
C O N T O R N I

P A S T A  F R E S C A
all our pastas are hand made in-house

S E C O N D I

A N T I P A S T I

A S S A G G I N I

W O O D  F I R E D  P I Z Z A

COTOLETTA DI VITELLO 42

VEGETARIANA 32

BURRATA 32

PESCE DEL GIORNO 46

CARNE DEL GIORNO 65

CARPACCIO DI MANZO 36

FICHI E SPECK 35

Smoked fior di latte, figs, smoked prosciutto, walnut, honey, evoo

Tomatoes, fior di latte, eggplant, zucchini, capsicum, pecorino toscano, basil,
evoo

SPAGHETTI ALL' ARAGOSTA 43
Beetroot Spaghetti, bisque, lobster, cherry tomato,

charcoal breadcrumb

Pan-fried Barramundi, sundried
tomatoes, pesto sauce, fennel salad

OSTRICHE 7 each

Natural oysters,
shallots mignonette 

 add truffle butter 3

FOCACCIA 12

Chef's daily home
made focaccia

 add caviar 5

BROCCOLINI 14 
Pan-fried broccolini, garlic, evoo, parmesan, chilli

PATATE FRITTE 14
Shoestring fries 

 RIGATONI VODKA 35
Matteo's signature spicy sauce, tomato, cream,

parmesan 

Thinly sliced wagyu beef, rocket, balsamic,
macadamia, parmesan

200gm wagyu steak MBS9+, homemade mustard, jus  

ASPARAGI 14

Grilled asparagus, balsamic, pecorino shave

Our menu may contain allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to accommodate guests' dietary needs, we cannot
guarantee our food will be allergy free. All credit cards incur a 1.7% fee. Tables of 6+ incur a 10% service charge. Public holidays attract a 15% service charge. Maximum 2-card split bills. Menu subject to

change. An $80 minimum spend per person is required when dining with us on Saturdays.

300g bone in cotoletta, sun-dried tomato mayonnaise,
rocket, parmesan

GF BASE 7 

ADD VEGAN CHEESE 5 

Burrata, heirloom tomatoes, basil oil, aged
balsamic, evoo 

POLPO ALLA BRACE 33
Charred octopus, sweet potato cream,

sautéed friarielli

Parmesan cream, smoked fior di latte, roasted potatoes, porchetta

PORCHETTA E PATATE 35

CASERECCE SALSICCIA & 'NDUJA 36

Sausage and ‘nduja ragù, pickled red onions

FINOCCHIO & ARANCE 12

Fennel, orange, lemon vinaigrette

D E S S E R t  &  c o c k t a i l

CHOCOLATE HAZELNUT ROCHER 18

DOWNTOWN TIRAMISU 18 
Classic tiramisu, fresh coffee, savoiardi

Hazelnut mousse, wafer crunch, hazelnut gelato, housemade ice magic

Black cherry, smoked vanilla, amaretti biscuits

CHEESECAKE 16

MI AMOR (VALENTINE’S DAY COCKTAIL) 27 

Greygoose vodka, passoa liqueur, lime juice, hibiscus syrup, egg white 
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