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Daily specials will be advised by your waiter

STICKY PORK AND BBQ PRAWN SALAD GF* 25
coriander, peanuts, enoki, sprouts and sesame, finished with coconut & tamarind

STOUT-BRAISED VEAL SHIN 32
sauté portobello mushrooms, peas, velvet potatoes, juslie

MARKET FRESH FISH GF* Market Price
green bean & shitake fricassee, confit ginger, dashi broth, soy and ginger dressing

TERRA ROSA 80 DAY GRASS FED EVYE FILLET GF* 36

grilled eye fillet, fondant potatoes, creamed spinach, roast shallots and sauce
bordelaise

ROASTED PUMPKIN & CHIVE GNOCCHI V 29
caramelized onions, courgettes, tallegio & baby vegetables

PEA & MINT RISOTTO GF* 28

with baby herbs & parmesan
add grilled harissa chicken 34
add BBQ prawns 36

SIDES

Shoestring fries with aioli 6

Steamed broccoli with Yarra Valley Persian fetta 8
Velvet mashed potatoes with buttered spinach 7
Mixed leaves with apple parmesan & verjuice 8

GF* gluten free option available
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T'avas

BREAD BOARD 12
selection of toasted breads with dukkah, sticky balsamic and extra virgin olive oil

CALAMARES 12
salt and pepper calamari with citrus aioli

ACEITUNAS Y PIMENTOS V GF* 10
mixed marinated olives & bell peppers, Yarra Valley feta, hazelnut crumble, grissini

BROCHETTAS GF* 125
grilled marinated chicken skewers with paprika aioli

CIABATTA Y SOBRASADA 10
grilled ciabatta & sobrasada (majorcan spreadable sausage) & sour cream

MEJILLONES GF* 15.5
steamed black mussels with chorizo & tomato with sourdough

REMOULADE GF* 12
creamed sand crab & celeriac remoulade with turkish toast

ANTIPASTI GF*V 12.5pp
a selection of marinated vegetables and olives from our deli with garlic bread

= heees

SLOW COOKED BELLY OF BERKSHIRE PORK GF* 18
sticky plum master stock, toasted nuts, coriander, sesame & ginger rice

CHICKPEA BATTERED ZUCCHINI FLOWERS GF* V17
filled with whipped Persian feta & preserved lemon with braised puy lentils &
mulligatawny

PARMESAN COATED WHITING GF* 18
smoked tomato confit, parsley & watercress salad

SMOKED DUCK GF* 215
green tea smoked duck, mushroom fricassee, Asian greens, beetroot & miso glaze

GF* gluten free option available
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