starters
warm adelaide hills olives 5.5
arrancini balls with lemon aioli 7.5
three house made dips with char-grilled bread 12.5
chilled watermelon gazpacho with fresh basil & extra virgin olive oil 12
sliced to order Italian meat plate with pickled vegetables & provolone cheese 14
‘antipasto’- selection of warm & cold appetisers 15
carpaccio of beef with shaved fennel shoots, capers, aioli, parmesan & Joseph’s olive oil 15
prosciutto, rocket & cherry tomato salad with balsamic red onion & fresh herbs 15

crispy fried pt willunga squid with rocket & aioli 16.5
poached salmon, cucumber & green bean salad with a lemon & thyme dressing 18

dinner

prawn linguini with rocket, chilli, white wine & cherry tomatoes 18/25
house made spinach & ricotta gnocchi with lemon, fresh tomato & basil dressing, shaved parmesan
16/23
porcini & field mushroom risotto with asparagus & reggiano parmesan 18/24
beer battered garfish fillets with chips, salad & sauce remoulade 26
harissa marinated lamb loin char-grilled & served on a warm caponata & chickpea salad 28
msa beef fillet with garlic creamed mashed potato, roasted vine tomato & crisp pancetta 30

twice roasted half duck with caramelised blood orange & steamed broccolini 29
400g rib-eye with mustard seed slaw & red wine jus 32
market fresh fish of the day poa

sides 7.5
broccolini & sautéed spinach. mixed leaf salad. rocket, pear & parmesan salad.
crispy fried rosemary potatoes. roasted field mushrooms.
french fries 6.5
Menu is subject to change without notice and not applicable to group bookings. 
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