of Mount Martha Mussels with baked flatbread for $25 avail. all day until sold out

Steamed “Mt Martha” Mussels with Calabrian N’duja, caramelised onions, garlic, white wine, 
spring onions and lemon (gfo) (a)

Steamed “Mt Martha” Mussels with cream, confit garlic, shallots, bay leaves, thyme and parsley (gfo) (a)

Add a glass of Edmond Thery Blanc de Blanc or Oakridge Pinot Noir +$12 | Add a side of French fries +$5

Gnocchi Al Forno Fridays
3 special  oven baked gnocchi’s to choose from for $25 each.

Gnocchi Gorgonzola w/ gorgonzola cheese, cream, white wine, wild rocket, pear, 
candied walnuts and aged parmesan (v)

Gnocchi Salsiccia w/ pork and fennel sausage, tomato Napoli, caramelised onion, garlic, 
chilli, black olives, basil and aged parmesan

Gnocchi Genovese w/ free range chicken, broccolini, cherry tomatoes, peas, white wine, 
butter, basil and aged parmesan 


