
0

SNACKS - TO START

Baked olives, mandarin & lemon   * 10

Cacio e pepe Taleggio crispy cheese toastie   ** 16

Tin of Don Bocarte Anchovies, “Sarafian” Harrissa Butter, Parsley & Toast   *** 36

Pumpkin tempura, ricotta di Bufala, spiced honey & Pistachio ** each 9

SMALL-ISH

Roasted marrow bones toast, salsa verde, fried capers, shallots   21

Crispy Octopus “Pizzaiola”, chopped tomatoes, crispy capers, Buffalo mozzarella *** 28

Fried squid, salt & pepper, chilli vinaigrette  *** 25/38

Roast beef Sirloin “Carpaccio”, Valdese Bay leaf rub, drippings mayo & parmigiano 25.5

MEDIUM & GREEN

Iceberg “chop’ Baggio&Sons, almond dressing, all-the-herbs pesto & crispy seeds * 18

Avocado “in saor” of caramelised onion, aromatic oil & pinenuts * 19.5

Roasted Spiced Brussel Sprouts, tuna - anchovy - capers mayo “Tonnato *** 23.5

Burrata, Spicy N’duja jam, gremolata, Focaccia ^^ 29

CARBS

Chilli crab, fresh spaghetti, confit tomato, spiced Pangrattato *** 45

Fresh pappardelle al limone, caramelized lemon & Pecorino romano   ** 28

Smoked duck leg ragout, Potato Gnocchi, king oyster mushrooms & Pecorino Romano   41

Spaghetti Assassina, crispy very spicy, charred yesterday’s sugo with mozzarella **^ 29

LARGER - TO FINISH

Fish of the day “Mugnaia” cooked on the bone, lemon & capers butter, parsley salad*** MP

Pork and fennel sausage wheel, silverbeet in bianco & crispy shallots 36

Veal Cotoletta “alla De Luca” & side salad 39

Mayura Station MB9 Wagyu Chuck steak miso mustard & salt bush MP

 

SIDES 

Frites, herbs salt *   13   Green leaves *   12

DIETERIES  

* Vegan ** Vegetarian  *** Pescatarian 

^ Can be made vegan ^^ Can be made vegetarian 15% surcharge applies on public holidays

PLEASE INFORM US OF ANY DIETARY REQUIREMENTS, MOST DISHES CAN BE MADE VEGETARIAN OR GLUTEN FREE UPON REQUEST. 

FEED ME 85pp

Selection of 6-8 dishes of the best fresh market produce


