7z HARDWARE s

Order a la carte or sit back and let us take care of you with one of our set menus

The Hardware Staples 65pp / Feed Me 85pp

SNACKS - TO START

Baked olives, mandarin & lemon * 10
Cacio e pepe Taleggio crispy cheese toastie ok 16
Tin of Don Bocarte Anchovies, “Sarafian” Harrissa Butter, parsley & toast etk 36
Scallops “gratinate”, spiced pangrattato, yuzu & chilli jam *** each 12.5
SMALL-ISH

Flatbread, confit garlic, Pecorino romano & habanero o0il” 17
Roasted marrow bones toast, salsa verde, fried capers, shallots ** 21
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
Roasted brussel sprouts, “Tonnato” tuna-caper-mayo & spice mix *** 24

Woodfired sugarloaf cabbage, balsamic glaze, smoked shallot dressing & spiced seeds ** 22

Burrata, Nduja & chilli jam, gremolata & Focaccia ** 29
CARBS

Chilli crab, fresh spaghetti “Chitarra”, confit tomato, spiced Pangrattato *** 45
Fresh pappardelle al limone, caramelized lemon & Pecorino Romano ok 28
Spaghetti Assassina, crispy very spicy, charred yesterday’s sugo with mozzarella **~ 29
Ragu of the day MP
LARGER - TO FINISH

Fish of the day *** MP
Braised ossobucco, red wine jus, saffron polenta & gremolata 36
Veal cotoletta “alla De Luca” & side salad 39
SIDES

Frites, herbs salt * 13 Day’s Walk organic salad * 12

DIETARIES

* 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.



