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Rock oysters, lemon myrtle granita, half or full dozen Tea

Lettera signature bread, herb butter 16

Olasagasti anchovies, bocarones 14

Artichoke and Eggplant, sweet onion 16

Saison’s Black truffle and squid ink Salami 16

Prosciutto di Parma, 18month aged 16

Girolamo wagyu beef bresacla 16

Burrata, persimmon, Treviso, almond 28

Yellowfin tuna and Salmon crude, finger lime, white soy 32

Angus beef carne cruda, cured yolk, puffed tendon 29

Beetroot Salad, almond, golden raisins 25

Scamorza Arancini, roast garlic, basil Hea

“Prawn Toast” Cannoli, roast tomato vinegar Sea

Rigatoni, Wollemi duck ragu, Davidson plum gin 37

Casarecce, Shimeji Mushrooms, coriander pesto 32

Risotto al Salto, bay bug, stracciatella, house XO sauce 36

Barramundi, misc zabaglione, coastal greens 180g 40

Pork Cotoletta alla Milanese, mustard 300g 38

Grilled Eggplant melanzana, buffalo mozzarella, pine nuts 35

Riverine grass fed Rump Cap 250g 45

CopperTree Farms’ Sirloin on the bone 350g 75

Grass Fed, dry aged, Rib Eye on the bone MBS4+ 600g 135
Lettera butter | Mustard | Pepper Sauce | Burnt Tomato Ketchup

Sides and Salads Smoked Chicken salad, rocket, mustard dressing 21

Baby Broccoli, elephant garlic, pepita 16

Pan Roasted Brussels sprouts, speck, date 18

Crispy chips, oregano salt 16

Salad of soft leaves, pickled onions 15

Please note we accept eftpos payments only. All Sunday and public holidays incur 15% surcharge.

L})ﬁ";fst we endeavour to accommodate all dietary requirements, because of the nature of our kitchens we cannot ensure all dishes will be free from allergen traces.
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