
A  L A  C A R T E  M E N U     

Moulting Bay Lease 65 Oysters - Natural, Kilpatrick, Agrodolce                      27/49 
Pumpkin arancini, hazelnut mayonnaise, Grana Padano  3pc ⌾         16 
Popcorn Cauliflower, pickled cauli, almond milk spice-fried ✶▲⌾.           9 
Warm Mount Zero olives, house marinade ✶▲⌾                                                     8 

Buratta, verjuice peaches, basil oil, sourdough focaccia ✶opt ⌾  24 
Capocollo, pickled green chilli, aged balsamic, olive oil ✶▲                                 25 
Rare roasted Wagyu, tomato, white anchovy, Grana Padano, bottarga ✶ ▲opt 27 
Fish Crudo, local & line-caught, citrus fraiche, fennel, almonds, avocado✶ 26 
Beef Crudo, Cape Grim Beef, pickles, herbs, salted yolk, crisps ▲         27 
Scallops in shell, potato foam, focaccia crumb, leek oil   6pc                              29 
Ravioli, Stelo ricotta, pumpkin, brown butter & thyme sauce, hazelnuts ⌾         25 

Gnocchi con ragu alla bolognese, pork & beef ragu, Grana Padano      25/36 
Fettuccine alla Nerano, fried zucchini, lemon, basil, Pecorino  ⌾  ▲                    36 
Squid Ink Campanelle, nduja, squid, lemon, shallot, pangratatto          37 
Porchetta, rolled & roasted pork, carrot, nectarine, gremolata, radicchio ✶ 42 
Roasted lamb shoulder, caponata, tomato, basil, pangratatto ✶opt ▲opt         42 
Market Fish, summer greens, hazelnut veloute, fennel salad ✶                     46 

Extra sourdough focaccia ▲⌾✶opt           5 

Grilled broccoli, salsa verde ▲⌾✶         12 
Misty Meadows cos, pickled beetroot, Grana Padano, vincotto         12 
Yorktown organic carrots, sour cream, dill, pancetta ✶⌾▲opt         15 
Chips with Stelo seasoning, Mum’s tomato sauce ✶⌾▲         12  

Dairy  f ree ▲   Vegetar ian⌾   Gluten free✶  
P l e a s e  t e l l  u s  a b o u t  y o u r  a l l e r g i e s  w h e n  o r d e r i n g .  C a r d  p a y m e n t s  f e e  1 . 1 %


