FOCACCIA ‘AL ROSMARINO’

STONE BAKED PIZZA CRUST, CONFIT GARLIC, EXTRA VIRGIN OLIVE OIL,
ROSEMARY AND SEA SALT

TRIO OF HOUSE DIPS

CREAMY BABA GHANOUSH, ROASTED BEETROOT HUMMUS, EGYPTIAN DUKKAH,

EXTRA VIRGIN OLIVE OIL, WARM SOURDOUGH BAGUETTINE

BURRATA SALAD vaGF

SOFT CENTRED HEIRLOOM GRAPE TOMATOES, RED ONION, TORN BASIL,
SPLIT OLIVES, EXTRA VIRGIN OLIVE OIL, BALSAMIC REDUCTION

CHARCUTERIE SHARE BOARD (SERVES 2) agro

LOCAL SALUMERIA LONG CURED MEATS, CLASSIC BLUE, GIPPSLAND BRIE,
MARY VALLEY CHEDDAR, VEGETABLE MORSELS, ASSORTED BREADS

HOISIN PORK RICE PAPER ROLLS GFDF

CUCUMBER, SHALLOTS, SPROUTS, RED ONION, MINT AND CORIANDER

SMOKED TASMANIAN SALMON GFDF

CUCUMBER, RED ONION, BABY CAPERS, SHALLOT RIBBONS,
LEMON, EXTRA VIRGIN OLIVE OIL

MOOLOOLABA PRAWN & CRAB COCKTAIL aFo

MARIE ROSE SAUCE, PEPPER, BABY CRESS, LEMON, BREAD FINGERS

FRANKLIN HARBOUR OYSTER SHOOTERS (4) aF

SEA MUSTARD, SOY, SESAME, RICE WINE, PINK GINGER, SHALLOTS

BREADED QUEEN GREEN OLIVES v

STUFFED WITH DANISH FETTA, FLASH FRIED, BLACK GARLIC AIOLI

PULLED HOISIN DUCK BAO

SOFT LOTUS LEAF BUN, CUCUMBER, RED ONION, SHALLOT RIBBON
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TWICE BAKED EGG TART v

CHEVRE, SPINACH, SEMIDRIED TOMATO, ONION, CHIVES, PORTUGUESE EGG CUSTARD

KARAAGE CHICKEN

JAPANESE FRIED CHICKEN, SOY MARINADE, GINGER, GARLIC,
MISO MAYONNAISE, WOMBOK SLAW

VEGETABLE SPRING ROLLS v

BLACK MUSHROOM, VERMICELLI & VEGETABLE FILLING, SHALLOTS, NAM JIM

HAR GOW DUMPLINGS

SEA SCALLOP & TIGER PRAWN FILLING, GREEN ONION, GINGER,
SPICY CHILLI CRISP, LIGHT SOY SAUCE

LAMB CUTLETS aF

EXTRA VIRGIN OLIVE OIL, SMASHED GARLIC, LEMON, OREGANO,
FRESH MINT SALSA, PICKLED RED ONION, FRESH RUCOLA

BUTTERFLIED PRAWN TAILS

PANGRATTATO CRUMBED, SAFFRON AIOLI, LEMON, SEA SALT FLAKES

CALAMARI FRITTI

FLASH FRIED, SALT & PEPPER DUSTED, AIOLI, RUCOLA, LEMON, CRISPY CAPERS

SKIN ON CALIFORNIAN WEDGES v

HOUSEMADE KETCHUP, SMOKY CHIPOTLE MAYO

ARANCINI v DF

CARNAROLI RICE, NOTZARELLA, TOMATO, LIGHTLY CRUMBED, AIOLI

OUR SIGNATURE BABY BEEF PIES

GRASS FED BEEF, FLAKY PASTRY, HOUSEMADE KETCHUP

PETIT FOURS SHARE PLATE v

ASSORTED SWEET MORSELS TOPPED WITH FRESH BERRIES & FARMHOUSE CREAM

V - VEGETARIAN GF - GLUTEN FREE GFO - GLUTEN FREE OPTION DF - DAIRY FREE | MENU SUBJECT TO AVAILABILITY
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