
BASE MENU
2 course – $55pp
3 course – $65pp

STARTERS 
Olive and rosemary focaccia (v/vg)

Croquette of the day (vgo)
Arancini of the day (vgo)

MAINS
Porterhouse steak with red wine jus

and sides
Beer-battered fish, green vegetables

Pasta of the day (vg/vo)

SIDES
Side salad (v/vg/gf)

Chips, vinegar salt, and garlic aioli
(gf/vg/vo)

DESSERT 
individual

Cannoli of the day

SHARED TABLE - DOWNSTAIRS

DELUXE MENU
2 course –  $60pp 
3 course – $70pp

STARTERS
Croquettes of the day (vgo)

Calamari on tossed herb salad (gf) 
Arancini of the day (vgo)

MAINS
Grilled 180day grain fed Angus

Porterhouse, red wine jus 
Fish of the Day with sides 

Pasta of the day (vg)

SIDES
Side salad (v/vg/gf)

Chips, vinegar salt, and garlic aioli
(gf/vg/vo)

DESSERT
alternating individual

Cannoli of the Day (vg)
Donuts (vg)

This is a sample menu. Menu items and pricing are subject to change
Dietary requirements and children are catered for on request.

This menu is designed to be served 'family-style,' meant to be shared in the center of the table, 
with a minimum of  10 people required. 

For reservations, a deposit of $150 is required for non-exclusive use of a venue section downstairs, 
or $400 for exclusive use. Additionally, a cakeage fee of $50 will be charged.


