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P lea se  se l ec t  one  op t ion  f rom each :

S T A R T E R S
Yellowfin Tuna Carpaccio 
w citrus vinegarette & soy, house crostino

Grilled W.A Octopus 
w artichoke, olives, potato, bernaise & sa�ron 

Zucchini Flowers 
w goat cheese & ricotta, arrabbiata sauce

Charcuterie board
aged parma prosciutto, salami, pickled giardiniera, burrata,
marinated olives, tru�ed pecorino, house bread

Bruschetta Fratelli
fresh tomato, basil, shredded bu�alo mozzarella, prosciutto,
balsamic glaze

M A I N S
Spaghetti al Poplo e Capesante
squid ink spaghetti, w.a octopus & local scallops. julienne asparagus, 
heirloom tomato

Paccheri al Ragu di Agnello
giant rigatoni in slow cooked lamb ragu, pinot grigio, rosemary & 
grana padano

Gnocchi al Pesto e Burrata
house made gnocchi, broccolini, pine nuts & burrata

Grilled Barramundi 
fillet w sa�ron, mushroom & zucchini risotto    

Pan Seared Pork cutlet 
w sweet potato fondant, mushroom & marsala salsetta      

Eye Fillet Steak
tru�ed potato mille foglie, perigeaux sauce

D E S S E R T
House-made Tiramisu

Sticky Date Christmas Pudding 
w butterscotch sauce

Crème Brulee

Christmas
MONDAY 25TH DECEMBER 2023

Kids Menu
12 & UNDER

$60pp

3 Course 
Menu
ADULTS
$140pp

Kids menu same as 
restaurant menu

(no pizza)


