
Tapas  
~ in the Spanish tradition we recommend sharing dishes 

Trota – panfried rainbow trout, carrot puree, 
migas de pan, chorizo, prunes 

Gnocchi – hand-made gnocchi, cherry tomatoes, 
buffalo ricotta, basil pesto

Pesce guarito – citrus cured Hiramasa Yellowtail Kingfish, 
Blue Swimmer Crab, grapefruit, crisp polenta, guanciale

Anatra – smoked duck breast, pickled cherries,
roasted walnuts, sauteed apple

Chorizo – chargrilled chorizo, romesco sauce

Gambas – Spencer Gulf Prawns, mushrooms, garlic, chilli, 
sherry vinegar

Capesante – seared scallops, salmorejo, jamon serrano, 
crouton, egg

Carpaccio – Coorong Angus Beef Carpaccio, 
gorgonzola cheese cracker, chives, lemon

Tortilla – confit potato and onion spanish omlette

Schiacciate

Schiacciata Pomodoro – fresh tomato, basil, extra virgin 
olive oil 

Schiacciata Maiale – confit pork belly, apple, 
caramelised onion, rosemary, balsamic vinegar, extra 
virgin olive oil

Schiacciata Prosciutto – sliced prosciutto, 
buffalo mozzarella, basil, extra virgin olive oil
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Organic and local produce used where possible

Friday and Saturday night $20/head minimum food charge

No separate accounts please



Pizza

Schiacciata Patate – sliced potatoes, caramelised onion, 

rosemary, fiore di latte, sea salt

Pizza Margherita – tomato salsa, fiore di latte, fresh 

tomatoes and fresh basil leaves with garlic infused extra 

virgin olive oil and sea salt

Pizza Funghi – swiss brown mushrooms, caramelised 

onion, fiore di latte and truffle oil

Pizza  Gorgonzola – tomato salsa, gorgonzola piccante, 

spinach, swiss brown mushrooms, chilli and truffle oil

Pizza Salsiccia – pork and fennel sausage, taleggio, fresh 

tomato, caramelised onions and oregano

Pizza Agnello – marinated Hay Valley Lamb, caramelised 

onion, spinach, spiced yogurt, pistachio nuts

Pizza Prosciutto – tomato salsa, roasted capsicum, finely 

sliced prosciutto, rocket leaves and shaved parmesan

Pizza Anatra – confit duck leg, raddichio, pecorino, 

orange and tomato dressing

Pizza Chorizo – tomato salsa, fiore di latte cherry 

tomatoes, chorizo, black olives and anchovies drizzled with 

garlic infused extra virgin olive oil and chilli

Pizza Gamberoni – king prawns, cherry tomatoes, 

spanish onion, garlic, tomato salsa and fresh chilli
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Organic and local produce used where possible



Pasta e Paella

Fusilli – pork and fennel seed sausage ragu, tomato, 
cream, herbs

Spaghetti – spaghetti puttanesca - olives, capers, 
garlic, chilli, tomato and basil

Rotolo – duck and porcini filled rotolo, 
mulberry vinaigrette, crispy duck skin salad
 
Agnolotti – hand-made Agnolotti filled with rabbit, 
sage and pancetta, brown butter

Paella – calasparra rice, saffron, paprika, 
Kangaroo Island Marron, blood sausage, lemon

Paella – calasparra rice, saffron, paprika, chicken, 
chorizo, squid, mussels, prawns, lemon

Principale

Pollo – baby roasted chicken, fresh peach, witlof, 
rocket, mojo verde, crisp speck

Lamb – Suffolk lamb loin, roast garlic puree, 
asparagus, fried potato, jus

Pesce – chargrilled swordfish, panzanella salad, 
pomegranate vinaigrette

Pork – Berkshire Pork rib eye, morcilla ravioli,
Moreton Bay Bugs, sauteed baby fennel, apple

Bistecca – 400gm Coorong Angus Beef Sirloin 
	       250gm Terra Rossa Beef Fillet
	       300gm Clare Valley Scotch

all cuts of beef are dry aged in house and accompanied 
with dressed rocket, parmeggiano reggiano and vincotto
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Salads & Sides

Patate – crispy potatoes with porcini and rosemary salt

Rucola – dressed rocket, goats cheese, orange, 

roast hazelnuts

Caprese – vine ripened tomatoes, buffalo mozzarella, 

basil, extra virgin olive oil, black salt

Zucca – roast pumpkin, grilled chorizo, 

spiced yogurt, sage

Funghi – roast field mushrooms, garlic, thyme, 	

sherry vinegar
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Organic and local produce used where possible


