
 

 house bread | clovely olive oil & balsamic 4.5pp 

 curry mortadella | pork & pepperberry salami | salami cotto  22 

 casa motta burrata  24 

          olive tapenade & charred sourdough  
         seasonal fruit & rocket salad 

 

 stracciatella | confit cherry tomatoes | salsa verde 22 

 freshly shucked oysters 6/12 36/70 

 nori sheet | house tartare 24 

 kingfish crudo | yuzu | sesame 24 

 allonda seafood plate  
         + add caviar selection 

MP 
MP 

   

   

 tempura market fish sandwich | tartare (1) 10ea 

 duck liver parfait | pear gel | toast 22 

 fried black pudding | brown butter mayo (3) 12 

 potato terrine | cultured cream | smoked salmon caviar (3) 15 

   

 rigatoni a la boscaiola | mushroom | truffle pecorino 30 

 casarecce | beef ragu | parmigiano reggiano 34 

 sweet corn ravioli | tomato butter | puffed corn 32 

 risotto all’onda 34 

   

 chargrilled octopus | onion & pickled walnut puree | fennel salad | za’atar 36 

 market fish MP 

 short ribs | charred greens | harissa 60 

 margra lamb rump | smoked yoghurt | salsa verde 45 

 800g black onyx rib eye on the bone | condiments   140 

   

 roasted kipflers | sour cream | pickled red onion  12 

 seasonal greens | lemon | olive oil 12 

 leaf salad | celery seed vinaigrette 12 

 warm pickled beetroots 14 

   

 honey parfait | blueberry | walnut | yogurt crémeaux 14 

 eton mess | strawberry chantilly  12 

 Cheese + condiments  14e 

        soft | hard | blue   
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