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Negroni Hour

Negroni Classico 

Tanqueray, Campari, Punt e Mes

Elderflower Negroni

Gin, St. Germain, Campari 

Negroni Bianco

Suze, Italicus, 78 Dry Vermouth

Coffee Negroni

Mr. Black Coffee Liqueur, Davidson plum 

Smoked Negroni

Delviala Mezcal, Campari, Punt e Mes

Chocolate Negroni

Antica Formula, Mozart, Chocolate bitters

Negroni Sbagliato

Prosecco, Antica Formula, Campari 

Negroni Sour

Campari, Luxardo, cherry syrup

Peroni Red Lager 4.7% - Italy
Balter Captain Sensible Mid 3.5% - QLD

Young Henry’s Newtowner Pale Ale 4.8% - NSW
 

NV Il Follo Prosecco - Veneto - IT
2022 Gembrok Hills - Sauvignon blanc - VIC 

2022 Fattoria Majnoni Guicciardini - Chianti - IT

$2 oysters

Or ask to see our full beverage menu
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3pm to 6pm

Feed Me Menu 

105pp
Minimum 4 ppl

please allow 90 minutes to best enjoy

Add Sydney Rock Oysters, lemon myrtle granita +7ea

Lettera signature bread, herb butter

Marinated Kangaroo Island Olives, Chili, Native Oregano

Saison’s Pork and Pepperberry Salami

Burrata, persimmon, Treviso, almond

Yellowfin tuna and Salmon crudo, finger lime, white soy

       Add Scamorza Arancini, roast garlic, basil     +5ea

Add “Prawn Toast” Cannoli, roast tomato vinegar +9ea

Rigatoni, Wollemi Duck ragu, Davidson plum gin

Riverine Black Angus Rump Cap MBS2+ 250g

Grilled Eggplant melanzana, buffalo mozzarella, pine nuts

Skin on Chips, oregano salt

Leaf salad, classic dressing

Milo Tiramisu, Mr. Black Coffee liqueur gelato

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