
STUZZICHINI

6.00 eaSYDNEY ROCK OYSTERS  Ô

natural, prosecco
raspberry vinaigrette

12.50PANE  campana rolls (4), pepe
saya cultured butter

8.00 eaSYDNEY ROCK OYSTERS  Ô

pickled pear, finger l ime,
fermented cucumber juice

13COPPAÔ

13BURRATA  balsamic pearls,Ô

rocket

15PROSCIUTTO  san danieleÔ

10PROVOLONE  piccanteÔ

14SALAME  piccanteÔ

11OLIVES  marinated mixed olivesÔ

11GIARDINIERA  house pickledÔ

zucchini, eggplant,
capsicum, carrot, onion

ENTRÉE

34RAVIOLI  house made crab, ricotta & zucchini ravioli , chardonnay sauce,
pomegranate foam

33CARPACCIO DI MANZO   wagyu beef MBS6+, truffle mustard, pickled goldenÔ

beetroot, crispy pecorino, candied walnut, lemon oil

29MOZZARELLA CON FINOCCHIO   buffalo mozzarella, fennel, dehydrated cherry
tomatoes, balsamic pearls, lemon oil , anchovy crumb, charred bread

32TARTARE DI TONNO  tuna tartare, olives, stracciatella, artichoke heart,Ô

capers, spanish onion, chil l i

30CAPESANTE  seared scallops, fermented cucumber juice, caulif lower crème,Ô

salmon caviar

52WA ROCK LOBSTER  chargril led half lobster, olive oil , oregano, chil l i ,  garlicÔ

52WA SCAMPI  chargril led scampi, olive oil , oregano, chil l i ,  garlicÔ

TO SHARE

220SEAFOOD PIATTO FOR TWO  Sydney rock oysters, gril led WA rock lobster,Ô

WA scampi & QLD jumbo prawns, seared scallops with fermented
cucumber juice, caulif lower crème & salmon caviar

210PESCATORE PASTA FOR TWO  spaghetti , WA rock lobster, WA scampi, QLD
jumbo prawns, blue swimmer crab meat, clams, calamari, white wine,
olive oil , garlic, parsley, chil l i ,  seafood saffron bisque

130BISTECCA FIORENTINA FOR TWO  6 week dry aged 1KG T-bone MBS 2+,Ô

served rare or medium rare, garlic oil , green peppercorn sauce
(subject to availabil ity & allow up to 45 minutes)

MENU A TAVOLA $85PP

Antipasti, Pasta, Mains, Sides. Designed to share (Minimum of 6)

Groups of 8 + adults are required to experience the Menu A Tavola on Friday &
Saturday evenings & Sunday lunch

Dietary requirements will be accommodated

All credit & debit card transactions incur a processing fee of 0.9% 
10% surcharge will be applied on Sunday & 10 % on Public Holidays



PASTA

52RISOTTO DI MARE  prawns, calamari, clams, mussels, rock lobster meat,Ô

asparagus & saffron

40MACCHERONI RAGU BIANCO   veal shank & pancetta ragu, porcini & wild
mushrooms, mascarpone, aged pecorino

65LINGUINE ALL' ARAGOSTA   WA rock lobster, cherry tomato, garlic, chil l i ,
saffron lobster butter bisque, citrus almond pesto

38TRIO DI GNOCCHI  spinach, pumpkin & potato gnocchi, pancetta, wild
mushrooms, gorgonzola fondue, sage butter

GLUTEN FREE PASTA AVAILABLE

MAIN

MPFISH OF THE DAY

49AGNELLO  lamb cutlets with an almond crust, fingerling potato, dutch carrots,
charred romato tomato, l iquified eggplant

58FILETTO DI MANZO  beef tenderloin MBS+4 served medium rare, charredÔ

broccolini, smoked pancetta, gruyere potato & truffle millefoglie, beef
jus

65CACCIUCCO  QLD jumbo prawns, slipper lobster, mussels, clams, marketÔ

fish, olives, cherry tomato, saffron seafood sauce

48ANATRA AFFUMICATA   confit smoked duck, friariell i ,  garlic parsley potatoes,Ô

truss cherry tomato, blueberry sauce

46POLLO SALTIMBOCCA   chicken fi l let fi l led with prosciutto crudo & sage,Ô

dutch carrots, broccoli , parmesan potato millefoglie, white wine, butter
& green peppercorn sauce

48GUANCIA DI VITELLO   slow cooked black angus beef cheeks, rootÔ

vegetables, parsnip creme, potato crisp, red wine jus

70BISTECCA  400gm pasture fed, 6 week aged rib eye on the bone, roastedÔ

root vegetables, truss cherry tomato, green peppercorn sauce

CONTORNI

18PANZANELLA  roma tomatoes,Å

cucumber, crunchy
homestyle bread, spanish
onion,  basil , garlic, e.v.o.o
& balsamic vinegar (gf no
bread)

18RUCOLA  rocket, candiedÅÔ

walnuts, orange, roasted
golden beetroot, fennel,
pecorino, citrus dressing

13FRIES  aioliÅ

16FRIARIELLI  garlic & chil l iÔ

14ROAST POTATOES   garlic, seaÅÔ

salt, e.v.o.o

18BROCCOLINI  charredÔ

broccolini, salsa verde,
parmesan

14INSALATA MISTA   mixed leafÅÔ

salad, e.v.o.o, balsamic

14SEASONAL VEGETABLES      ÅÔ

garlic butter

All credit & debit card transactions incur a processing fee of 0.9% 
10% surcharge will be applied on Sunday & 10% on Public Holidays



VEGETARIAN MENU

ENTRÉE

29BURRATA  burrata cheese, heirloom tomatoes with e.v.o.o & basil , balsamic
pearls, house made basil pesto, charred bread (GF bread available)

28MOZZARELLA CON FINOCCHIO   buffalo mozzarella, fennel, dehydrated cherry
tomatoes, balsamic pearls, lemon oil , charred bread (GF bread
available)

24MELANZANE RIPIENE   eggplant, parmesan, fiore di latte mozzarella,
mushroom, kalamata olives tomato sugo & basil

MAIN

35GNOCCHI DI ZUCCA  pumpkin gnocchi, zucchini flowers, burrata cream, burnt
sage butter

35FETTUCCINE CON FUNGHI E TARTUFO  porcini & wild mushrooms, truffle paste,
rosemary, truffle oil

38RISOTTO VERDE  pea, asparagus, stracciatellaÔ
• vegan option available

GLUTEN FREE PASTA AVAILABLE

CHILDREN'S MENU

19SPAGHETTI POMODORO   house made tomato sugo

20SPAGHETTI BOLOGNESE   beef bolognese, parmesan, tomato sugo

20RIGATONI PESTO  basil & pine nut pesto

20RIGATONI RAGU  pork & veal ragu, tomato sugo

21POLLO COTOLETTA  chicken schnitzel & chips

21PESCE & CHIPS  battered fish & chips

single $7 | double $13GELATO OR SORBET   assorted flavours

All credit & debit card transactions incur a processing fee of 0.9% 
10% surcharge will be applied on Sunday & 10% on Public Holidays



DOLCE

18TIRAMISÙ  mascarpone cream, coffee, amaretto, savoiardi biscuit

19PANNA COTTA  vanil la, caramel, malt crumb, blueberry sauce (gf option)Ô

22TORTA DI FORMAGGIO   l imoncello, white chocolate & passionfruit cheesecake

21DI MELE  caramelised cinnamon apple, almond crumble, anglaise, vanil la bean
gelato

22SFERE  chocolate sphere, strawberry mousse, honeycomb, chocolate soil , Ô

strawberry coulis (gf no soil)

19AFFOGATO  vanil la gelato, espresso, choice of l iqueur (Frangelico / Baileys /Ô

Nocello)

21GF, DF, VEGAN DESSERT   chef selectionÔ

DESSERT COCKTAILS

19ENTRATA'S ESPRESSO MARTINI
• house made vanilla infused vodka, mr black, espresso coffee

20SGROPPINO
• vodka, lemon sorbet, lemon juice

DESSERT WINE

132021    PELLEGRINO, PASSITO DI PANTELLERIA, DOC  - Sicil ia, Italy

142020   DULCIS IN FUNDO, MOSCATO DI TRANI, DOC   - Puglia, Italy

182019    POMELE ROSSO, ALEATICO, IGP  - Lazio, Italy

202019    CAMPAGNOLA, RECIOTO DELLA VALPOLICELLA, DOCG  - Veneto, Italy

302019    DONNAFUGATA, PASSITO DI PANTELLERIA, BEN RYE, DOC  - Sicil ia, Italy

24NV       PRAESIDIUM, RATAFIÀ DI MONTEPULCIANO, DOC   - Abruzzo, Italy

TEA & COFFEE

5Espresso, Piccolo, Macchiato

6Cappuccino, Flat White, Long Black,

5LMDT Tea - EBT, Earl Grey, Green, Peppermint, Chamomile


