
SICILIAN GREEN OLIVES GF  VE  
Chilli, rosemary, garlic

BRUSCHETTA GFA  VE  
House made bread, eggplant, capsicum, zucchini,  
white balsamic, basil

STUFFED MUSHROOM GF  V  
Crème fraiche, chilli crisp, herbs

RISOTTO MARINARA GF  
SA seafood, chilli, parsley, confit garlic

BOTTOMLESS  
COCKTAILS
Colley Spritz
Strawberry Sorbet
Cojito
Mimosa
Grapefruit Non-Highball

MANGIARE

BEVARE
BEER
Hahn SuperDry 3.5
Great Northern Super Crisp
XXXX Gold 

WINE
Tarot Prosecco
Mandrarossa Fiano
Mandrarossa Nero D’Avola DOC

EVERY WEEKEND

$80PP
12:30 - 2:30PM SATURDAY & SUNDAY

SAXY  
BRUNCH


