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23 Aug ‘26

Lazy Sunday Lunch Menu - $99

For the whole table to enjoy | $139 with matched wine

Snacks
Roman rice suppli with porcini & parmesan
Panipuri with seafood (A) tartare & avocado guacamole

entrees

Char grilled squid, (marinated with chilli & garlic)
wild rocket leaves, lemon dressing

W Tempura zucchini flowers, stracciatella mozzarella,
salt-baked beetroot salad, basil-pesto

Beef tenderloin carpaccio, parmesan, capers, arugula

Orecchiette alla Pugliese, pork & veal sausage meat,
cime dirapa, anchovy-pangratatta

main courses

‘@ Pithivier (pie) with mushroom & scamorza smoked cheese,
sauteed cavolo nero Tuscan Kale, porcini sauce

Fish fillet of the Day

‘Tonkatsu’ panko-crumbed Berkshire pork cutlet,
shredded cabbage salad with yuzu Kosho dressing

Char grilled, Sth Grain (MB4+) beef scotch-fillet* minute steak’*
potato roesti ‘chip’, spinach, Dianne mushroom sauce
*300gms premium Australian, halal certified, 150-day grain-fed Angus

side dishes — $12

Organic leaf salad, aged balsamic

Roasted green beans, mustard, togarashi, shallots
Twice cooked potatoes, rosemary & garlic

dessert trio or cheese

‘la dolce vita’ Your own dessert plate of 3 small sweet tastes:
Crispy meringue, yuzu curd, berries
Dark chocolate panna cotta, cherry compote
Pistachio semifreddo parfait, pistachio halva

Cheese, fig chutney, lavosh, toasted fruit & nut loaf
Lavazza Coffee or T2 Tea - %7

Seafood origin legend: (A) Australian, (I) imported, (M) mixed
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