
 

No  S p l i t  B i l l s  

A  v a r ia b l e  s u r c h a r ge  a p p l i e s  w he n  p a y i ng  b y  c re d i t  c a r d s /d e b i t  c a rd s  

10 %  s u rc ha r ge  a p p l ie s  o n  S u nd a y  

15 % s u rc ha r ge  a p p l ie s  o n  p ub l ic  h o l id a y s  

 

 

 

Appel lat ion oyster ,  chardonnay,  black pepper,  lemon   each 4.5  

Appel lat ion oyster ,  panko crumbed, wakame, miso mayo      each    5   

Wood gr i l led ciabatta, k ing prawn butter ,          9  

Yarra val ley smoked caviar  

Baccalà mantecato, ol ive oi l  cracker, chives               8  

Wagyu bresaola, house p ickles           20 

Raw f ish ceviche, l ime, jalapeno, sea succulents ,                               24  

carasau bread                      
         
 

Wood gr i l led brussel  sprouts ,  romesco, pinenuts,  guanciale,            16  

marjoram             

Mussels  “zuppetta”, miso, cherry tomatoes, per i l la ,                            19 

wood gr i l led ciabatta          

Byron Bay buffalo mozzarel la, f r ied green tomato,     23 

prosciutto di  Parma 24 mth                    

Truff led beef tartar ,  parmesan, f r ied focaccia, upland cress               24  

Wood gr i l led Bal l ina prawns, f inger l ime, crème fraiche                each  9                                 

 

 

St rozzapret i , local  baby octopus rag ú, black ol ives,     30 

cr ispy capers  

Moreton Bay bug burnt f lour raviol i , braised leek,                each 16  

prawn emuls ion  

Byron Bay r icotta gnocchi , cherry tomato sugo,               28 

f iordi latte bocconcini , basi l            

Saff ron spaghett i  al la chitar ra,  pippies, greens, bottarga    34 

 

Chargr i l led local f i sh  f i l let ,  corn custard, mushrooms,              36 

cavolo nero                      

B lack Angus rump cap, chimichurr i ,                  34 

t r iple cooked chat potatoes                 

 

 
Tomato & bread Panzanel la ,  onion, cucumber                           13 

Radicchio, grapes, walnut , cabernet dr ess ing       14  

Tr ip le  cooked chat potatoes , sage, sea sal t                          13   



 

No  S p l i t  B i l l s  

A  v a r ia b l e  s u r c h a r ge  a p p l i e s  w he n  p a y i ng  b y  c re d i t  c a r d s /d e b i t  c a rd s  

10 %  s u rc ha r ge  a p p l ie s  o n  S u nd a y  

15 % s u rc ha r ge  a p p l ie s  o n  p ub l ic  h o l id a y s  

 

 

 

Bombe Alaska, mango, passion fruit ,  macadamia crumble                 16 

Thyme pannacotta, Alstonvi l le blueberr ies,  lemon, almond                15 

T i ramisu                    14   

 

Dessert  Wine  

2014 Picol i t  Pizz in i  –  60ml                 King Val ley, V IC   14 

         

2017 Malvasia La Stoppa               Emi l ia-Romagna, I taly   12   

        Dolce Fr i zzante –  100ml                                

 

Limoncello –  60ml  

I l  Gusto del la Costa        Positano, I taly               9  

Applewood          Gumeracha, SA           10

  

Amaro –  60ml 

Montenegro         Bologna, I taly                     10 

Fernet –  Branca        Lombardia , I taly               9  

Maideni i  nocturne        Bendigo, VIC                      11      

Nonino          Udine, I taly             11  

Averna          S ici ly ,  I taly               9

      

Grappa –  30ml 

Marolo Barolo         Piedmont , I taly             16 

Nonino 43          F r iul i ,  I taly                       10  

Applewood Dist i l lery ‘eau de vie’  Adelaide Hi l l s ,  SA            11  

Occhipint i  Frappato        S ici ly ,  I taly              18 


