
We are proud to source all our seafood from Australian waters.  
 

Please inform our staff of any food allergies or dietary requirements before ordering.  
While we take care to accommodate allergy requests, our kitchen handles common allergens,  

therefore we cannot guarantee that any dish is completely free from allergens or cross -contamination  

The Bar  

 

 

 

Ciabatta, C obram Estate C oratina  -  5 

Merimbula S ydney R ock Oysters, Cabernet  Mignonette  -  51/102  

Siciliian Green Olives  -  11 

Fried Olives S tuffed with Veal & Parmesan  -  18 

Tuna C roquettes, Fermented C hilli Mayonnaise   -  18 

Mortadella S piedino, P istachio S alsa  -  11ea 

 

Crudo of Albacore  Tuna, Green Olives & Pistachio  -  35 

Prosciutto S an Daniele, Gnocco Fritto & P ickled Eggplant  -  36 

Steak Tartare, Nduja, C apers and C rostini  -  35 

 

Tortelli alla Lombarda, Pumpkin, Walnuts, S age B utter  -  34 

Tagliolini, B lue S wimmer C rab, Garlic, C hilli, Lemon  -  49 

Maccherone, B eef, Onion & Pancetta R agu  -  36 

 

Eggplant Parmigiana  -  36 

Market Fish with L emon, C aper & Olive S alsa   -  MP 

C hicken ‘al Mattone',  C hilli, R osemary Dressing  -  45 

220g C opper Tree Fillet  -  72 

350 C opper Tree S cotch Fillet  -  115  

500g C opper Tree B one-In S irloin  -  165 

Steaks served with S almoriglio and S alsa R ossa  

 

Fries  -  12 

Green S alad  -  13 

Braised Peas , Pro sciutto, Tomato, C hilli  -  17 

 

 


