


P I Z Z A

S T A R T E R S

S M A L L S

L A R G E S

GARLIC BREAD (V, DFO, VGNO)

OYSTERS (GF, DF, )

Finger lime • Oregano Mignonette

MORTADELLA SKEWER (GFO)

Pistachio • Honey • Lemon Oil

FRIED OLIVES (V) 
Feta

POLENTA CHIPS (V, GF) 

Cacio e Pepe

ALMOND RICOTTA (V, GFO, DF, VGN)

Fried Broccoli • Crispy Garlic • Carrot Oil

CRUDO (GF, DF, ) 
Mandarin Vinegar • Cucumber • Chilli •  
Sea Spray

GRILLED KING PRAWNS (GFO, DFO, )

Garlic & Chilli Butter • Lemon • Chives • 
Sourdough

PROSCIUTTO SAN DANIELE (GF, DF)

Compressed Melon • Olive Oil

GNOCCHI (VO) 
Pancetta • Goat's Cheese • Peas •  
Spinach • Lemon Butter

MAFALDINE (V, GFO, DFO, VGNO)

Mixed Mushroom • Confit Eschalot •  
Garlic • Dill • Lavor Oil

CONCHIGLIE (DFO)

Beef Shin Ragu • Peroni • San Marzano • 
Smoked Chilli • Cavolo Nero • Parmigiano 
Reggiano

MARKET FISH (GFO, DF, )

Warrigal Greens • Pine nuts • Champagne 
Vinegar • Wakame Oil

PORK COTOLETTA (GF, DFO)

Lemon Butter • Capers • Fefferoni 

BEEF FILLET (GFO, DF, ) 
Bagna Cauda • Daikon • Jus

MARGHERITA (V, GFO, DFO, VGNO)

San Marzano • Fior di Latte • Basil

PANCETTA (GFO, VO, DFO, VGNO) 
Fior di Latte • Scamorza • Potato • 
Rosemary • Pepper

SOPPRESSATA (GFO, DFO) 
Fermented Chilli • Fior di Latte • 
Pickled Fennel • Parmesan

PORK SAUSAGE (GFO, DFO)

San Marzano • Provolone • Confit Garlic • 
Chilli • Oregano • Pine nuts 

CARBONARA (GFO) 
Pecorino Cream • Guanciale • Provelone 
Egg Yolk • Pepper

SQUASH (V, GFO, DFO, VGNO) 
Fior di Latte • Ricotta Salata • Sage • 
Lemon • Pepper

MUSHROOM (V, GFO, DFO, VGNO) 
King Brown •  Oyster Mushrooms •  
Truffle Cream •  Manchego •  Parsley

PRAWN (DF, GFO, ) 
San Marzano • Fermented Chilli • Garlic • 
Salsa Verde • Oregano
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

S I D E S

ROCKET SALAD (V, GF, DFO, VGNO)

Pear • Parmesan • Lemon

SEASONAL GREENS  (VO, GFO, DFO, VGNO)

Preserved Lemon • Prosciutto Crumb • 
Parmesan Oil 

CHARRED GEM LETTUCE (V, GFO, DF, VGN)

Green Goddess • Pangrattato 

CHAT POTATOES (GF, V, DF, VGN)

Grilled Spring Onion • Burnt Lemon • Mint •  
Verjus

16

16

16

15



GARLIC BREAD (V, DFO, VGNO)

POLENTA CHIPS (V, GF) 

Cacio e Pepe 

ALMOND RICOTTA (V, GFO, DF, VGN)

Fried Broccoli • Crispy Garlic • Carrot Oil

PROSCIUTTO SAN DANIELE (GF, DF)

Compressed Melon • Olive Oil

GNOCCHI (VO) 
Pancetta • Goat's Cheese • Peas •  
Spinach • Lemon Butter

PORK COTOLETTA (GF, DFO)

Lemon Butter • Capers • Fefferoni

ROCKET SALAD (V, GF, DFO, VGNO)

Pear • Parmesan • Lemon

SELECTION OF PIZZA
From our menu

GARLIC BREAD (V, DFO, VGNO)

FRIED OLIVES (V) 
Feta

ALMOND RICOTTA (V, GFO, DF, VGN)

Fried Broccoli • Crispy Garlic • Carrot

CRUDO (GF, DF, ) 
Mandarin Vinegar • Cucumber • Chilli Oil • Sea 
Spray

PROSCIUTTO SAN DANIELE (GF, DF)

Compressed Melon • Olive Oil

MAFALDINE (V, GFO, DFO, VGNO)

Mixed Mushroom • Confit Eschalot •  
Garlic • Dill • Lavor Oil

BEEF FILLET (GFO, DF, ) 
Bagna Cauda • Daikon • Jus

ROCKET SALAD (V, GF, DFO, VGNO)

Pear • Parmesan • Lemon

SELECTION OF PIZZA
From our menu

TIRAMISU 
Mascarpone • Savoiardi • Montenegro • 
Espresso Sabayon • Pistachio Praline

10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

$ 5 9  S E T  M E N U $ 6 9  S E T  M E N U

REQUIRED ALL GROUPS OF 8+   |   WHOLE TABLE ONLY 
MIN GROUP 4 PEOPLE (NO DIETARIES)   |   MIN GROUP 6 (WITH DIETARIES) 
 
MOST DIETARIES CATERED FOR WITH INDIVIDUAL VARIATIONS 
 
PLEASE NOTIFY YOUR SERVER ABOUT ALL DIETARIES / ALLERGIES PRIOR TO ORDERING



C O C K T A I L S

L O - F I  NON- ALCOHOLIC MOCKTAILS

S P R I T Z  L I S T

THE FIGARO 
Fig-infused Union Mezcal • Pot & Still Fig 
Aperitif • Amaro Montenegro • Lemon

ROSA FIZZ
Hibiscus-infused Headlands Seacliff 
Vodka • Crawleys Ginger Syrup • Mint 
• Lime

KIWI CONFIDENTIAL (CONTAINS MILK) 
Yogurt-washed Four Pillars Dry Gin • 
Kiwi Tincture • Lime

BLOOD & BITTER 
Campari • Blood Orange • Plum Bitters

ITALIAN LOAFER 
Four Pillars Dry Gin • Luxardo 
Maraschino Liqueur • Unico Zelo 
Manadarin • Lemon

ESPRESSO BIANCO 
White Chocolate-washed Havana 
Club Anejo 3 Anos Bianco Rum • Mac. 
Liqueur By Brookies • Macademia  • 
Cold Brew

JUNGLE BOURB 
Rhubarb-infused Makers Mark • Aperol 
• Demerara • Pineapple •  Rhubarb 
Bitters

C L A S S I C S  
A V A I L A B L E  O N 
R E Q U E S T

LOFI BEE’S KNEES
Four Pillars Bandwagon Juniper Dry 
Non-alc Gin • Lavender & Honey Syrup 
• Lemon • Angostura Bitters

LOFI PEAR & VANILLA SPRITZ
Four Pillars Bandwagon Juniper Dry 
Non-alc Gin • Pear • Crawley's Vanilla 
Syrup • Lime

APEROL

LIMONCELLO

TANICA

prosecco • soda • garnish 
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS



T A P  B E E R

B O T T L E  B E E R 330ML

C I D E R 330ML

BIRRA MORETTI LAGER
ITALY

FIRST LIGHT XPA  
NEW SOUTH WALES

HEAPS NORMAL HALF DAY 
HAZY PALE NON ALCOHOLIC 
AUSTRLIAN CAPITOL TERRITORY

CORONA LAGER
MEXICO

PERONI  
ITALY

LITTLE CREATURES 'ROGER' 
AMBER ALE 3.8%
WESTERN AUSTRALIA

MOUNTAIN CULTURE STATUS 
QUO PALE ALE 5.2%
NEW SOUTH WALES

N O N - A L C O H O L I C S

SOFT DRINKS 
Coke • Coke - No Sugar • Lemonade •  
Ginger Ale • Tonic

LEMON, LIME & BITTERS 

CAPI GINGER BEER

CAPI GRAPEFRUIT SODA

JUICES 
Orange • Apple • Pineapple • Cranberry

SPARKLING WATER 

A P E R I T I F S

APEROL
ITALY

CAMPARI
ITALY

DOLIN DRY VERMOUTH
FRANCE

POT & STILL FIG APERITIF
SOUTH AUSTRALIA

SAISON WHITE FLOWERS 
VERMOUTH
NEW SOUTH WALES

TANICA APERITIF
NEW SOUTH WALES

ANTICA FORMULA SWEET 
VERMOUTH
ITALY

HEADLANDS PASSIONFRUIT 
NEW SOUTH WALES

(Served with tonic or soda)
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3PP

10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

DARKES HOWLER APPLE CIDER 
NEW SOUTH WALES

12



S P A R K L I N G  W I N E

W H I T E

2024 PALLONCINO PROSECCO MURRAY DARLING, NSW 
Aptly named after the ‘bang' or 'pop’ of a balloon, this fizzy ticks every box. A great 
Australian take on the Italian classic style prosecco - Apple and citrus notes abound. 
Simple, fresh & easy drinking.

15 | 65

NV LOUIS ROEDERER COLLECTION 244 CHAMPAGNE, FRANCE 
You love it & know it well. The quintessential celebration beverage. Classic French 
champagne with hints of white flowers, brioche & delicate bubbles.

150

2024 'THE PASS' SAUVIGNON BLANC MARLBOROUGH, NZ
Fruit salad in a glass! Passionfruit, guava & lemongrass aromatics. Tropical fruit 
flavours with a vibrant acidity, highlighting the Marlborough region.

15 | 50 | 69

2025 BY FABIANO MACERATO MCLAREN VALE, SA
A blend of Vermentino and Greco, with 15 days on skins & time in seasoned oak before 
finishing in steel. Textural & savoury, with notes of citrus peel, dried apple & a gentle  
tea-like grip. Light yet energetic, with bright acidity & a clean, persistent finish.

17 | 54 | 76

2024 KUMEU VILLAGE PINOT GRIS AUKLAND, NZ   
Aromas of peach and grapefruit notes tinged with a floral perfume & a lively, 
complex palate that lingers. Beautifully balanced, with plenty of fruit weight,  
texture & a clean, refreshing finish.

16 | 52 | 72

2023 VINEMIND RIESLING CLARE VALLEY, SA
Riesling made right. Sharp & refreshing with lime zest, lemon & white florals. High 
acidity keeps it bright & mouth-watering, finishing with a fine mineral crunch & a 
subtle textural edge. 

16 | 52 | 72

2024 SOAVE CASTELL NORVO DEL GARDA VENETO, ITALY
The perfect coastal white. Bright & easy-drinking with fresh citrus, yellow fruit & a 
soft floral lift. Clean, crisp & versatile, with a soft texture. The perfect wine for an 
aperitif, or to be paired with seafood.

14 | 44 | 59

2023 FAZI BATTAGLIA ‘TITULUS’ VERDICCHIO DI JESI MARCHE, ITALY 
Fresh, vibrant & elegant – An icon of Italian wine since 1949! With notes of crisp 
green apple, ripe citrus & fennel. Mouth-watering acid gives way to a bright mineral 
backbone. The mouth is rich & tangy, with a pleasant & delicately nutty finish, akin 
to fresh hazelnuts or macadamias.

15 | 50 | 69

10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

2025 SHADOWFAX MACEDON CHARDONNAY MARGARET RIVER, WA
An elegant cool-climate Chardonnay with grapefruit, lime, peach fuzz & white
florals, layered with subtle brioche, nougat, almond meal & gentle oak warmth. It
has richness without feeling heavy, pulled together by a clean acid line. 

18 | 60 | 80

2024 SHERRAH FIANO  MCLAREN VALE, SA
Bright & lifted aromas of lemon zest, white florals and hints of sea spray. Refreshing 
with delicate flavours of citrus & white stone fruits. The palate has a lovely texture with 
great drive & a moreish finish.

18 | 80



R E D  W I N E

R O S É

2025 BROKENWOOD ROSATO MCLAREN VALE, SA
A blend of Sangiovese & Nebbiolo. Floral aromas dominated by Turkish delight. The 
palate has vibrant spiced ginger notes with plenty of acidity giving it some zest & a 
lovely dry finish. 

16 | 52 | 72

2022 WILSFORD GRENACHE BAROSSA VALLEY, SA (CHILLED AVAIL)
A generous Barossa Grenache full of red cherry, raspberry, strawberry & a hint 
of rose petal. Plush, smooth & approachable, with soft white pepper & silky 
tannins.

15 | 50 | 69

2023 DANDELION ‘LIONHEART’ SHIRAZ BAROSSA VALLEY, SA
From 100 year old vines – An elegant shiraz exhibiting dark liqueur chocolate, 
rosemary flowers, violet & white pepper notes. Bright berry and plum fruits 
dominate a full-bodied palate, with a gentle oak undertone.  Finishing with a 
clean acidity & powdery tannins.

16 | 52 | 72

10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

2024 AQUILANI SANGIOVESE IGT TUSCANY, ITALY
A soft, juicy and approachable Sangiovese. Beautifully lifted, with fragrant 
notes of fresh violets, wild raspberry & dried rose petals. Medium bodied with 
gripping tannins & a savoury finish.

14 | 44 | 59

2022 UNICO ZELO ‘HALCYON DAYS’ NERO D’AVOLA RIVERLANDS, SA 
The bright jovial side of nero. This wine pops with a brilliant ripe raspberry core 
brambly blackcurrents . Linear acidity combines with soft tannins from a bit of 
time in old oak, adding some light peppery notes.

17 | 54 | 76

2021 PAOLO SCAVINO 'VINO DEL TAVOLA' ROSSO PIEDMONTE, ITALY 
Brilliant ruby-red with purple hints. Expressive, continuous & delicate aromas of black 
cherries, blackberry & spices. Fresh in the nose and on the palate. Supple & joyful 
with persistent structure & flavours.

18 | 60 | 80

2022 LANGMEIL 'LEGENDARY' CABERNET SHIRAZ BAROSSA VALLEY, SA
A winter classic with deep blackcurrant, plum, raspberry & blue fruit, backed by 
warm spice & cedar, finishing in a gentle oak structure. Rich, bold & familiar.

17 | 54 | 76

2023 SWINGING BRIDGE ‘MAW’ PINOT NOIR ORANGE, NSW  
Fresh cherry, raspberry and strawberry with bright petals on the nose. Palate 
nearly medium bodied with fresh acidity and bright red berries with time on 
French Oak. 

19 | 56 | 82

2023 AMATO VINO 'BFT' TEROLDEGO MARGARET RIVIER, WA 
Try something different - A playful, juicy red with creamy red berries, rum-raisin 
richness & savoury earthy spice. Smooth, rounded & generous, with enough tannin 
and warmth to make it feel bold without becoming too serious. 

17 | 54 | 76

2024 NICK SPENCER 'UNUM' GSM GUNDAGAI, NSW
A modern Australian twist on GSM, made with Grenache, Sangiovese & Malbec. 
It is juicy, dark-fruited & savoury with soft spice, subtle gamey tannin &  
mineral notes.

16 | 52 | 72



T E Q U I L A

G I N ( c h o i c e  o f  t o n i c  o r  s o d a ) V O D K A

FOUR PILLARS DRY GIN
VICTORIA
Orange

ADELAIDE HILLS 78 SUNSET GIN 
SOUTH AUSTRALIA
Lemon Myrtle

MALFY LIMONE GIN 
ITALY 
Grapefruit

NOSFERATU BLOOD ORANGE 
QUEENSLAND 
Grapefuit

ADELAIDE HILLS GREEN ANT
SOUTH AUSTRALIA
Lime • Cucumber

BROOKIES BYRON SLOW GIN 
NEW SOUTH WHALES
Luxardo Cherry 

FOUR PILLARS BLOODY SHIRAZ
VICTORIA
Orange

HENDRICKS 
SCOTLAND
Cucumber, Black Pepper

KARU LIGHTNING NAVY 
STRENGTH
NEW SOUTH WALES
Rosemary

HEADLANDS SEACLIFF
NEW SOUTH WALES

BELVEDERE
POLAND

GREY GOOSE
FRANCE

AMORES MEZCAL VERDE 
MEXICO

CAZABEL REPOSADO
MEXICO

ESPOLON BLANCO
MEXICO 

ILEGAL MEZCAL 
MEXICO

TROMBA ANEJO
MEXICO

12 12
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14
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS



W H I S K Y / E Y B O U R B O N

ARDBEG ISLAY 10YR 
SCOTLAND

CANADIAN CLUB
CANADA

JAMESON
IRELAND

STARWARD TWO-FOLD
VICTORIA

GLENMORANGIE
SCOTLAND

STARWARD NOVA
VICTORIA

THE GOSPEL SOLERA RYE 
VICTORIA

MACALLAN 12YO DBL WOOD
SCOTLAND

LARK FIRE TRAIL
TASMANIA

HIBIKI HARMONY
JAPAN

GLENMORANGIE SIGNET
SCOTLAND

MAKERS MARK
USA

JACK DANIELS
USA

WOODFORD RESERVE
USA

EAGLE RARE 10YR OLD
USA

R U M

HAVANA CLUB BLANCO
CUBA

HUSK COCONUT
NEW SOUTH WALES

SAILOR JERRY SPICED
US VIRGIN ISLANDS

DARK MATTER SPICED
SCOTLAND

DIPLOMATICO MANTUANO
VENEZUELA
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12 12

12 14

12 19
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS



L I Q U E U R S

O T H E R

D I G E S T I V E S

BAILEY'S
IRELAND

BROKEN BEAN COFFEE
NEW SOUTH WALES 

DISARONNO 
ITALY

FRANGELICO
ITALY

SCYLLA RASPBERRY LIQUEUR
NEW SOUTH WALES

CHAMBORD 
FRANCE

LUXARDO MARASCHINO
ITALY

RHUBI MISTELLE 
NEW SOUTH WALES

COINTREAU
FRANCE

SEVEN SEASONS BUSH HONEY 
& WATTLE SEED LIQUEUR
NEW SOUTH WALES

OPAL BIANCA SAMBUCA
ITALY

OPAL NERO SAMBUCA
ITALY

CHARTREUSE YELLOW
FRANCE

CHARTREUSE GREEN 
FRANCE

REMY MARTINI VSOP
FRANCE

MASSENEZ LIMONCELLO
FRANCE

AMARO LUCANO
ITALY

MONTENEGRO ITALIA AMARO
ITALY

PERNOD BOURGEOIS
FRANCE

RAMAZOTTI 
ITALY

AMARO NONINO
ITALY

FERNET BRANCA
ITALY

GALWAY PIPE 12YO TAWNY (60ML)
SOUTH AUSTRALIA
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS


