Signature set menu $95

Lemon & herb focaccia olive oil, balsamic

Mozzarella & tomato basil oil GF

Calamari (I) aioli, lemon GF

Ibérico croquette fried egg aioli

Crab linguine (A) confit tomato, parsiey, lemon GFA

Sirloin béarnaise

Leaf salad champagne dressing GF DF

Fries, aioli GF DF

Limoncello Tiramisu

Please advise your wait person of any dietaries or allergies prior to ordering
On weekends, all bills incur a 10% surcharge, and on Public Holidays a 15% surcharge.
1.5% merchant fee on credit card transactions



Deluxe set menu SIS

Lemon & herb focaccia olive oil, balsamic
Tuna crudo (A) awvocado, white balsamic, chilli oil GF DF

Zucchini flowers  ricotta, ajo blanco GF

Scallops (A)  salsa verde, lardo GF DF

Crab linguine (A) confit tomato, parsiey, lemon GFA

Wagyu rump cap entrecote sauce GF DFA

Leaf salad champagne dressing GF DF

French fries aioli GF DF

Limoncello Tiramisu lemon curd

Chocolate mousse amarena cherries

Please advise your wait person of any dietaries or allergies prior to ordering
On weekends, all bills incur a 10% surcharge, and on Public Holidays a 15% surcharge.



