
$89pp Spritz on arrival

  Locally sourced ingredients     Eco friendly packaging     Reducing waste     Ethical meats     Culturally considered

[v] vegetarian      [ve] vegan      [df] dairy free      [gf] gluten free

Our menu is updated according to the seasons and availability of the freshest ingredients. We are conscious of waste and our 
environmental footprint. As a result, your first choice may not be available, and menus are subject to change without notice.

Rosemary focaccia, whipped ricotta, confit  
tomatoes, fried capers    

Sicilian green olives  | GF, DF. VG |   

San Danniele Prosciutto, rockmelon,  
white balsamic  | GF, DF |   

Green pea and mozzarella crostini,  
mint oil, pea shoots  | V |    

Fried zucchini flower, butternut pumpkin,  
pecorino, honey  | V |    

Yamba prawn and lemon arancini,  
crème fraiche, lemon balm    

Orange and Campari sorbet  | GF, DF, VG |    

Pan fried scallops, garlic butter  | GF |   

Pork and veal polpette, tomato sugo,  
Grana Padano  | GF |     



Upgrade to 2 hours bottomless spritz for 
$50pp

The classic taste of Italian summer

If you’re craving that Amalfi summer vibe, 
this refreshing blood orange spritz is for you

Malfy Con Arancia gin, apple juice, 
grapefruit juice, prosecco

Picture pretty purple ocean in a glass, inspired by 
secluded islands and balmy holiday nights

Beefeater gin, butterfly pea tea, lime juice, 
prosecco, soda

Aperol, prosecco, soda

A beautiful balance of bittersweet citrus

Earp Distilling Co. Summertime Limoncello, 
lemon aspen syrup, prosecco

Fresh bittersweet citrus notes

Lyre’s Italian orange, Lyre’s classico 
non alcoholic prosecco, soda

This coastal cocktail is the perfect celebration starter

Beefeater gin, elderflower syrup, lemon 
juice, prosecco, soda
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