
Snacks & Starters
Bread & butter� 15
Mozzarella, tomato, rocket plate� 35
Red peppers, pinenut gremolata� 15
Artichokes, paprika� 15
Stracciatella, white truffle� 28
Pecorino toscano, honey, chilli� 15
Bottarga dip, cucumbers� 19
Tuna tartare, tonnato, watercress� 25
Shrimp cocktail� 26
Prosciutto, melon� 22
Hand-cut Italian salami� 14
Prawn fritti� 26
Arancini bolognese (4 pieces)� 16 

Mains
Mussels & fregola amatriciana� 40
Snapper fillet all’acqua pazza� 45
Whole fish, burnt butter, capers� MP
Grilled chicken thigh, green olive, 
lemon� 35
Pork chop Milanese 500g� 80
Stockyard wagyu 600g rump MB 6-7� 100
Jacks’ Creek Angus 1kg ribeye MB 3+�155 

Sides & Salads
Garden salad� 16
Chargrilled onions, ricotta salata�14
Grilled broccolini, almond pesto� 14
Sautéed English spinach, tomato sugo�16
Chips� 12
Mash� 12 

Desserts
Rum & raisin baba (with Havana 3)� 20
Lemon chiffon & meringue cake� 15
Mini doughnuts (Lemon or Nutella)� 14  
Raspberry knickerbocker glory� 16  
Mini vanilla & chocolate pops� 8  
Kids jelly & ice cream cup� 6

Pasta
Rigatoni, kale pesto, chilli� 34
Fettuccine Alfredo� 34
Spaghetti aglio olio e peperoncino� 30
Ricotta ravioli, corn, chilli� 36
Rigatoni crab alla vodka� 39
Gnocchetti, smoked fish, peas� 35
Maccheroni bolognese� 36

All cards incur a 1.05% surcharge. Groups of 10 or more will incur a 5% service charge (Monday-Saturday). Please note, a surcharge of 
10% will apply on Sundays, and 15% on public holidays. Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish,  
and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Member prices shown. Non-members add 10%.
Join our club to access member pricing.

Pizza by Notti’s
Margherita  28

Onion & chilli  26
Grandma (cheese & tomato)  26
Zucchini & basil  26
Ham & pineapple  28
Hot pepperoni  29




