breakfast 
7.00am –11.30am
fresh juices – orange , pineapple, watermelon , apple, ginger
sm 5

lge 7 
toast + preserves – turkish, panini, ciabatta ,bagel
5
fruit toast w lemon zested cream cheese
6.5
fresh fruit plate w honey yoghurt
9.5

bircher muesli w apple + pear compote
10.5

avocado on turkish toast w rocket + lemon (v)
10.5
stuffed vine ripened tomato w ricotta + goat’s curd + pangrattato
11.5
pan fried wild mushrooms w thyme butter on sourdough toast
12.5

pumpkin + polenta bread w bacon, poached eggs + tomato relish
13.5
scrambled eggs + goat’s curd w basil + bacon
14.5
savoury mince w a poached egg on sourdough toast
15.5
traditional eggs Benedict w berkshire ham
15.5

                                         w smoked salmon
18.5
omelette w mozzarella - select any two fillings:
ham, spinach, mushroom, cherry tomato, feta or smoked salmon
17.5
lamb sausage w sweet potato rosti + poached eggs

 + spiced tomato relish
18.5
the big breaky: poached eggs w bacon, Italian chipolata, tomato

+ potato & leek rosti 
19.5
free range eggs 

poached on toast - 2 eggs
8.5
fried on toast - 2 eggs
8.5
scrambled on toast - 3 eggs
9.5
sides w meal only

mixed berry, orange marmalade, raspberry 
1

vegemite, peanut butter, honey 
0.5

sourdough toast - 1 piece
2.5
avocado ½ ......................................3        mushrooms ...........................5
grilled tomato...................................4        wilted spinach  ......................4
bacon...............................................5        Italian chipolatas  ..................6           smoked salmon................................6        potato+ leek rosti...................5 savoury mince..................................6        sweet potato rosti..................5
lamb sausages.................................6        hollandaise sauce.................6

salumi
11.30am – 3.00pm
jamon de serrano 18mth
14

san daniele gran riseria parma 24 mth
14
sopressa salami del papa mild
10

sopressa  salami sicilian style hot
10

caccitore hot and mild
10

la boqueria (spanish meats)

fuet anis w fennel seed salami
12

chorizo pamplona
12

morcon ahumado picante (pork w hot chilli, garlic, sweet paprika)
12

selection from kitchen salumi two people
24

selection from kitchen salumi four people
45

(cured meats are 50 g servings w bread + condiments) 
spuntini
11.30am – 3.00 pm
small plates of food to be shared with friends 
warmed ciabatta w confit garlic in oil
6
polenta chips w sour cream + sea salt
8

beer battered chips + sweet chilli sauce w sea salt
9.5
aubergine croquettes
10

sicilian ricotta meatballs w tomato sugo
12
crab + chilli cake w lemon aioli 
16.5
salt and pepper squid w dried lime aioli
18.5

trio of daily house crostini
.........16.5
lunch 
 11.30am –3.00pm
spuntini- small plates to be shared 
soup of the day
11

warmed ciabatta w confit garlic in oil
6
polenta chips w sour cream + sea salt
8

beer battered chips + sweet chilli sauce w sea salt
9.5
aubergine croquettes
10
sicilian ricotta meatballs w tomato sugo
12
crab + chilli cake w lemon aioli 
16.5
salt and pepper squid w dried lime aioli 
18.5

trio of daily house crostini
16.5
salad
crispy skinned duck breast w orange + cucumber salad 

+ pomegranate vinaigrette
18.5 

chilli prawns w mango + mint salad w mango vinaigrette
18.5
pasta

gnocchi alla romana
24.5

ravioli con ricotta w lemon thyme butter + zucchini ribbons
24.5

Italian wild mushroom risotto w goat’s curd
.....................24.5

casarecce pasta w speck + pangrattato
24.5

tagliatelle w beef brisket, tomato + olive ragout
26.5 
lime risotto w pan seared scallops + fennel
28.5
mains
tuscan beef sausages w sweet potato mash, golden shallots + jus
25.5

tarragon chicken maryland w braised cannellini beans mash
....25.5

grilled cold smoked trout w avocado + potato mash, watercress

 + preserved lime aioli
26.5
week- end breakfast menu
8.00am- 2.30pm  

fresh juices – orange , pineapple, watermelon , apple, ginger
sm 5

lge 7 

toast + preserves – turkish, panini, ciabatta, bagel
5
fruit toast w lemon zested cream cheese
6.5
bircher muesli w pear + apple compote 
10.5

avocado on turkish toast w rocket + lemon (v)
10.5
pumpkin + polenta bread w bacon, poached eggs + tomato relish
13.5

scrambled eggs + goats curd w basil + bacon
14.5
savoury mince w a poached egg on sourdough toast
15.5

traditional eggs Benedict w Berkshire ham
15.5

           w smoked salmon
18.5
omelette w mozzarella - select any two fillings:
ham, spinach, mushroom, cherry tomato, feta or smoked salmon
17.5

lamb sausage w sweet potato rosti + poached eggs

 + spiced tomato relish
18.5
the big breaky: poached eggs w bacon, Italian chipolatas, tomato + 
potato & leek rosti 
19.5
free range eggs 

poached on toast - 2 eggs
8.5
fried on toast - 2 eggs
8.5
scrambled on toast - 3 eggs
9.5
sides w meal only

mixed berry, orange marmalade, raspberry
1

vegemite, peanut butter, honey
0.5
sourdough toast - 1 piece
2.5
avocado ½ ......................................3        mushrooms ...........................5

grilled tomato...................................4        wilted spinach  ......................4

bacon...............................................5        Italian chipolatas  ..................5           
smoked salmon................................6        potato+ leek rosti...................5 savoury mince..................................6        sweet potato rosti..................5

lamb sausages.................................6        hollandaise sauce.................6

please note: one bill per table; fully licensed; no half serves; 15% surcharge on public holidays; corkage $10/bottle


