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FIVE PLATES 75

Marinated Olives 10

House Made Focaccia, Crispy Chilli Butter 10

Taramasalata, Aleppo, Potato Crisp 14

Coffin Bay Oyster, Cucumber, Roe, Horseradish, Dill (2) 12

Haloumi & Gorgonzola Croquettes, Orange & Chilli Marmalade (2) 12

Potato, Smoked Anchovy, Roasted Capsicum, Preserved Lemon (2) 12

Murray Cod Crudo, Pink Peppercorns, Pear, Basil, Almond 20

Whipped Feta, Pine Nut, Grape Salsa, Hot Honey, Flatbread 24

Orecchiette, Crab, Speck, Fried Salami, Basil 38

Rigatoni, Lamb Ragu, Pangrattato 36

Market Fish, Lemon and Caper Orzo, Pickled Zucchini Salad, Zhoug 42

Roasted Pork Loin, Parsley Sauce, Sherry Onions, Pickled Plum, Jus 44

Blistered Cabbage, Black Garlic Butter, Romesco, Fried Onions 28

Radicchio, Orange, Fennel & Burnt Honey Dressing 14

Fried Potato, Rosemary & Vinegar 14

Lemon Olive Oil Cake, Yoghurt Sorbet, Burnt Fig & Fennel Crumb 18

Lune Affogato, Macadamia Liqueur 18

3 Cheese 32

 
 
15% Surcharge on Public Holidays


