
 

TO START 

fried saffron risotto & mozzarella balls  3.5 

marinated olives & grissini    7.5 

fried zucchini flowers stuffed with ricotta  

& herbs     9.5 

fried chicken wings with balsamic &          

parmesan      11.5 

salami, grissini, pickled onions & olives  11.5 

 

SALADS 

king prawns, chickpea, roasted peppers,         

corn, celery, rocket & lemon   19.5  

smoked trout with green beans, cos, radish,  

ligurian olives, egg & kipfler potatoes  19.5 

grilled chicken, rocket, roast red onion, sweet 

potato, pearl barley & smoked eggplant  19.5 

 

ENTREES  

buffalo mozzarella with eggplant, pine 

nuts, green olives, tomato & basil   16.5 

seared scallops with heirloom tomatoes &     

herbed almond breadcrumbs   16.5 

new season asparagus with gorgonzola &         

marjoram      16.5 

fried squid & zucchini flowers served with            

aioli      17.5  

 

HOUSE-MADE PASTA & RISOTTO 

ravioli of roast sweet potato, smoked  

mozzarella & pine nuts      22.5 

risotto estiva: peas, asparagus, zucchini 

flowers, parmesan, basil & parsley   22.5 

fettuccine with slow cooked beef, tomato,                 

rosemary & parmesan    24.5 

saffron orecchiette with prawns, fresh  

tomato, chilli & parsley     25.5 

MAINS 

pan-roasted duck breast with baby 

beetroot, beans, watercress & walnuts  29.5 

 

char-grilled scotch fillet with broccolini,              

herb & caper butter     29.5 

pan-roasted mulloway with grilled zucchini,            

eggplant, tomato & olive dressing   29.5 

char-grilled pork cutlet with spring onion,  

roasted sweet potato, tomato & basil  29.5 

SIDES 

rocket & herb salad     8.5 

savoy cabbage, radish, parsley & lemon  8.5  

vessel fries with herbs & parmesan   9.5 

PIZZA 

mozzarella, tomato & basil    16.5 

field mushroom, smoked bacon & parmesan16.5 

 

feta, artichoke, black olive & rosemary 16.5 

tomato, mozzarella & prosciutto di parma 17.5 

hot calabrese-style salami, tomato & 

marjoram     17.5 

pancetta, caramelised onion & gorgonzola 

dolce      17.5  

chorizo, roasted red peppers & green olives 19.5 

lamb, sweet potato, coriander, chilli & 

rocket      19.5 

chicken, smoked mozzarella, kumera & 

rosemary     19.5 

king prawns, tomato, mozzarella, chilli & 

lemon zest     21.5 

DESSERTS 

affogato: vanilla ice-cream “drowned” in 

espresso     8 

cannoli filled with ricotta & orange cream 4 

coffee granita with mascarpone cream 9.5 

hot chocolate pudding with amarena 

cherries & house-made vanilla ice-cream     11.5 

panna cotta with fresh strawberries  11.5 

 

gorgonzola dolce, taleggio & latteria 

vecchio with quince paste, tasmanian  

walnuts & oat biscuits    16.5 


