
SNACK 
Popcorn Cauliflower + fennel salt ▲✶●  

Shared SMALL PLATES 
Burrata, local figs, capocollo + sourdough focaccia ✶opt ●opt 

Casunziei - ricotta-filled beetroot pasta 
brown butter, sage, chestnuts, Grana Padano ● 

SECONDI 
Slow-cooked Lamb Shoulder ▲opt ✶opt  

 grilled & gratinated leek, creamed leek tops, leek oil, lamb sauce 

Tasmanian Line-caught Market Fish ✶opt 
Roasted Foccaccia + herb crusted fish Elphingrove celeriac, salsa verde  

Creamy Soft Polenta ●✶opt 
Slow-cooked mushrooms, white polenta,  

Huon Valley Hazelnut pangratatto, poached egg  

Porchetta - rolled + roasted pork belly ▲✶  
Cavolo nero + pancetta, apple, celeriac & Brussels sprout slaw, jus 

Chips + Mum’s Sauce ▲✶● 

DOLCE 
Ricotta and lemon cheesecake, brambleberry sorbet ✶opt 

Pecorino Pepato, Italian hard cheese, quince paste, focaccia crisps ✶opt 
Crostoli, Deep-fried pastry, local figs, strawberry sorbet ▲opt✶opt● 

Stelo seasonal sorbets ▲✶● 

▲dairy-free   ✶gluten-free  ●vegetarian 

Please tell us about your allergies when ordering.  

 {{{menu $95pp}}}


