
A P E R I T I V O

Sydney Rock Oysters w- Pickled Fennel, Dill & Chilli Vinaigrette

Local Fresh Fish Ceviche, Cured in Gin
 

A N T I P A S T O

Char Grilled Local Octopus w- Smoked Cannellini Bean Crema, Pickled Green Tomatoes,

Baby Radish & Nduja Relish
 

P R I M O

Linguine - Local King Prawns, NZ Vongole, TAS Spring Bay Mussels,

local Bottarga, Garlic, Chilli, Cherry Tomatoes & Vermentino
 

S E C O N D O

Brandy Flammed Tweed King Prawns w- Crispy Lemon & Parmesan Riso al Salto         

Creamy Brandy & Chilli Crema
 

C O N T O R N O

Gallura Insalata - Savoy Cabbage, Radicchio, Green Peas, Red Radishes, Parmesan, 

Chilli & Fresh Mint

   

D O L C E  

Traditional Sorbetto

      

78PP MINIMUM 2 PEOPLE 

 C O A S T A L  I T A L I A N  
S E A F O O D  M E N U


