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“My anaconda don’t.”
– Sir Mix-a-Lot, 1992

We accept visa, mastercard and american express. All credit cards incur a 1% fee
Groups of six or more in the restaurant will have a 10% discretionary service added to their bill

Public holiday surcharge 10%

E A T S
Chef's selection of cheeses (v)  // 32
one hard, one soft, one blue

Salumi (df)  // 30 
capocollo, wagyu breasola, sopressa, pickled green tomatoes, marinated artichoke, pane carasau

Beef carpaccio (gf)  // 21
truffle pecorino, red radish cress 

Burrata (v)  // 23 
heirloom tomatoes, fig vino cotto, toasted farro, smoked salt

Radicchio & pear (v, gf) // 15
walnuts, pecorino romano

Mozzarella di bufala (v, gf)  // 16
zucchini, oregano, chilli

Peppers  (v, gf)  // 19
smoked eggplant, goats curd, hazelnuts, chilli, parsley  

Roman beans & broccolini  (v)  // 22
stracciatella, pangrattato, almonds, chilli, lemon  

Vongole (gf)  // 28
kipfler potatoes, chickpeas, dragoncello

Hand-cut pappardele  // 28
lamb shoulder ragu, parmigiano reggiano

Mezzi rigatoni  // 26
tomato, peppers, nduja, stracciatella, basil 

Chicken cacciatore (gf, df) // 32
tomato, olives, rosemary

Polpette (gf)  // 28
pork & veal meatballs, sugo di pomodoro, polenta, pecorino romano

Controfiletto (gf)  // 56
500g sirloin, roasted pepper, basil & pinenut pesto

D e s s e r t s
Lemon polenta & almond torte (gf) // 15
orange syrup, yoghurt

Chocolate mousse // 15
caramel, vanilla cream, ginger biscuit



"I'm so ahead of my time, my parents haven't met yet"
– Big L, 1995

C H E E S E    
served with seasonal fruit, honey, pane carasau & olive oil bread
 
Soft / semi soft

Brillat-savarin (cow)  // 13
normandy, france 

Brillat-savarin with truffle (cow)  // 13
burgundy, france 

Mons tomme du berger (sheep/goat)  // 12
pyrenees, france 

Fromage de meaux (cow, brie)  // 12
seine-et-meaux, france

Tomme de chevre (goat)  // 12
pays de la loire, france

Toma della rocca (cow/goat/sheep)  // 13
piedmont, italy

Brebirousse (sheep, washed rind)  // 12
rhone-alpes, france

Il nocciolo (cow/goat/sheep) // 11
piedmont, italy

Blue

Blu di capra (goat)  // 12
lombardy, italy

Riverine (buffalo)  // 10
gippsland, australia 

Blu di langa (cow/sheep/goat)  // 11
piedmont, italy

Crozier (sheep)  // 14
tipperary, ireland

Blue d auvergne (cow)  // 10
auvergne, france
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C H E E S E
 
Hard/semi hard

Mons ossau iraty 12 month (sheep)  // 12
pyrenees - atlantiques, france

Tomma quattro latte  (donkey/cow/goat/sheep)  // 12
lombardy, italy 

Hornbacher (cow)  // 11
emmental, switzerland

Formai de mut dop (cow)  // 11
lombardy, italy

Canestrato capra basilischi (sheep)  // 12
basilicata, italy

Calcagno (sheep)  // 10
campania, italy

Occelli testun al barolo (sheep/goat)  // 12
piedmont, italy

Cusie castagno (cow/goat)  // 14
piedmont, italy

Monte veronese maiga dop (cow)  // 10
verona, italy

Trebbione pecorino (sheep)  // 10
tuscany, italy

Hafod cheddar (cow)  // 12
lampeter, wales

W i n e 
t o  f i n i s h

6 0 M L

2005 Contini vernaccia di oristano (flor)      // 10  
sardinia, italy

nv Normanno rallo zibibbo                                    // 8
sicily, italy

nv Poderi del paradiso vin santo                        // 14
san gimignano, italy

nv David franz old redemption xo                     // 14
barossa valley

“I woke up like this.”
– Beyoncé, 2013
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