ER

EUROPEAN DINING

All Credit Card Payments Will Incur 1.65% Fee
10% Surcharge Applied on Sunday and on Public Holiday
10% Discretionary Service Charge Applies to All Groups of 8+



SMALL

Focaccia, House made olive oil, balsamic 7
Mixed Olives, Sicilian style 9
Oysters,1/2 dozen, fresh lemon, Campari dressing 30
Beef carpaccio, Cape Grim Beef Grass fed, horseradish dressing, chives, cured egg yolk 22
Crudo, Yellow Fin Tuna, Sicilian dressing, finger lime 24
Burrata, spiced fig jam, croutons basil oil 24
Shark Bay Scallops, herb butter, nori, pangrattato (2) 18
Beetroot ravioli, goats cheese, hazelnut, sage brown butter () 18
Port Lincoln Sardines, charred, green tomato relish, aioli, grilled toast () 16
Southern calamari, fried, Sumac, lemon aioli 24
Lobster roll, kaffir lime mayo, Avrugar caviar 16
PASTA KIDS (up to 12 Years of age)
Linguine, blue swimmer crab, zucchini, chilli, white wine, bottarga 42 Pasta,

choice of Napoli, bolognese
Risotto, king prawn, roasted cherry tomato, prawn bisque 42 or butter sauce 12
Pipe Rigate, spicy pork fennel sausage ragu, asparagus, mascarpone 38 Grilled Steak Fillet,
Casarecce, slow braised wagyu brisket, red wine 40 with chips or salad 14
Spinach & ricotta ravioli alla sorrentina, mushroom, truffle 38 Crispy Fish Fillet,
Gnocchi, duck and porcini mushroom, parmesan 42 with chips or salad 9
MAINS
Porterhouse, 200¢g free range barley fed ‘The Wanderer’ by Flinders & Co 42
Market fish, please ask our friendly waitstaff MP
SIDES
Salad, Cos, radicchio, endive, aster vinaigrette 12
Brussels Sprout, burnt honey dressing 12
French Fries, shoestring 10

*Please let us know if you have any dietary requirement, we can accommodate with your special needs



