
 
 

 PANE 
Organic Sourdough + Pepe Saya Butter   

 

ANTIPASTO 

WOOD FIRED ABROLHOS ISLAND SCALLOPS  
Orange + Fermented Chili Butter  

 CRISPY FRIED ZUCCHINI BLOSSOMS 
Goats Curd + Roasted Red Peppers + Oregano + Air Dried Ricotta 

BURRATA 
La Deliza Latticini Burrata + Braised Cavolo Nero + Chilli + Garlic + Olives +  
Herb Oil 

 RAW SNAPPER  
Tomato + ‘Nduja Oil + Chilli + Saffron Crème + Chives Spiced Pangrattato 

 

PRINCIPALE 

CALAMARATA SPICY ALLA VODKA 
Tomato Passata + ‘Nduja + Basil + La Delizia Latticini Mozzarella 

PAN SEARED SHARK BAY SNAPPER 
Peppers + Tomatoes + Capers + Kalamata Olives + Tomato Oil     

SQUID INK RISOTTO 
Flash Seared Calamari + Fish Roe + Lemon + Parsley Salad  

THE QT RIB EYE 
O’Connor Beef, Gippsland VIC + Red Pepper + Black Garlic Butter  

CONTORNI 

SPRING LEAVES  
Herbs + Shallots + Vinaigrette     
GREEN BEANS  
Fermented Chili + Almonds + Salsa Erbe    
CRISPY POTATOES 
Rosemary + Garlic 
   

DOLCE 

TIRAMISU ‘1988’ RECIPE 
Espresso + Mascarpone Crème + Lots of Alcohol  
CANNOLI 
Marsala Pastry + Sweet Ricotta    


