
VODKA PASTA

Homemade vodka rigatoni, creamy tomato sauce, stracciatella, hot honey,
chives.

36

CHICKEN SCHNITZEL

Crispy fried chicken breast with fried capers, served with cos lettuce salad,
grated parmesan cheese, miso dressing, lemon and black salt.

34

TROUBLE IN TRUFFLE

Beef brisket patty in a brioche bun, double cheese, lettuce, dijon truffle,
caramelised onions served with crispy fries and truffle mayonnaise.

36

BANG BANG PRAWNS

3 extra large Australian king prawns served with creamy spicy housemade
mayonnaise, fried capers, lemon and black salt.
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BEEF CHEEK RAVIOLI W/

SAFFRON BUTTER

Handmade ravioli filled with beef cheek and stracciatella, folded through saffron
butter and lemon, finished with parmesan and crispy sage.

38
NF

O’CONNOR SIRLOIN, 

BLACK SALT & JUS 300G, MB+2

Premium 300g O’Connor beef sirloin, cooked to your liking
and served with black salt and red wine jus.

79
GF, NF, DF
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	VODKA PASTA
	Homemade vodka rigatoni, creamy tomato sauce, stracciatella, hot honey, chives.

	CHICKEN SCHNITZEL
	Crispy fried chicken breast with fried capers, served with cos lettuce salad, grated parmesan cheese, miso dressing, lemon and black salt.

	TROUBLE IN TRUFFLE
	Beef brisket patty in a brioche bun, double cheese, lettuce, dijon truffle, caramelised onions served with crispy fries and truffle mayonnaise.

	BANG BANG PRAWNS
	3 extra large Australian king prawns served with creamy spicy housemade mayonnaise, fried capers, lemon and black salt.

	BEEF CHEEK RAVIOLI W/ SAFFRON BUTTER
	Handmade ravioli filled with beef cheek and stracciatella, folded through saffron butter and lemon, finished with parmesan and crispy sage.

	O’CONNOR SIRLOIN,
	BLACK SALT & JUS 300G, MB+2
	Premium 300g O’Connor beef sirloin, cooked to your liking
	and served with black salt and red wine jus.
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