
Menu subject to change. Offer available Mon–Fri Lunches from October for a limited time.  
Not available in conjunction with any other offer/discount/promotions.

Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,  

we cannot guarantee completely allerg y-free dining experiences.  

Please note a 1.15% surcharge applies for all credit card transactions. A 15% surcharge applies  
on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).  



$ 4 9  L A S A G N A  A L  V O L O 
Lasagna ‘on the fly’ 

L A S A G N A  A L L A  B O L O G N E S E 

Traditional lasagna made with slow braised wagyu ragù

G E L A T O  D I  P I S T A C C H I O 

Bronte pistachio gelato, Rio Vista mandarin pressed  
extra virgin olive oil

V I N O 

Terre di Buth Pinot Grigio | Sibiliana Nero d’Avola

A D D  O N S 

Traditional Focaccia | 4.5 ea   

Sydney Rock Oysters Half  dozen 42 | Dozen 79 | Add 2g caviar additional 13 ea  

Crudo of  the day, Meyer lemon, Pantelleria capers, Ligurian olives | 32 

Premium Parma prosciutto from the rump, marinated figs | 34

Buffalo mozzarella, radish, turnip, anchovy bagna cauda | 35  

S I D E S 

Rocket, parmesan, balsamic dressing | 16  

 Radicchio salad, walnuts, gorgonzola dressing | 16

Rosemary potatoes, roasted | 16  

Chips | 14


