
V - VEGETARIAN | GFO - GLUTEN FREE OPTION | VGO - VEGAN OPTION

ON ARRIVAL
CUORE ITALIANO  
Fusetti Bitter Cioccolato, blood orange juice, prosecco, soda 

SHARED MENU FOR TWO
CAPESANTE
Gratin Abrolhos Island scallops, Mediterranean herbs, lemon zest, crumbs (GF)

ANTIPASTO DI SAN VALENTINO  
STAMPA! prawn burrata, cherry tomatoes, basil, grilled zucchini,  
San Daniele prosciutto, coccoli (VGO) 

GNOCCHI FUNGHI E TARTUFO   
Traditional potato gnocchi, wild mushrooms, cream, truffle oil (GFO, V) 

TAGLIATA TOSCANA   
O’Connor beef sirloin, shaved parmesan, rocket, roast potatoes, extra virgin 
olive oil, balsamic vinegar (GFO) 

TIRAMISÙ DEGLI INNAMORATI   
Limoncello, strawberry and sour cherry tiramisù (GFO) 

SUBSTITUTE TAGLIATA TOSCANA WITH PESCATO LOCALE ALLA GRIGLIA + $35PP 
Skull Island tiger prawns, local linecaught fish, Fremantle octopus, calamari, 
chargrilled Abrolhos Island scallops, salmoriglio, broccolini (GF)  

SUBSTITUTE TAGLIATA TOSCANA WITH 1 KILO BISTECCA ALLA FIORENTINA + $49PP 
Harvey Beef Reserve 100-day grain fed 4 cm thick T-Bone Steak, extra virgin 
olive oil, black salt flakes, roast chat potatoes (GFO)  

VEGETARIAN AND VEGAN OPTIONS AVAILABLE, PLEASE DETAIL DIETARIES WHEN 
BOOKING TO ALLOW US TO ACCOMMODATE.

CRAFTED FOR SHARING


