
ANTIPASTI
Pane di campagna, jingilli EVOO, aged balsamic V+                                                                                                                      8�

Gnocco fritto, taleggio, prosciutto San Daniele                                                                                                                                 19�

Beef tartare, capers, pickles, egg yolk, puffed buckwheat                   27

Beef carpaccio, rucola, truffle dressing, Reggiano,  
grissini                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                              26     

Charred Fremantle octopus, smoked eggplant, nduja  
crumble, mint                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       26

Grilled Asparagus, pancetta, egg sauce V                                                                                                                                                                                                                  21

Kingfish crudo, buttermilk, green chilli, apple,  
cucumber GF                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                             29

Tomato carpaccio, La Delizia burrata, basil oil V/GF                                                                          24

Capesante gratinate, scallops, sundried tomato,  
pangrattato                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       26

Quail, fermented carrot, tomato, burnt honey GF	 25 

Scottadita, grilled grass fed lamb cutlets, caponata,  
sultanas, pistacchio GF                                                                                                                                                                                                                                                                                                                                                                                                                 27

Mushroom Arancini, rucola, lime aioli V                                                                                                                                                                                                                             21

PRIMI
Cacio e pepe, spaghetti tossed with black pepper,  
pecorino, served from the cheese wheel V                                                                                                                                                                                                                  28

Burnt semolina pappardelle, osso buco, macadamia, marjoram        34

Casarecce, prawns, prosciutto, green garlic                                                                                                                                                                                36

Risotto ai quattro funghi, truffle oil, Reggiano V/GF                                                                34

Potato gnocchi, semi dried tomato, eggplant, ricotta,  
pine nuts V                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       33

Risotto ai frutti di mare, crab, prawns, squid, mussels,  
Reggiano GF                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         36     

Duck ravioletti, pancetta, shallots, spinach, white wine, 
cream, chives, Reggiano                                                                                                                                                                                                                                                                                                                                                                                                                     35

Braised beef cheek panzotti, mushroom, ricotta, basil                                                                           34

Vegan cavatelli primavera, asparagus, broccoli, mushroom, 
green pea V+                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                              32

SECONDI
Bistecca alla Fiorentina, 750g T-bone, patate, green  
beans, confit grape tomato, burro alle erbe, lemon GF                                                                85

Duck breast, charred witlof, mascarpone, spiced orange,  
tawny port jus GF                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   42                                      

Porchetta, stuffed pork belly, EVOO potato puree,  
pancetta, fennel, cavolo nero                                                                                                                                                                                                                                                                                                                                             39

Angus flank steak, salsa verde, rucola, tomato, patate                                                     39

Prime lamb rump cap, polenta, olives, sheep’s milk  
yoghurt, spring greens, jus                                                                                                                                                                                                                                                                                                                                                                   41

Rankin cod, spinach puree, parsley oil, beurre blanc,  
bottarga                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         43

CONTORNI
Rucola, pear, pine nuts, raisins, Reggiano, citrus  
dressing V+/G                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                12

Heirloom tomato, smoked eggplant, goats cheese,  
lovage V/GF                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       14�

Patate, crispy fried potato, rosemary, garlic maionese V                              12�

Baby gem, aioli, vincotto, sour dough crostini V                                                                                                                         14�

�  
Gluten free pasta available $5 

V - Vegetarian / V+ - Vegan / GF - Gluten free 
	 We can not guarantee the absence of nuts in any of our dishes 	

WHO IS JOHNNY SAUSAGE?

Legend has it Johnny ‘Sausage’ Barbato was known as the gourmet gangster,  
earning his nickname from his butchery skills and love of food.


