


APERIT IVO HOUR
There's no better way to ease into the evening. Join us for our new Aperi t ivo
menu featur ing I tal ian classics, perfect snacks and a relaxed glass (or two).

Avai lable Tuesday to Saturday from 15:00 – 17:30

14Limon Picante
Limoncello, Tuaca, Prosecco

14Negroni Aperitivo
Tanqueray, Amaro Montenegro, Cocchi Americano

14Frizzante
42 Below Vodka, Campari, orange juice

14House Prosecco - 120ml
12House White Wine - 120ml
12House Red Wine - 120ml

DRINKS

Tap Beers 

ANTIPASTI

burrata
heirloom tomato, roasted pepper salsa rossa, cucumber,
agrodolce apple balsamic

wood-fired ciabatta
Mount Zero extra virgin olive oil, classic vincotto

olives
Mount Zero mixed olives, citrus, rosemary, spices, chilli 

carpaccio
Sher Wagyu rump MB8–9, horseradish cream, pickled
shallot, crisp capers

crudo
Spencer Gulf kingfish, citrus & finger lime, shaved fennel,
avocado cream, herb oil

polpo
fremantle octopus, kipfler potato, red grape, chorizo, radish
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wood fired, (gf) gluten free, (v) vegetarian, (vg) vegan. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. Please let us know if you

have any food allergies or special dietary needs.  All pasta is made in-house. Our catch of the day is locally and sustainably sourced from

trusted, responsible suppliers, ensuring quality and care for the environment.  A 15% surcharge applies on all public holidays. 


