
roasted DUCK BREAST, yellow nectarine, radicchio, almond, cheese 
curd

house made PASTA OF THE DAY

Fries
or
Mixed leaves Salad

DUCK LIVER PARFAIT, fig vin cotto, pasta fritta
ARANCINI FLOWERS, zucchini, provola, parmigiano foam
PROSCIUTTO san daniele, goat cheese, house made grissino2 hours of unlimited drinks from the selection below

 Prosecco 
NV CA`SAN VITO Brut Spumante, Veneto, Italy

White Whine
‘21 TORRI CANTINE 420 Trebbiano d’Abruzzo D.O.C., Abruzzo, Italy
’22 FIEGL Pinot Grigio Friuli Isonzo D.O.C., Friuli, Italy 

Rose
‘22 POGGIO ANIMA Terre Siciliane Rosato I.G.T., Sicilia, Italy

Red Vine
‘21 JERZU Cannonau di Sardegna D.O.C., Sardegna, Italy
’21 VINUVA Nero d’Avola D.O.C., Sicilia, Italy

“Where food and wine lovers meet...”
add on Premium matching wines   $35/pp   75ml pour 

add on Premium SYDNEY ROCK OYSTERS    $7/each

BOTTOMless Lunch 99 pp

MAIN

add on desert   $15
CHOCOLATE MOUSSE, strawberry gelato, merengue, fresh strawberry
TIRAMISÚ
APPLE CRUMBLE, filo pastry, peanuts, rum & raisin gelato

antipasto

PASTA



Please let us know if you have any Dietary requirements. Sundays and Public Holidays will incur a 12.5% surcharge.
All credit and debit cards will incur a surcharge. Group of 6+ will incur a 10% service.

Espresso Martini 19

Apple Pie Martini 19

Sambuca 13

Nardini Acqua di Cedro 14

Nardini Acquavite di Vinaccia 16

Nonino Grappa Vendemmia 20

Montecariano Grappa di Amarone 25 

Limoncello 13

Montenegro 12

Fernet-Branca 13

Averna 13

cOCKTAILs DOPO CENA

DIGESTIVI

bottomless
lunch


