
Pan seared market fish, baby Roma
tomatoes, salsa verde, lemon [A]

Roasted Elgin Valley half chicken,
romesco sauce, soft herbs 

Eggplant cotoletta, semolina crumb,
pomodro sugo, roasted peppers, olive,
capers, chilli

Grilled 350g bone-in Angus sirloin MB4+ 
spring beans, panchetta, red wine jus, dijon

Spuntini

Contorni

Secondi

Dolci
Pistachio basque cheesecake, 
blackberry coulis

Tiramisu, coffee, marsala, cocoa,
mascarpone

White chocolate semifreddo, lemon curd,
almond biscuits

Cannoli, ricotta, candied orange

Affogato, espresso, vanilla gelato, biscotti 
Add liqueur

GLUTEN FREE pizza 
GLUTEN FREE pasta 
VEGAN cheese

18

17

17

 
7ea

11
+11

+5
+5
+3

All our pastas and pizzas are home-made!

Pasta
Calamarata allo scoglio, prawns, vongole,
calamari, garlic, fermented chilli [M]

Casarecce, tomato, almond & basil pesto,
stracciatella

Paccheri, roasted pumpkin, pepitas, sage,
brown butter, parmigiano reggiano

Pappardelle al ragu bolognese, slow cooked
beef ragu, parmigiano reggiano 

Pizza
Margherita, San Marzano tomato, fior di latte,
basil

Diavola, San Marzano tomato, spicy salami,
‘nduja, olives, bocconcini, hot honey, oregano

Prosciutto di Parma, baby Roma tomatoes,
mozzarella, basil, parmigiano reggiano

Salsiccia, pork & fennel sausage, baby
spinach, smoked scamorza, truffle oil

Gamberi, Mooloolaba prawns, zucchini,
mozzarella, garlic, chilli [A]

Alici e stracciatella, San Marzano tomato,
anchovies, stracciatella, garlic, chilli flakes,
basil [I]

27

29

33

29

33

29

Oysters IL MOLO, Campari granita, 
smoked oil mignonette [A]

Blue swimmer crab croquette, lemon, aioli

Mount Zero olives, citrus, thyme

Pizza focaccia, oregano, olive oil, smoke salt

Burrata, Prosciutto di Parma, rockmelon,
local honey, almonds

Calamari fritti, rocket, lemon, dill + caper
aioli [I]

Kingfish crudo, fermented Roma tomatoes,
cucumber, lemon [A] 

Beef carpaccio, parmigiano reggiano, 
capers, rocket, olive oil

Mussles flatbread, garlic, parsley butter [I|

7ea

9ea

14

15

28

25

31

30

26

MP

42

35

62

Broadleaf rocket, aged balsamic,
parmigiano reggiano, olive oil

House fries, rosemary salt, garlic aioli

Charred broccolini, gremolata, lemon

Roma tomatoes, Kalamata olives, red onion,
oregano oil

Lemon potatoes, garlic, parsley

14

14

17

17

15
39

35

35

37
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Seafood Origin. [A] Australian [I] International [M] Mixed of Australian + International
Please note public holidays incur a 15% surcharge.
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