ANTIPASTI

Charred grain and nut sourdough served with
smoked butter (N)
Artisan charcuterie with daily selection of house
pickled market vegetables (GF)
Noosa mushroom arancini with sage, Taleggio, and
parmesan aioli (GF, V, VG av)
Polpetta – beef and pork meatballs - with tomato sugo,
smoked Scamorza, grilled sourdough (GF av)
HOUSE MADE PASTA AND RISOTTO

Casarecce, braised beef and herb ragu with red wine
and pecorino (GF av)
Salt baked beetroot risotto with walnut butter, sage,
and Gorgonzola (GF, V, N, VG av.)
CONTORNI | SIDES

Eumundi vegetable garden with local leaves, baby
carrots, radish, turnips, and carrot top dressing

(GF,

VG)

ADD DOLCE | DESSERT

Polpetta ‘pick me up’ tiramisu. Savoiardi biscuit,
mascarpone, St Dreux espresso, and chocolate
+ 8 pp
Today’s selection of local cheeses served with
seasonal accompaniments and crackers + 30

GF: Gluten Free | VG: Vegan | V: Vegetarian | av: alternate available
15% surcharge applies on public holidays

ANTIPASTI
Charred grain and nut sourdough served with
smoked butter (N)
Artisan charcuterie with daily selection of house
pickled market vegetables (GF)
Noosa mushroom arancini with sage, Taleggio, and
parmesan aioli (GF, V, VG av)
Polpetta – beef and pork meatballs - with tomato sugo,
smoked Scamorza, grilled sourdough (GF av)
Chargrilled octopus with rocket and pepita pesto

(GF,DF)

HOUSE MADE PASTA

Bucatini, local fish, Queensland prawns, salmon,
heirloom tomatoes, saffron, white wine, chilli (GF

av)

SECONDI | MAINS

Seared braised lamb shoulder with grain, raisin and
seed salad, pickled beets, charred carrot, and lemon
fennel seed yoghurt (GF, DF av.)
Char grilled 250gm O’Connor Flank with parsley,
Nduja dressing, and crispy onions (GF, DF)
CONTORNI | SIDES

Eumundi vegetable garden with local leaves, baby
carrots, radish, turnips, and carrot top dressing
(GF, VG)

Charred cabbage with seed vinaigrette and
crème fraiche (GF, V, VG av)
ADD DOLCE | DESSERT

Polpetta ‘pick me up’ tiramisu. Savoiardi biscuit,
mascarpone, St Dreux espresso, and chocolate + 8 pp
Today’s selection of local cheeses served with
seasonal accompaniments and crackers + 30

GF: Gluten Free | VG: Vegan | V: Vegetarian | av: alternate available
15% surcharge applies on public holidays

