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To Start

Lettera signature bread, herb butter

Additions

Add six Rock oysters, lemon myrtle granita +8ea
Add “Prawn Toast” Cannoli, roast tomato vinegar +1lea
Artichoke fritti, Calabrian chili aioli +7ea

Add Scamorza Arancini, roast garlic, basil +7ea

Bottomless Bistecca
Refilable Australian Riverine Oyster Blade Steak
First serving 300g, with pepper sauce and shoestring [ries.

Additonal servings 100g minium, no take away allowed.

Oysler Blade is a little known cut of beef and is of the most tender culs.
You won’t often see it in a menu because of a thick sinew running through the
centre. Our team have carefully removed the majority of this so you can enjoy
such tender meat. Please understand some sections may remain in your steak

where unavoidable.

Sides

Steamed green beans, pickled onion, hazelnut dukkah +16

Leaf salad, pickle onion, classic dressing +15

Not available in conjunction with any other offer
Groups of eight or more incur 10% service fee
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