SNACKS
Sydney rock oysters, lemon 39
Perello Gordal olives, guindillas 9

Suze’s focaccia, agrodolce 9
Yurrita anchovies, gremolata 13
Pork and fennel salame 14
Marinated pepper, curry leaves 9
Ricotta, roasted grapes, vincotto 14
Braised leek, Inca berries, tahini 12
Beef tartare, capers, horseradish 16

2018 Chateau Jeannonier Sauternes, FR............ 17

PASTA
Casarecce, spring vegetables, pistachio 29
Maccheroni al pomodoro 27
Tagliatelle, king prawns, fennel 34
Agnolotti cacio e pepe 31
Mafalde, white beef ragu 33
SIDES
Farmer’s leaves 9
SWEETS
Chamomile pannacotta, lemon blossom 12
Comté 16
CHEF’S MENU 60
N <

TO START NON ALC

Saison ‘White Flowers’ VIC .....cccoeeiiieiiiiiinnnnnn. 18 Tutiac Moon Blanc - dealcohlised wine

Lillet Blanc, FR..ooovieeieiiiiiiiiiieeeeeeeeeee 17 Heaps Normal Quiet XPA

Manuel Vermouth Rojo, SPA ..........cccocueiinnen. 17 Burnt citrus, s0da .cooooeeiiiiiiiiiiiiee e

Colosia Fino Sherry, SPA ........ccccviiiiiinninnnnn. 16

Highballs......oooiiiii, 14

SPring SPritz .....cveeeeeeeeiiiiiiiiiiiiiieeeeeeeeeeiiiien. 18

TO FINISH

Negroni...cccuuuiiiiiieeiiiiriiiiiiiineee e 21

Martini...oveeeeniiiniii 20 Yuzucello, Beechworth Bitters, VIC

Peroni Red, ITA - Can ..ccecvvveeeeeviiieeeeiiieeeeninnnnns 13 Amaro c?el.l Et?a’ ITA 5

2025 Spinifex ‘Lucette’, SA
Love Shack Lager, VIC - pot .....ccoeeuuiiiiiiinnnnes 11
Love Shack Pale Ale, VIC- pot.....ccceeiriuniiinnnnn. 11

The Gospel solera rye whiskey, VIC
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ROSE & ORANGE
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RED

2026
2024
2022
2023
2026
2025
2025
2024
2024
2022
2023
2022

Vallformosa Cava Brut, Penedés, SP

Common Wine ‘Petillant’ Schénburger-Riesling, Tamar Valley, TAS
Paltrinieri ‘Sant’Agata’ Lambrusco di Sorbara, Emilia Romagna, IT
Stefano Lubiana Brut Reserve, Derwent Valley, TAS

Thierry Fournier ‘Reserve’ Champagne, FR

Quinta do Ermizio ‘Electrico’, Vinho Verde, POR
Chalmeau Aligoté, Burgundy, FR

Cantina Colterenzio Pinot Grigio, Trentino Alto Adige, IT
Linear Fiano, Tumbarumba, NSW

Colle Corviano Trebbiano D’Abruzzo, Abruzzo, I'T
Patrick Sullivan Chardonnay, Limestone Coast, SA

Monte Pio Albarino, Rias Baixas, SP

Jeff Carrel Chenin Blanc, Languedoc, FR

Frankland Estate Riesling, Great Southern, WA

Luca Canevaro Piccolo Derthona Timorasso, Piemonte, I'T
Deep Wood Chardonnay, Margaret River, WA

Rougeot Dupin Chardonnay, Burgundy, FR

Fattoria San Lorenzo ‘Le Oche’ Verdicchio, Marche, IT
Defialy ‘Bianco’ Pecorino, Macedon Ranges, VIC

Athletes Of Wine Sangiovese Rosato, King Valley, VIC
Crotin ‘Malvento’ Monferrato Chiaretto, Piemonte, I'T

Table Wines ¢ Gelato Bianco’ Pecorino blend, Riverland, SA
Criante C24 Cataratto Macerato, Sicilia, I'T

Maison Lapalus ‘Renaissance’ Light Red, Multi regional, VIC
Payten & Jones Pinot Noir, Yarra Valley, VIC

Vino Volta ‘Post Modern Seriousism’ Grenache, Swan Valley, WA
Honky Chateau ‘Découpage’ Syrah, Yarra Valley, VIC

Gum ‘Gaz’ Gamay, Harcout, VIC

Anduma Dolcetto, Piemonte, IT

Aubert & Mathieu ‘Boogie Woogie’, Languedoc, FR - Chilled
Trutta Sangiovese, Bendigo, VIC

Allegrini Corte Giara Bardolino, Veneto, IT

Terrazze Dell’Etna ‘Carusu’ Etna Rosso, Sicily, IT

Cré ‘Olta’ Bordeaux blend, Yarra Valley, VIC

Anna Maria Abbona Langhe Nebbiolo, Piemonte, IT

WHAT WE LOVE DRINKING AT THE MOMENT
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Mise En Place Palomino, Rutherglen, VIC
Mise En Place ‘Homeblock’ Pinot Noir, Yarra Valley, VIC
Mise En Place Shiraz/Grenache, Yarra, Pyrenees, VIC
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