Should you have any special dietary requirements or allergies, please inform your waiter.
We will endeavonr to accommodate your dietary needs, however due to the potential of trace allergens,
we cannot guarantee completely allergy-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday
Jalls on a Sunday). An additional service fee of 10% applies to bookings of 10 pegple or more.



SIGNATURE MENU

Focaccia

Traditional focaccia, extra virgin olive oil, aged balsamic

Burrata
Local made Vannella burrata, salsa verde, spring vegetables,

onion and parmesan crumble

Crudo di dentice

Snapper crudo, herbs buttermilk, rockmelon, chilli

2020 | Santus Franciacorta Brut | Alto Adige, Italy
2022 | La Tosa Colli Piacentini Sorriso di Cielo Malvasia | Emilia Romagna, Italy

Paccheri con aragosta
Paccheti pasta, charcoal grilled Eastern Rock Lobster,

fresh tomato, semi-dried tomatoes, chilli, lobster bisque

2022 | Sella e Mosca Rosato di Alghero, Cannonau Sangiovese | Sardegna, Italy

Costata alla griglia
Westholme wagyu tib eye steak MBS 4/5 600g, rosemary oil

Rucola

Rocket, parmesan, balsamic dressing

2020 | Cantalici Chianti Classico | Tuscany, Italy

Tiramisu

a’Mare’s tiramisu

2016 | Cantine di Dolianova Moscato di Sardegna | Sardegna, Italy



SIGNATURE MENU

Lunch special
50% off —105PP

Focaccia

Traditional focaccia, extra virgin olive oil, aged balsamic

Burrata
Local made Vannella burrata, salsa verde, spring vegetables,

onion and parmesan crumb

Crudo di dentice
Snapper crudo, herb buttermilk, rockmelon, chilli

Paccheri all’aragosta

Eastern Rock Lobster paccheri pasta, fresh tomato sauce, basil, chilli, garlic

Costata alla griglia
Westholme wagyu rib eye steak MBS 4/5 600g, rosemary oil

Rucola

Rocket, parmesan, balsamic dressing

Tiramisu

a’Mare’s tiramisu



