
TASTING MENU
$128 pp

Please note groups of 6 people or more will incur a 10% service charge. A 10% surcharge will apply on Sundays and a 15% surcharge will apply on Public Holidays. 
Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest 

dietary needs, we cannot guarantee that our food will be allergen free. Please advise our team of any dietary requirements.

DRY AGED DUCK TARTARE
Crispy puff pastry, duck, orange, baby corn, smoked almond

Served with duck consommé

BENVENUTO
Colonnata di Mare · Pasta Waffle

Salt-cured swordfish belly, mandarin, basil oil,
Scarlet prawn, stracciatella, crispy tomato pasta

GUANCIALE FLAKES
Italian-aged guanciale, egg yolk,

Pecorino Romano, Parmigiano Reggiano

TORTELLINI
Handmade tortellini, buffalo mozzarella, Oscietra caviar,
prawn tartare (QLD), prosciutto San Daniele consommé

TOOTHFISH
Saffron, pistachio, crispy kale, mizuna oil

WAGYU MILANESE
Australian Wagyu sirloin MB8-9 (Diamantina, QLD),

kataifi nest, chamomile mayonnaise

TERRA
Australian honey gelato,

chamomile, toasted almonds

PETIT FOUR
Chef's Daily Selection

R I S T O R A N T E


