
Please note there is a 10% surcharge on Sundays and 15% on Public Holidays. We do our best to serve up dishes using seasonal 
and locally sourced produce where possible. For any additional info on allergens please ask one of our team.  

v-vegetarian • vg-vegan • gf-gluten free • df-dairy free

SPRITZ

aperol 					     14
aperol, prosecco, bubbles

campari 				    14
campari, prosecco, bubbles

limoncello 				    14
limoncello, prosecco, bubbles

hugo 					     14
st germain, prosecco, bubbles

BEER

peroni red italian lager			   10

WINE

colesel prosecco brut doc nv		  10
veneto, italy

kris pinot grigio 2023			   12
venezia, italy

collector rose	 			   10
canberra, nsw 

polizano chianti 2022 			   12
toscany, italy

CICCHETTI	

all 6 snacks included			   18

prosciutto, gorgonzola, pickled figs

nduja tradizionale, tomato, olives

chicken, walnuts, taleggio 

heirloom tomatoes, stracciatella, salsa rosso v

charred peppers, goat’s curd, salsa verde v 	
				     
sopressa, mortadella, provolone, peppers

gf & df options available

WOOD-FIRED BREAD  		

focaccia				    8pp 
olive oil & rosemary v 

ANTIPASTI	

olives 					     6 
chilli, lemon, herbs v/gf/df

caponata 				    14 
eggplant, capsicum, raisin,  
pinenuts vg/gf/df 

byron bay burrata 			   28 
confit heirloom tomatoes v/gf

sopressa milano 			   24

classic mortadella 			   24

prosciutto di parma 			   28

APERITIVO ARVO 

live music every thursday, friday, saturday by dusty boots & crew from 3:30 - 6pm 


