
*Please note that we have limited bill-splitting utilities and may not be able to accommodate for multiple splits. 10% gratuity for tables 8 and over.
*While we take all necessary precautions to ensure that our food is prepared in a safe environment with strict measures to prevent cross-contamination, 

we cannot guarantee that any item will be completely free from traces of allergens.

(v) vegetarian, (vg) vegan, (gf) gluten-free, (df) dairy free

Salads

mang ,  f enne l ,  che r ry  tomato ,  rad i c ch io ,  co s  l e t tu ce ,  f e ta  wi th  a  ch i l l i  mango  dre s s ing    20
Mango & Fe ta

Summer  Greens

Parmesan  Ruco la  Sa lad
mix g reens ,  qu inoa ,  sundr i ed  tomatoe s ,  cu cumber  wi th  a  tangy  dre s s ing    18

rocke t  l eave s ,  g rana  padana ,  wa lnut  & ba l samic  (v , g f )    18

Oceana  Pas ta
l ingu ine ,  f r e sh  p rawns ,  ba r ramundi ,  musse l s  & squ id  cooked  in  a  whi t e

wine  sauce  wi th  ga r l i c ,  on ion  & par s l ey     39

Pas ta

Tagl ia t e l l e  wi th  Prawn & Sa lmon
baby  sp inach  and  peas ,  d i l l  c r eam   38

Penne  a la  Norma
eggp lan t ,  che r ry  tomato ,  napo l i t ana  sauce ,  ba s i l  and  f e ta     30    

Spaghe t t i  wi th  Lamb Meatba l l s
gar l i c ,  ba s i l ,  g rana  padana  and  pangra t ta to       34

(ha l f  dozen)

Entree
Pac i f i c  Oys t e r s   
sauce  mignone t t e    34

Oyste r s  B loody Mary
pac i f i c  wi th  vodka ,  sp i cy  tomato  ju i c e  & c ra cked  peppe r ,  2pc s    13     

Tomato  Bas i l  Mozzare l l a  Aranc in i  
with  p rovença l e  sauce  & grana  panada  (v )    19

Spi cy  Calamar i
with  a  swee t  ch i l l i  & l emongras s  r educ t ion     22

Burra ta  wi th  Tomato  & Pes to
s l i c ed  tomato ,  ba s i l  pe s to  wi th  ruco la  & toas t ed  b r ead     24

House  Cured  Sa lmon & Tanger ine
herb s ,  f enne l  & peppe r co rns ,  d i l l  v ina ig r e t t e  (g f )     28

Tempura  Zucch in i  Flower s
sp inach ,  r i co t ta ,  pa rmig iana ,  ch ipo t l e  mayo (v )     23

whi t e  ba i t ,  p rawns  and  ca lamar i  wi th  a  l emon gar l i c  ch i l l i  mayo  28
Fri t to  Mis to

Lamb Meat  Ba l l s
on a  bed  o f  house  made  nap  sauce  & b read    20

Gar l i c  Prawns
in  napo l e tana  sauce ,  wi th  house  baked  bague t t e  (d f )       24



*Please note that we have limited bill-splitting utilities and may not be able to accommodate for multiple splits 10% gratuity for tables 8 and over.
*While we take all necessary precautions to ensure that our food is prepared in a safe environment with strict measures to prevent cross-contamination, 

we cannot guarantee that any item will be completely free from traces of allergens

(v) vegetarian, (vg) vegan, (gf) gluten-free, (df) dairy free

masca rpone  c r eam,  Kahlua  & savo ia rd i  b i s cu i t s    22

Desse r t s

Tanger ine  Crème Bru lé  
House  made  wi th  f r e sh  f ru i t s      22

Madagas ca r  Dark  Choco la t e  mousse  wi th  ra spbe r ry  mer ingue
with  pas s ion  f ru i t  r educ t ion ,  min t     20

Tiramisu

Mains
New York  Angus  MB3+

t o s s ed  beans ,  j a cke t  baby  po ta to  wi th  smoked  thyme & gar l i c  bu t t e r     49
Add On:  Bone  mar row     8

Pan Seared  At lan t i c  Sa lmon

Bar ramundi  Al  Car to c c io

Aus t ra l i an  Angus  Bee f  Burge r

Southe rn  Fr i ed  Chi cken  Burge r

S low Cooked  Bee f  Cheek

qu inoa  g r eens ,  che r ry  con f i t  tomato  & asparagus ,  mus ta rd  ta r ragon  sauce    39

maple  ca ramel ized  on ion ,  mi so  t ru f f l e  d r e s s ing  s e rved  wi th  ch ip s      27

se rved  on  a  bu t t e r  bun  & sou the rn  s ty l e  co l e s law wi th  ch ip s     27

g lazed  snow peas ,  ca r ro t  puree  ,  che r ry  tomato  burgundy sauce     39

oven  baked  f i sh ,  g r e en  o l i ve s ,  roas t ed  f enne l ,  sa f f ron  & house  made  sa lad     37

Art i choke  and  Sundr i ed  Tomato  Ri so t to
t omato  & bas i l ,  l emon r i co t ta      34

add on :  ch i cken   5  /  p rawn   7

se rved  wi th  con f i t  ga r l i c  mash ,  snow peas ,  & r ed  wine  jus     35
Sous  Vide  Lamb Loin  Chop

Chi cken  Supreme
c r i spy  sk in  ch i cken  b r ea s t ,  s tu f f ed  wi th  bas i l  pe s to  & b r i e ,  s e rved  wi th  pe s to  mash  & red  wine  jus      35

10

10

10

tos s ed  in  house  made  sp i cy  and  g rana  panada  (v ,  g f )     12

Sides
Spi c ed  Nuts

Sauté  Broc co l in i   ( v ,  g f )  

House-made  Mar ina t ed  Ol ive s
Cheese  and  Ol ive  Board

French  Fr i e s

Gar l i c  & Minted  Beans  (v ,  g f )

Bague t t e

Parmesan  and  Herb  Dres s ed  Baby  Pota toe s

3 var i e t i e s  chee s e ,  c ra cke r s  and  mar ina t ed  mix o l i ve s ,  nu t s     28

miso  t ru f f l e  mayo emul s ion  and  g rana  panada  (v )       14

wi th  pe s to  bu t t e r    10

Truf f l e  French  Fr i e s

10

12


