
1.5% Credit Card Surcharge Applies
15% Surcharge Applies on Public Holidays

antipasti

cooladerra farm olives, orange, chilli, fresh herbs    10

pizzetta aglio olio, confit garlic, extra virgin, parmesan    16

house baked focaccia, extra virgin, agrodolce     8

prosciutto croquettes, aubergine, red pepper, basil, sherry glaze    18

half shell local scallop, celeriac, prosciutto (ea)    11

stracciatella, roast pear & sangiovese, fennel, dill    23

grilled octopus, aubergine, caponata    26

kingfish crudo, mandarin, buttermilk, parsnip chips                 28

crisp fried assorted seafood & vegetables, lemon, aioli    28

primi

risotto primavera, taleggio    36

fettuccini carbonara, pancetta, parmesan, cream    34

spaghetti gamberi, nduja, preserved lemon, parsley    38

gnocchi, beef shin, cavolo nero, mustard butter    38

secondi

zucchini, leek & parsnip chips, crostata, crema verde               38

market fresh fish, fennel, heirloom carrots, mustard & molasses    mp

chicken & aubergine al forno, pearl barley risotto, greens    44

duck al forno, celeriac, peas, roast pear    48

grass fed flank steak, roast potatoes, green beans & horseradish    44

pizza

bianca, fior di latte, verdura, oregano, parmesan    32

potato bianca, nduja, goats curd, rosemary    32

margherita, rossa, fior di latte, basil    28

cacciatore, rossa, red onion, chilli flakes    30

prosciutto, rossa, fior di latte, rocket    32

gluten-free bases available    +6

verdura

italian slaw, pear, red onion, cranberry, pistachio, parmesan    16

verdura primavera, crema verde, parmesan    18

hand-cut chips, tallow fried, aioli    14



1.5% Credit Card Surcharge Applies
15% Surcharge Applies on Public Holidays

dolce

salted caramel gelato, almond praline, date    18

tiramisu, espresso, baileys, callebaut cocoa    18

baked mascarpone torta, rhubarb    18

callebaut chocolate torta, double cream    18

mandarin & limoncello crostata, italian meringue    20

affogato, gelato, frangelico, espresso, biscotti    20

  

café

proudly serving st. ali coffee & teas         from 4.5

desert cocktails

lemon meringue, vanilla vodka, passionfruit liqueur, lemon, maple    22

spiced banoffee, spiced rum, baileys, banana, cream, choc bitters    22

espresso martini, espresso, vanilla vodka, kahlua, vanilla syrup    22

whiskey & cognac

hine vsop cognac         18

wild turkey rare breed kentucky bourbon    18

laphroaig select single malt scotch    18

oban 14 single malt scotch    29

nikka taketsura pure malt    22

limeburners single malt american oak    25

limeburners single malt peated    32

digestive

averna amaro siciliano    14

amaro montenegro    14

galway pipe grand tawny 12 years    16

pedro ximenez el candado    16


