
Snacks 
Sicilian Green Olives 10 

Toasted Ciabatta with Tomato and Olive Oil 8 

Toasted Ciabatta with Confit Garlic 8 

Freshly Shucked Sydney Rock Oysters with Mignonette 7.5 ea 

Sourdough Crostino with Peperonata and Consorcio Anchovy  16 
Sourdough Crostino with Bigeye Tuna Tartare, Pistachio and Green Olive Salsa  18 

10g Yarra Valley First Harvest Salmon Roe and Mascarpone Tartlet 12 ea 

Pumpkin, Pea and Parmesan Arancini 18 

Entrees 
Roasted Peppers with Stracciatella and Aged Vinegar 18 

Buffalo Mozzarella with Sugar Plum Tomatoes, Basil and Olive Oil  24 

Caesar Salad of Cos Hearts, Soft Egg, Parmesan, Anchovies and Croutons 22 

Prosciutto San Daniele, Mortadella and Calabrese Salami with Pickles 26 

Chicken Liver Paté with Marsala Jelly, Crostini and Pickles 18  

Grilled Panini 
Eggplant, Tomato, Baked Ricotta and Pesto Trapanese  22 

Salami, Mortadella, Fontina, Pickled Chillies and Onions  24 

Ham, Tomato, Rocket and Provolone Dolce 24 

Mains 
Spinach and Ricotta Gnocchi with Sage Butter and Parmesan 27 

Veal and Ricotta Meatballs with Tomato Sauce and Pecorino 25 

Fusili with Ragu Bolognese 29 

Green Salad 10 

Fries with Parmesan Mayonnaise 12 

 
 



Negroni 
Sbagliato 
Campari, Cinzano Rosso, Prosecco 

22 

Torino Negroni  
Gin, Campari, House Vermouth 

25 

Negroni Bianco 
Gin, Suze, Lillet Blanc, Italicus 

26 

Negroni Picante 
Spicy Tequila, Campari, Ancho Reyes, Sweet Vermouth 

26 

Vintage Negroni 
1970’s Vintage Campari, 1970’s Cinzano Rosso, 
Vintage Gilbeys Gin 

97 

 
Spring & Spritz 
Torino Bellini  
Strawberry and Thyme Puree, Prosecco 

18 

Garibaldi 
Campari, Fluffy Orange 

14 

Grapefruit Garibaldi 
Aperol, Fluffy Grapefruit 

14 

Select Spritz 
Select Aperitivo, Sweet Vermouth, Soda, Prosecco 

22 

Cynar Spritz 
Cynar, Lime, Soda, Prosecco, Cracked Pepper 

22 

E&T 
Mr Black, 78 Degrees Dry Vermouth 

22 

Bella Ciao 
Watermelon and Basil Grey Goose, Raspberry Eau De Vie, 
St-Germain, Watermelon Juice, White Pepper Syrup 

24 

Rye on the Rocks 
Wild Turkey Rye, Rock Melon Liquor,  
Rock Melon Maceration, Angostura Bitters 

27 

 

Birra 
Felons Crisp Lager 
350ml, 4.2%, Brisbane, QLD 

12 

Felons Pale Ale 
350ml, 5%, Brisbane, QLD 

12 

Peroni Leggera 
330ml, 3.5%, Italy 

12 

Peroni Red 
330ml, 4.7%, Italy 

13 

Moretti  
330ml, 4.6%, Italy 

12 

 

Wine 
CHAMPAGNE & SPARKLING      125ml / Bottle 

NV Albino Armani, Prosecco ‘Terre di Gioia’ 
Friuli-Venezia Giulia, Italy 

16 / 90 

NV Gosset ‘Grande Réserve’ 
Aÿ, Champagne, France 

37 / 225 

NV Ruinart ‘Blanc de Blancs’ 
Reims, Champagne 

60 / 355 

NV Billecart-Salmon, Rosé 
Mareuil-sur-Aÿ, Champagne 

465 

2015 Dom Pérignon 
Épernay, Champagne 

725 

 

WHITE WINE       150ml / Bottle 

2024 De Iulius ‘Steven’, Pecorino 
Hunter Valley, NSW 

18 / 85 

2025 Fervor ‘Nonna Diana’, Fiano 
Great Southern, WA 

19 / 80 

2023 Tiefenbrunner ‘Merus’, Pinot Grigio 
Trentino-Alto Adige, Italy 

25 / 125 

2024 Lodali, Chardonnay 
Piedmont, Italy 

25 / 125  

2022 Peregrins, Petit Chablis, Chardonnay 
Burgundy, France 

33 / 160 

2022 Patatsfontein ’Wit Versnit’, Colombard 
Chenin, Montagu, Klein Karoo, South Africa 

75 

2025 Grosset ‘Margaret’, Riesling 
Clare Valley, SA 

95 

2024 Aphelion ‘Pir’, Chenin Blanc 
McLaren Vale, SA 

95 

2024 Pieropan, Soave Classico, Garganega 
Veneto, Italy 

115 

2023 Santa Barbara, Verdicchio dei Castelli di Jesi 
‘Le Vaglie’, Marche, Italy 

125 

2024 Shaw & Smith ‘M3’, Chardonnay 
Adelaide Hills, SA 

145 

2022 Pellé, Menetou-Salon ‘Le Carroir’, Sauvignon 
Blanc, Loire Valley, France 

150 

 

SKIN CONTACT        150ml / Bottle 

2023 Radikon ‘Slatnik’, Chardonnay Blend 
Friuli-Venezia Giulia, Italy 

33 / 160 

2023 Fiegl ‘Macerata’, Ribolla Gialla 
Friuli-Venezia Giulia, Italy 

120 

 

 

 

Wine 
ROSÉ          150ml / Bottle 

2024 Protero, Nebbiolo 
Adelaide Hills, SA 

19 / 95 

2023 Ott, By.Ott, Grenache Blend, 
Côtes de Provence, France 

31 / 150 

2023 Nervi-Conterno ‘Il Rosato’, Nebbiolo Blend 
Piedmont, Italy 

125 

 

RED WINE         150ml / Bottle 

2024 Pinot Noir, Silent Way 
Macedon Ranges, VIC 

18 / 88 

2024 Fervor ‘Nonno Lou’, Sangiovese            
Great Southern, WA 

19 / 80 

2023 Bussi Pierro, Barbera 
Piedmonte, Italy 

19 / 90 

2023 Le Salette, Valpolicella Classico, Corvina 
Blend, Veneto, Italy 

20 / 95 

2023 Occhipinti ‘SP68’, Frappato Blend Chilled       
Sicily, Italy 

23 / 120 

2022 La Vedetta, Nebbiolo Langhe 
Piedmont, Italy 

29 / 150 

2023 Giustini Patù, Primitivo 
Puglia, Italy 

100 

2023 Voyager Estate, Cabernet Sauvignon 
Margaret River, WA 

115 

2023 Kalleske ‘Greenock’, Shiraz 
Barossa Valley, SA 

125 

2024 Pooley, Pinot Noir 
Coal River Valley, TAS 

150 

2020 Baou ‘Terra Nostra’, Saint-Joseph, Syrah 
Saint-Joseph, France 

175 

2023 Bertrand Bachelet, Maranges 1er Cru 
‘La Fussières’, Burgundy, France 

190 

2018 Ciacci Piccolomini d'Aragona, Brunello di 
Montalcino, Sangiovese, Tuscany, Italy 

250 

 

DESSERT AND FORTIFIED         75ml / Bottle 

2022 Marcarini, Moscato d’Asti 
Asti, Piedmont, Italy 

14 / 78  

2003 Seppeltsfield ’21 YO’ Para Tawny        
Barossa Valley, SA 

20 / 195 

 

  
All credit and debit cards incur a surcharge at the rate of your provider. 

Tables of 8 and over incur a 10% discretionary service charge. 
Sunday surcharge 10%. Public Holiday surcharge 15% 
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