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KS Warm Olives (GF/DF) 

Black kalamata olives, gusto green olives, rosemary, orange peel


Oysters (1/6/12) (GF/DF) 

Red wine mignonette, shallot, black pepper


Cacio e Pepe Arancini (1) (V) 

Black garlic aioli, pecorino


Polenta Chip (1) (GF/V)  

Salsa verde, pecorino


Bruschetta (1) (V/GFO/DFO/VGO)  

Confit zucchini, garlic, whipped ricotta, sourdough


Half Shell Scallop (1) (GF/DFO) 

Cauliflower, caper, golden raisin, beurre noisette

Charcuterie Plate (DF, GFO) 

Selection of cured meat, grissini, pickles 


Cheese Plate (V/GFO) 

Selection of 3 cheese, quince, walnut, bark


Burrata Panzanella (V, GFO) 

Confit tomato, basil, olive, garlic sourdough crouton


Garlic Flatbread  (V/VO) 

Confit garlic, fior di latte 


Polpette (3)  
Pork and veal meatballs, tomato sugo, parmesan, sourdough


Pork & Fennel Salsiccia Orecchiette (DFO ) 

Cime de rapa, herb pangrattato  


Spaghetti Granchio  (DF) 

Crab, cherry tomato, chilli, garlic, parsley


Pumpkin Risotto (V/GF/VGO) 

Blue cheese, cavalo nero, walnut  


Market Fish  (GF/DFO) 

Cauliflower, shiitake, swiss chard, hazelnut 


Prosciutto Chicken Roulade  (GFO) 

feta, tomato, herb filled, creamed spinach, pearl couscous


Flat Iron Frites 250g (GF/DFO) 

Cafe de Paris butter, shoestring fries, mixed leaf


Cape Grim Tenderloin 250g (GF) 

Green peppercorn sauce, parmesan potato gratin 


S 
Shoestrings  
Housemade aioli


Mixed Leaf Salad  
Honey herb vinaigrette


Charred Broccolini  
Slivered almonds, whipped ricotta
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