
10% service charge is automatically added to all tables of 6+ guests Monday to Saturday 
and on all tables on Saturday evening.

FRESHLY SHUCKED EAST33 SYDNEY ROCK OYSTER  7

MARINATED OLIVES 10 SALAME NEGRONI 10

DAILY BAKED ROSEMARY FOCACCIA, OLIO BALSAMICO 12

BURRATA CAPRESE, HEIRLOOM TOMATOES, CRUTONS 29

BAKED TOMINO, SAGE, PANCETTA, TRUFFLE HONEY 24

SPICY BABY OCTOPUS, TOMATO SAUCE, SOURDOUGH 28

CONFIT TUNA SALAD, MUSTARD DRESSING, OLIVE CRUMB 29

MORTADELLA, LEVONI PROSCIUTTO, BLACK ANGUS BRESAOLA 46

GNOCCHI SORRENTINA (GF) 30

KING PRAWN PASTA, TOMATO SAUCE, N’DUJA CRUMB 38

PACCHERI, OCTOPUS RAGU’, STRACCIATELLA 36

SQUID INK SPAGHETTI, SCAMPI, HEIRLOOM TOMATOES, CAVIAR 55

PAPPARDELLE LAMB RAGU’, PECORINO 38

FREGOLA SARDA, SALSICCIA, FRIARIELLO, TRUFFLE OIL 36

CARTOCCIO RAINBOW TROUT, CITRUS 40

500GR O’CONNOR RIB-EYE ON THE BONE 95

ROCKET SALAD, SHAVED PARMESAN, VINAIGRETTE 14

MARINATED EGGPLANT, GOAT CHEESE 15

CHIPS, TRUFFLE MAYO, ORIGANO 15

CHEESE SELECTION, with truffle honey, grapes, pane Carasau 32

NEGRONI TIRAMISU’ 18

CANNOLI, whipped ricotta with chocolate and pistacchio 16


