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SUMMER OF TEQUILA

COCKTAILS $20

COCO LOCO

El Jimador Reposado, Blueberry Puree, Lime, Mint,
Sugar Syrup, Coconut Cream

PINE & PEPPER

El Jimador Reposado, Cointreau, Agave, Pineapple,
Lime, Orange Bitters

RAZZLE DAZZLE

El Jimador Reposado, Raspberry Syrup Monin,
Lime, Apple Juice, Soda

SNACKS

Sydney Rock Oysters with Tequilla, Chilli and Finger Lime Mignonette $7
NF, DF, GF

Ovolo Gilda- Grilled Octopus Green Olive and Guindilla Pepper $8
NF, DF, GF

House Rosted Nuts with Chilli Pimenton $7
GF, DF, VE

Mini Quesadilla with Pico de Gallo $7
NF, V

Tequilla Cured Salmon Tostada with Sour Cream and Lime $8
NF, GF

Pulled Beef Brisket Tostada with Avocado and Charred Corn Salsa $8
NF, DF, GF



SMALL BITES

HOUSE ROASTED SPICED NUTS
(DF, GF, V)

ALTO OLIVES
Alto Olives, Citrus, Thyme (DF. NF, VE)

SONOMA SOURDOUGH
Served with Black Garlic Butter (NF, V)

CANTABRIAN ANCHOVIES
Served with Grilled Sourdough and Pepe Saya Butter (NF)

BURRATA
Heirloom Tomato, Basil Pesto and Focaccia (NF, GF, V)

MUSHROOM ARANCINI
3pcs Porcini Mushroom Arancini, Pecorino, Sage (NF, V)

ORA KING SMOKED SALMON
Served with Creme Fraiche, Dill Vinaigrette, Wattle Lavosh

PROSCIUTTO & GUINDILLAS
Prosciutto San Daniele, Pickled Figs and Guindillas peppers (NF, DF)

CHARRED OCTOPUS
Octopus Tentacle, Chimichurri, Green Olive, Kipfler Potato (NF, DF,
GF)
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BIG BITES

THE 'WOOLLY' BURGER
Served with Onion, Cheese, Special Sauce, Fries (NF)

PESTO BUSIATE
Busiate Pasta, Mint, Almond , Meredith Goats Curd, Dried Cherry
Tomato (V)

PORK CUTLET (300G)
Free Range Pork Cutlet, Fennel, Vin Cotto, Broadleaf Rocket (NF)

ROAST BUTTERNUT PUMPKIN
Served with Almond Skordalia and Sunflower Seeds (GF, DF, VE)

LAMB SHOULDER RAGU
Casarecce, Rosemary, Ricotta Salata (NF)

MINUTE STEAK FRITES
Served Medium with Cafe De Paris Butter, Water Cress and
Shoestring Fries
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SIDES AND DESSERT

SHOESTRING FRIES
Served with Chipotle Aioli (NF, V, DF)

LEAF SALAD
Served with Herbs and Mustard Dressing (DF, VE, NF, GF)

GRILLED BROCCOLINI
Garlic Butter, Burnt Butter and Almonds

CHEESE SELECTION

Four Cheese Selection with Lavosh, Muscatels and Quince Paste (V)

DOUGHNUTS
Cinnamon Doughnuts served with Dulca de Leche (V)

CLASSIC TIRAMISU
(V. NF)
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