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ANT I P A S T I

A surcharge of 15% applies on public holidays.

Due to the shared production and serving environment, we cannot guarantee the complete omission of
allergens or foods which may cause an intolerance. Our team will make efforts to accommodate dietary

requirements. Please inform our team accordingly.

F E E D  M E
-  Sharing menu -

Bring your appetite, we’ll handle the rest!

2  C O U R S E  -  $ 6 8  |  3  C O U R S E  -  $ 7 9

Kingfish ceviche 
South Australian kingfish, Port Lincoln sardine garum, apple, smoked Yarra Valley caviar, finger lime

Arancini
butternut pumpkin, taleggio, romesco 

House marinated olives

Rosemary focaccia 

PR I NC I P A L E
Prawn linguine

South Australian kingfish, Port Lincoln sardine garum, apple, smoked Yarra Valley caviar, finger lime

Prosciutto burrata pizza
prosciutto, burrata, fior di latte, rocket, balsamic glaze

MB7+ Wagyu sirloin
mushroom jus 

Chicken parmigiano
parmesan & herb schnitzel, sugo, basil, buffalo mozzarella, Parmigiano-Reggiano

Insalata mista
radicchio, rocket, cucumber, tomatoes, lemon dressing 

House potato fries 

DOLCE
Seasonal sorbetto

mango, raspberry, blood orange 

Upgrade your experience with red and white wine pairings for +$20pp

Minimum of groups of 4+
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