
 

 

We do our best to cater to your dietary preference and allergies. 

However, please note as we have a tiny kitchen, we cannot guarantee the complete absence of allergens.  

 

TUESDAY to THURSDAY 

SET MENU  

$59PP  
a glass of house wine or non-alc beverages 

 

starters to share 

 

CIABATTA 
mount zero extra virgin olive oil [df] 

BYRON BAY STRACCIATELLA 
caponata, basil, capers, pinenut [gf] 

SALMON TARTARE   

fermented chilli, labneh, salmon roe, botarga, lavosh [gf/df available] 

 

your choice of pasta 

 
PRAWN SPAGHETTI  
local prawns, pancetta, junmai sake, smoked cherry tomato 
 [gf/df available] 

 

RIGATONI ALLA VODKA  

italian tomato, parmigiano-reggiano, calabrian chilli, dash of cream 
[gf available] 
 

RAGÙ TAGLIATELLE  

wild boar & veal ragu, red wine, soffritto, parmigiano 
 [df available] 


