
 

Entrees $8 ea 
House baked focaccia, olive oil and balsamic 

Green cerignola olives 

Pasta, gnocchi and risotto $25 ea 
Penne a la Arabiata, tomato sugo, chilli, spiced sausage, stracciatella (vo, vgo) 

House made gnocchi, duck ragu, pecorino Romano   
Fettuccini, lamb ragu, pecorino Romano  

Spaghetti carbonara, pancetta, parmesan (vo) 
Gluten free pasta + $4 

Beyond the bowl 
Roast pasture raised beef tenderloin $48 

Pheonix Wagyu Sirloin MB 5/6 $68 
Crispy beef fat potatoes, onion rings, truffle jus  

 
Sides $15 ea 

Rocket, pear and parmesan salad, lemon and olive oil dressing 
Shoestring fries, parmesan and truffle oil 

Deserts $17 ea 
Affogato 

Chocolate mousse, cookie crumb, pistachio ice cream  
  

 
  
  

 


