
food MENU

BROWNIE  ....................................................................................14
MASCARPONE, HONEYCOMB, PASSIONFRUIT

TIRAMISU.....................................................................................14

CRÈME BRULEE (GF) .........................................................................14
RHUBARB COMPOTE

dessert

GORGONZOLA PICANTE  ...............................................................18
CREAMED HONEY

COLLINA VENETA  .........................................................................18
BOSCHE PEAR

TRIPLE CREAM BRIE  .......................................................................18
QUINCE PASTE

CHEESE PLATTER  ...........................................................................31

EXTRA CRACKERS  ...........................................................................4

cheese



BIANCA (V)....................................................................................14
EVOO, ROSEMARY, SEA SALT

MARGHERITA (V) ............................................................................22
BASIL, FIOR DI LATTE

ZUCCHINI (V) .................................................................................22
FETA, OREGANO

MUSHROOM (V) .............................................................................24
TALEGGIO, THYME

PROSCIUTTO ARUGULA  .................................................................25
TOMATO, MOZZARELLA

PORK AND FENNEL SAUSAGE........................................................25
PROVOLONE & CHARRED BROCCOLINI

CAPRICCIOSA...............................................................................26
HAM, SALAMI, ARTICHOKE, OLIVES

SPICY SALAMI  ..............................................................................25
BASIL, MOZZARELLA

Pizzas

V: VEGETARIAN   |  GF: GLUTEN FREE   |   VG: VEGAN

VGO: VEGAN OPTION   |   GFO: GLUTEN FREE OPTION

WHAT S ON

FRIDAY HAPPY HOUR ............................... $6 DRINKS

SELECTED BEER, WINE AND SPIRITS FOR $6 
FROM 5PM UNTIL 6PM

SUNDAY SUNDAY ROAST ....................................... 29

OUR PIZZA SUGO IS MADE USING SAN MARZANO TOMATOES. 
OUR DOUGH IS A 72 HOUR FERMENT, USING HIGH PROTEIN

5 STAGIONI FLOUR (GF AVAILABLE)

ROAST BLACK LABEL BERKSHIRE PORCHETTA, 
CREAMY POLENTA, BRUSSEL SPROUTS WITH   
BACON,  ROCKET SALAD, SALSA ROSSO

CHARGRILLED CIABATTA  ................................................................ 4

MARINATED ARTICHOKES (VG) .......................................................... 7

OLIVES (VG) .................................................................................... 7 
LEMON, GARLIC

ORTIZ WHITE ANCHOVIES (GF) ........................................................11
LEMON

SHAVED PROSCIUTTO (GF) ...............................................................11
PEPPERONATA

GRILLED VEGETABLES (V, GF) .............................................................13
BOOKARA GOAT’S CHEESE

FREMANTLE SARDINES (GF) .............................................................14
BLACK OLIVE SALSA 

ABROLHOS OCTOPUS (GF) ...............................................................16
ROMESCO, SHERRY VINEGAR

CHIPS  ........................................................................................... 9
AIOLI

FRITTO MISTO  ..............................................................................21
CALAMARI, PRAWNS, WHITING, SALSA VERDE, AIOLI

POLENTA CHIPS (V, GF) ....................................................................12 
SUGO, PARMESAN

PESTO ARANCINI (V) ......................................................................16
PEA SALAD, PERSIAN FETA

PUMPKIN RISOTTO (V, GF) ................................................................26
BOOKARA GOAT’S CHEESE, SAGE BUTTER 

SHARK BAY COCKLES L INGUINI  .....................................................31
GARLIC, CHILLI & VERMOUTH

KARDINYA MUSHROOM RAVIOLO (V) ..............................................31 

COOMER TRUFFLE, TARRAGON CREAM

BALDIVIS RABBIT PAPPARDELLE  .....................................................33
PECORINO & PINE NUTS

ANTIPASTO

FOR THE TABLE

PASTA AND RISOTTO

SIDES  and   SALADS
ROASTED HEIRLOOM BEETROOT (V,  GF) .............................................25 
LA DELIZIA LATTICINI BURRATA, HONEY & HAZELNUTS

CAULIFLOWER & TALEGGIO GRATIN (GF) ..........................................15

ROAST PUMPKIN (GF,V) ....................................................................19
PERSIAN FETA & ROCKET

QUINOA SALAD (GF,V) .....................................................................18
JEWELLED CHICKPEA, SPINACH, SESAME DRESSING

CHARGRILLED BROCCOLI (GF, V) ........................................................12
LABNEH

CAESAR SALAD  ............................................................................24
CANDIED BACON, PARMESAN

FRIED CHICKEN BURGER ................................................................24
COLESLAW, JALAPENOS, CHIPS

BEEF BURGER  ...............................................................................24
BRIOCHE, BACON, AMERICAN CHEESE, BEETROOT & SALAD, CHIPS

STEAK SANDWICH  ........................................................................28
TURKISH PIDE, PEPPERONATA, ROCKET & AIOLI, CHIPS

burgers and sandwiches

MAINS

PESCE FRITTO  ...............................................................................26
SHARK BAY WHITING, TARTAR, LEMON, CHIPS

CHICKEN PARMIGIANA  .................................................................28
CHIPS & SALAD

COTOLETTA OF BERKSHIRE PORK  ...................................................35
CAVOLO NERO, PINE NUT SALSA VERDE

WOOD ROASTED CHICKEN  ............................................................34
PORCINI BUTTER, PANZANELLA, VINCOTTO

BISTECCA FIORENTINA (GF) .............................................................65
700GM T- BONE, ANCHOIADE, PARSLEY & GARLIC BUTTER

BISTECCA CONTROFILETTO (GF) .......................................................42
350GM DRY AGED SIRLOIN, BALSAMIC JUS, SPINACH & ALMONDS

ROTTNEST SWORDFISH (GF).............................................................41
BRAISED FENNEL, ONION PUREE, LEMON & CAPER BUTTER

BISTECCA SCAMONE  (GF) ................................................................38
300GM WAGYU RUMP CAP, ROASTED MUSHROOMS, CHIMICHURRI

SIMPLE  SALAD  .............................................................................12

WEEKLY ASK US ABOUT OUR OFF MENU SPECIAL!




