
 

 

TAPAS 
Sydney rock oysters - per piece        6.5  

House baked focaccia + cultured butter + olive oil      10 

Marinated olives           12 

Salumi plate           27 
La Boqueria Jamón Serrano + Salami Pamplona + Fuet Anís  

Stracciatella + heirloom tomato + olives        16 

Sardines + flatbread + aioli + salsa verde        16 

Oven baked haloumi + pear + native pepper berry       23 

Fried eggplant + peanut tarator + chilli + sesame      22 

Cured kingfish + buttermilk + fennel + dill         26  

Crab & prawn toast + ink aioli - 4pcs        23 

Sobrassada croquette + herb aioli - 2pc         14 

Lamb ribs + yoghurt + honey & cumin - 2pc        21 
            
  

PASTA 
Corn & Manchego agnolotti + parsley + herb salad      38 

Ink Tagliatelle + blue swimmer crab + chilli + lemon      42 

Pappardelle alla vodka + prawn + basil        40 
 

LARGE 
Confit duck + parsnip + beetroot + asparagus       46 

Market fish + piperade + olive tapenade + basil        47 

Charcoal chermoula chicken + sauce mojo + lemon                            half 38 | whole 66 

9+ Wagyu sirloin 300g + jus gras        72 

1kg T-bone steak + mustard brush + sea salt       98 
 

SIDES 
Shoestring fries + oregano + aioli        14 

Dutch cream potato + Dijon + garlic + parsley       14 

Butter lettuce + radish + citrus vinaigrette       14 

Cauliflower gratin + parmesan + gruyere       16 

Charred broccolini + salsa verde + orange + almond        16 
 

DESSERT 
Choux bun + hazelnut + chocolate        18  

Pear & rhubarb crumble + lemon myrtle ice cream       18 

Basque cheesecake + dulce de leche          17 

12 Month aged Manchego cheese + quince + lavosh       14 

 

 

Card  t ransac t ions  may  incur  a  su rcharge   

10% su rcharge  app l ies  on  Sundays  &  15% pub l i c  ho l idays    


