
CHEF’S SHARING MENU 1 - $72CHEF’S SHARING MENU 1 - $72pppp

ADD 14ADD 14pppp
BBQ GARLIC  
KING PRAWNS

Jalapeno verde Gf, DF

SWAP 3SWAP 3pppp
PUFFED BREAD  

FOR GARLIC PIZZA 
BREAD

UPGRADEUPGRADE
PLEASE SPEAK TO OUR 
TEAM ABOUT UPGRADING 
TO A STEAK OPTION

PUFFED BREAD
rosemary & garlic oil, sea salt V

VANELLA STRATCIATELLA
charred leek & hazelnut dressing GF, V 

OR
VANELLA BUFFALO MOZZARELLA

smashed cucumber & eschalot salad GF, V

LP SMOKED MORTADELLA
agrodolce pineapple DF, GF

WAGYU CARPACCIO
horseradish cream, burnt eschalot dressing,  

radish, parmesan GF, DFo, GFo 
OR

SCALLOP CRUDO
yuzu kosho dressing, basil, buttermilk & dill oil GF, DFo

ZUCCHINI FLOWERS
goat curd, green goddess sauce V

CHOICE OF PASTA OR PIZZA
please see a la carte menu for options

CHOICE OF DESSERT
please see a la carte menu for options

GF(o) - Gluten Free (option)  DF(o) - Dairy Free (option)   
V - Vegetarian VG - Vegan

Minimum 2 people. Must be for the whole table (kids under 12 excluded). Please select just one 
option per category for the table. Dietary alterations available upon request. Menu subject to 

change to due seasonal availability. Groups of 8 or more guests will be required to dine on one of 
our chef’s sharing options. 10% surcharge on Sundays, 15% surcharge on public holidays.



CHEF’S SHARING MENU 2 - $92CHEF’S SHARING MENU 2 - $92pppp

PUFFED BREAD
rosemary & garlic oil, sea salt V

SKORDALLIA
potato, almond, confit garlic, lemon GF, DF, VG 

OR
WHIPPED RICOTTA

mandarin oil, fennel pollen, black pepper GF, V

VANELLA STRATCIATELLA
charred leek & hazelnut dressing GF, V 

OR
VANELLA BUFFALO MOZZARELLA

smashed cucumber & eschalot salad GF, V

SCALLOP CRUDO
yuzu kosho dressing, basil, buttermilk & dill oil GF, DFo

LP SMOKED MORTADELLA
agrodolce pineapple DF, GF

WAGYU CARPACCIO
horseradish cream, burnt eschalot dressing, radish,  

parmesan GF, DFo, GFo

ZUCCHINI FLOWERS
goat curd, green goddess sauce V

CHOICE OF PASTA, PIZZA, SPATCHCOCK or PORK COTOLETTA
please see a la carte menu for options

CHOICE OF DESSERT
please see a la carte menu for options

ADD 14ADD 14pppp
BBQ GARLIC  
KING PRAWNS

Jalapeno verde Gf, DF

SWAP 3SWAP 3pppp
PUFFED BREAD  

FOR GARLIC PIZZA 
BREAD

UPGRADEUPGRADE
PLEASE SPEAK TO OUR 
TEAM ABOUT UPGRADING 
TO A STEAK OPTION

GF(o) - Gluten Free (option)  DF(o) - Dairy Free (option)   
V - Vegetarian VG - Vegan

Minimum 2 people. Must be for the whole table (kids under 12 excluded). Please select just one 
option per category for the table. Dietary alterations available upon request. Menu subject to 

change to due seasonal availability. Groups of 8 or more guests will be required to dine on one of 
our chef’s sharing options. 10% surcharge on Sundays, 15% surcharge on public holidays.


