
STONE BAKED QUINOA
SOURDOUGH 
pane croccante, pepe saya butter 

8

FONTINA ARANCINI
tomato sugo, black garlic aioli 

16

ROASTED OLIVES 
pickled chilli  

9

BYRON BAY BURRATA
chilli crunch oil, pane croccante 

18

TOMATO SALADA
heritage tomatoes, confit
tomatoes, basil, apple balsamic 

16

HERITAGE CARROTS
chickpeas, orange, macadamia curd 

14

CHARRED BROCCOLINI
garlic, chilli strands

12

WAFFLE CUT CHIPS
parmesan, aioli 

14

ROCKET LEAVES
gorgonzola, candied walnuts,
balsamic emulsion 

12

FRIED BRUSSELS SPROUTS
truffle pecorino 

14

SLOW COOKED GARLIC

BUTTERNUT

MARGHERITA
lots of tomatoes, basil, fior di latte,
evoo

23

FUNGHI
stone roasted mushrooms, confit garlic,
rapini, parmesan, watercress

26

MAC N FOUR CHEESE
mozzarella, fontina, scamorza, 
mascarpone, sunflower seed
pesto

17

EGGPLANT RAVIOLI

TODAY’S FISH

PEA RISOTTO

 - Vegetarian

S M A L L  P L A T E S

SAN DANIELLE PROSCIUTTO 
grilled figs 

18

Our menu features dishes ideal for sharing.
We encourage family-style dining, 

order a variety of dishes for the table to
enjoy together. 

HARVEY BAY SCALLOPS
spicy pork sausage butter, sweet potato
scratching’s

23

FLASH FRIED CALAMARI
citrus salt, lemon, limoncello yoghurt

21

P I Z Z A  

rosemary, mascarpone, parmesan 
18

XO KING PRAWNS
fermented chilli, cherry tomatoes,
mozzarella

34

THE AMICI
sopressa, pepperoni, mushrooms,
cherry tomato, basil, olives

29

COSTA D’ORO
shaved ham, charred pineapple,
mozzarella

25

CARNE
prosciutto, shaved ham, smoked 
pepperoni, spit roasted chicken, smoky 
barbeque sauce

30

roast butternut pumpkin, hot honey, 
almonds, mascarpone

24

SPIT ROAST CHICKEN
portobello mushrooms, broccolini,
cipollini onions, sunflower seed pesto

28

LP’S SMOKED PEPPERONI
fior di latte

27

MAFALDINE PASTA

L A R G E  P L A T E S

pancetta, soft egg, pecorino, black
pepper, mascarpone

28

SPAGHETTI 
Moreton Bay bug, sweet garlic
tomato cream

38

roasted tomato sugo, scamorza, 
garlic crumbs, salmoriglio 

28

PAPPARDELLE BOLOGNESE 28

CHICKEN BREAST
crumbed & seeded, fried, garlic
butter, bitter leaves, ricotta salata

38

BEEF CHEEK BRASATO
horseradish, whipped white bean
velvet, gremolata

42

MOOLOOLABA KING PRAWNS
stone roasted, lemon, parsley, garlic,
chilli oil

46

eggplant, pinenut, currant caponata
38

Gluten-Free bases available on request.

LIMONCELLO MERINGUE PIE

D E S S E R T
15

AMARENA CHERRY ALMOND TART 16

SIXTEEN LAYER CHOCOLATE CAKE 18

TIRAMISU 16

CANNOLI 9

HOUSE CHEESE SELECTION 24

asparagus, broccolini, rapini,
preserved lemon

32

Please advise our friendly team if you have a food allergy or intolerance.
While we will endeavour to accommodate all dietary requests, we cannot guarantee completely allergy-free meals due to the potential of trace allergens in the working environment and supplied ingredients.

six-hour beef ragu, parmesan

Feed me...
$ 6 8  p e r  p e r s o n

Let our team feed you…
only available for the entire table.  



C R A F T E D  C O C K T A I L S
APPLE PIE SOUR
apple infused vodka, apple juice, 
wonder foam, cinnamon syrup

20

EARL GREY MAR-TEA-NI
earl grey infused gin, lemon, 
wonder foam, simple syrup

20

AUSTRALIAN

B E E R  &  C I D E R

James Boags Premium Light
James Squire 150 Lashes
James Squire Ginger Beer
XXXX Gold
Eighth Day Cider

9
12
13
9

14

LOCAL
Burleigh Big Head No Carb Lager
Stone & Wood Pacific Ale

11
12

INTERNATIONAL
Birra Moretti, Italy
Peroni Nastro Azzuro, Italy
Peroni 3.5, Italy
Corona, Mexico
Heineken, Holland

12
12
 9.5
12
12

REGIONAL RESERVE SPARKLING

S P A R K L I N G

Riverina, NSW
50

BG
12

RUGGERI ARGEO PROSECCO 6514

NV MOET & CHANDON BRUT
Champagne, France

140

DE BORTOLI PROSECCO ROSE
King Valley, VIC

5012

W H I T E BG
SONS OF EDEN FREYA RIESLING
Eden Valley, SA

6514

STORM BAY SAUVIGNON BLANC
Coal River Valley, TAS

65

YEALANDS ESTATE
SAUVIGNON BLANC
Marlborough, NZ

PIZZINI ARNEIS
King Valley, VIC

65

6013

BELLA RIVA FIANO
King Valley, VIC

5513

LINO RAMBLE SOLITAIRE GRILLO
McLaren Vale, SA

60

HOWARD VINEYARD PINOT GRIS
Adelaide Hills, SA

70

RUTHERGLEN ESTATE
PINOT GRIGIO
Rutherglen, VIC

5514

TENUTE ULISSE ‘UNICO’ PECORINO
Abruzzo, Italy

75

WITCHES FALLS CHARDONNAY
Granite Belt, QLD

85

PHI CHARDONNAY
Yarra Valley VIC

75

MONTE TONDO MITO SOAVE
Vento, Italy

60

TORZI MATTHEWS TREBBIANO
Barossa Valley, SA

70

OLIVERS TARANGA VERMENTINO
McLaren Vale, SA

70

16

13

R O S E  BG
ALMA CERSIUS GARDIAN ROSE
Beziers, France

5513

PIZZINI ROSETTA ROSE
King Valley, VIC

6013

WITCHES FALLS MOSCATO
Granite Belt, QLD

6013

LIMONATA

N O N - A L C O H O L I C

Aqua Fresca
Spiced Berry
Grapefruit
Passionfruit

14
14
14
14

homemade lemonade

BEER
Heaps Normal Quiet XPA
Heineken Zero

6.5
6

SPARKLING
FizZero 35

WATER
Santa Vittoria still / Sparkling  500ml
Santa Vittoria still / Sparkling   1L

6
10

POKETWATCH PINOT NOIR

R E D

Yarra Valley VIC
60

BG

LARK HILL SANGIOVESE
Canberra District, NSW

85

BELLA RIVA SANGIOVESE
King Valley, VIC

55

CHIANTI BARONE RICASOLI
Tuscany, Italy

TORZI MATTEWS
NEGRO AMARO
Barossa Valley, SA

6514

65

DAL ZOTTO BARBERA
King Valley, VIC

6513

PIZZINI LA VOLPE NEBBIOLO
King Valley, VIC

75

ROUND TWO SINGLE VINEYARD
CARBERNET SAUVIGNON
Barossa Valley, SA

55

I CAMPI VALPOLICELLA
SUPERIORE
Veneto, Italy

110

REGIONAL CLASSIC
MONTEPULCIANO
Heathcote, VIC

65

SANGUINE ESTATE PROGENY SHIRAZ
Heathcote, VIC

70

BETHANY FIRST VILLAGE SHIRAZ
Barossa Valley, SA

70

14

13

14

14

Valdobbiadene, Italy

MONTENEGRO NEGRONI
campari, gin, montenegro

20

PINEAPPLE MARGARITA
pineapple infused tequila, lime, 
pineapple oleo saccharum

20

SEASONAL BERRY MOJITO
berry infused rum, simple syrup, 
lime, mint

20 16

13


