
all day dining

brunch
till 4pm

berry ricotta hotcake, citrus yoghurt, honeycomb butter

smoothie bowl: ask the bar for today’s offerings

tutti frutti: poached & fresh fruit, berry semifreddo, rice cracker

breakfast parfait: strawberry sago with goji or pineapple chia seed with orange

creamed corn polenta, mushrooms, crispy onion, sourdough toast

breakfast burger: fennel & pine nut, egg, mushrooms, onions, truffle aioli & chilli jam

lunch
till 4pm

crumbed eggplant sandwich with chilli slaw, pickles & potato crisps

cheesy toasty:  3 cheeses, béchamel, crispy sage, green tomato relish

minestrone del giorno: soup of the day

insalata mista: seasonal salad of organic greens, roasted vegetables & pickles

gnocchi pomodoro - our famous gnocchi, napoletana sauce, ricotta, basil

haloumi & roast cauliflower salad - with lemon tahini, golden cherry tomatoes & greens

dumbo salad - greens, boiled egg, bocconcini, roasted tomatoes & peppers, walnuts

green spaghetti - kale pesto, broccoli, pumpkin seed gremolata, lemon

roast vegetable panini - crunchy focaccia, pesto, bocconcini & olives

ask your waiter for today’s pastries, cakes & desserts... 
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vov gf gluten freevegan option on request100% vegan



snacks
till 10pm

parmesan crumbed mushrooms, aioli, lemon

hot chips, oregano lemon salt, ibu metri’s ketchup

frittata with potato, roast paprika, green olive, truffle aioli

antipasto: a mix of our favourite small foods

mixed olives & pickles with focaccia & grissini 

arancini alla dumbo: crunchy rice balls with seasonal flavours 

tempura zucchini flowers, ricotta, mint, wasabi mayo

cheesy polenta chips with romesco

sweet things
till 10pm

ti-remix-u: variations on a theme tiramisu

cioccolato: chocolate mousse and friends

torta al limone: lemon curd & crust

crème brûlée: white chocolate & mixed berries

raw pie: we borrowed this from the elephant. ask for today’s flavour
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vov gf gluten freevegan option on request100% vegan



coolers
45

orange strawberry crush
watermelon lemonade

lemongrass ginger mint lime soda

juices
45

red: beetroot, apple, carrot, ginger, lime
orange: tangerine, carrot, ginger, lime

green: spinach, kale, cucumber, apple, mint, ginger, lime

smoothies
45

pineapple kale swirl 
banana cacao soy

berry banana
mango jamu

(jamu is a traditional indonesian tonic using turmeric and ginger)

frappes
45

coco choc mint
lemon lime bitters 
red berry rosella

vo

soft drinks

acqua dumbo: triple filtered reverse osmosis spring water 500ml / 1l
dolomia acqua minerale frizzante or naturale 330 / 750ml
san pellegrino 200ml chinotto, limonata, blood orange
happy kombucha: berry or ginger 220 / 750

wine

vino della casa
bianco/house white
rosato/house rose
rosso/house red

coffee

short
long
manual brew (single origin, changes weekly)
iced
chai
teas

15 / 30
40 / 70

35
45 / 90

   70   / 210  / 400
glass / 0.5l  / 1l             
glass / 0.5l  / 1l
glass / 0.5l  / 1l

30
35

40-45
45
40
35

vov gf gluten freevegan option on request100% vegan



smaller plates

tempura zucchini flowers, ricotta, lemon, mint, green chilli mayo (3pcs)
parmesan crumbed mushrooms, dill, aioli, lemon
roasted cauliflower & onions with lemon, tahini & seeds
baby romaine splits, lemon vinaigrette, toasted seeds, parmesan
arancini alla dumbo: crunchy risotto balls with chilli jam & aioli
panzanella: tuscan bread salad with tomato, capers, basil & green olives
radicchio e finocchio: salad of fennel, radicchio, black olive, orange, pangrattato
cheesy polenta chips with romesco

bigger plates

testaroli with two sauces: almond salsa verde & golden tomato chilli jam
caramelle stuffed with beetroot & spinach ricotta, burnt sage butter
burrata cream stuffed mozzarella, caponata, chilli & pepper jam, relish, breads
pumpkin ravioli with roast tomato cream sauce, ricotta & basil
roasted vegetables from the wood fire
polenta with braised beetroot cheeks, gorgonzola & truffle oil
fettuccine ai funghi: spinach pasta, mushroom, parmesan, cream
polpette al sugo: roasted fennel, sunflower & pine nut balls, tomato, parmesan
pasta al forno: a daily special of lasagna, crespelle, mac & cheese or cannelloni from the oven
insalata mista: seasonal salad of organic greens, roasted vegetables & pickles
antipasto: a mix of our favourite small foods
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vov gf gluten freevegan option on request100% vegan



pizza
(from 4pm)

melanzane: roasted eggplant, tomato, yellow peppers, stracciatella, parmesan
margherita: the classic - tomato, basil, mozzarella, bocconcini
genova: fresh cherry & roasted tomatoes, ricotta, pine nuts, pesto
bianca jagger: potato, rosemary, black olives, roasted garlic, dried chilli, rocket
	 pimp it:  bocconcini, parmesan, truffle oil
stromboli: spicy tomato sambal, stracciatella, roasted paprika, radicchio, agrodolce onions
giuseppe verdi: kale cashew pesto, broccolini, pumpkin seeds, kale chips
	 pimp it: ricotta, parmesan
giallo: roasted pumpkin, zucchini flowers, nasturtium, pine nuts, dried chilli
	 pimp it: bocconcini, parmesan
8 ½: gorgonzola, grapes, walnuts, radicchio, beetroot molasses, baby rocket
funghi: button & oyster mushrooms; thyme, ricotta, parmesan & caramelised onions
il gattopardo: roasted tomato, capers, olives, mozzarella 

sweet things

ti-remix-u: variations on a theme tiramisu
cioccolato: chocolate mousse and friends
torta al limone: lemon curd & crust
creme brulee: white chocolate & mixed berries
raw pie: we borrowed this from the elephant. ask for today’s flavour
lemonhead: it’s pizza, but dessert: just sugar & lemon. try it! 
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15/30
40/70

35
45/90

coolers
45

strawberry orange crush
watermelon lemonade

lemongrass & lime squash

beer  330ml

				    sapporo
				    corona
				    san miguel light
				    bintang

80
70
55
40

soft drinks

acqua dumbo: triple filtered reverse osmosis spring water 500ml/1l
dolomia still or sparkling mineral water (ita) 330/750ml
san pellegrino 200ml chinotto, limonata, blood orange
happy kombucha: berry or ginger 220/750

mixology
120

pineapple sage martini
ginger coriander martini

burnt lemon pepper gin rickey
manual brew martini

tea & g
strawberry balsamic shrub

kemangi gimlet
apple lemongrass margarita
spice islands old fashioned

watermelon tiki
lemon drop

the elephant’s famous bloody mary



on the trolley
120

bellini: prosecco, peach purée
negroni sbagliato: campari, vermouth rosso, prosecco

mango rosemary martini
pineapple sage martini

pink mimosa: campari, honey, sparkling wine
spice islands old fashioned

vino della casa

bianco/house white                
rosato/house rose
rosso/house red

70 / 210 / 400

glass / 0.5l / 1l 
glass / 0.5l / 1l
glass / 0.5l / 1l

wine
rosso

i muri primitivo (ita) gl / btl
wolf blass red label merlot (sa) gl / btl
mchenry hohnen cabernet merlot (wa) btl
rocky gully cabernets (wa) btl
babich marlborough pinot noir (nz) btl
isola cantina belita red (bali) gl / btl

bianco

fantini pinot grigio (ita) gl / btl
de bortoli willow vale moscato (nsw) btl
mchenry hohnen semillon sauvignon blanc (wa) btl
rocky gully reisling (wa) btl
isola cantina belita white (bali) gl / btl
wolf blass yellow label chardonnay (sa) gl / btl

rosato & sparkling

pipoli basilicata (ita) gl / btl
isola cantina belita red (bali) gl / btl 
de bortoli willow vale sparkling chardonnay (nsw) btl
da vinci prosecco (it) gl / btl 
louis roederer champagne (fra) btl 

 
 

 130 / 600
120 / 575

750
650
615

375 / 85

125 / 550
375
700
600

350  / 80
110 / 485

130 / 600
375 / 85

375
150 / 700

1.200


