
v vegetarian | ve vegan | veo vegan option | gf gluten free | gfo gluten free option

15% SURCHARGE APPLIES 
ON PUBLIC HOLIDAYS

Pizza  Daily 11am onwardsLunch  Daily 11am onwards

MARGHERITA  24  veo 
San Marzano tomato, fior di latte, extra virgin  
olive oil, basil & parmigiano reggiano

SALSICCIA E POTATO  26 
San Marzano, fior di latte, pork and fennel sausage, 
potato, rosemary, pecorino Romano 

PROSCIUTTO E FUNGHI  28 
Scamorza bianca, fior di latte, lemon & herb mushroom, 
San Daniele Prosciutto, lemon evoo & rocket

ADD Chilli crunch 2, Anchovies 2

WOOD FIRED FLATBREAD   11 v/ gfo 
Served with roast onion butter 
- 	 Smoked eggplant hummus, sumac & pomegranate 	
	 molasses  9  ve/gf

LA DELIZIA STRACCIATELLA   16 gf 
Stracciatella with truffle honey & shaved prosciutto

TYPHOON SHELTER SQUID   24  gfo  
Garlic, black bean, Tom Yum mayo, lime, spring onion  
& chilli  24  gfo

FISH & CHIPS   33  gfo  
Battered Blue Grenadier, fries, green salad, tartare sauce & lemon 
– 	 Grilled Swordfish option   38  gf

SEAFOOD CHOWDER   38 
Seafood soup with prawns, clams, mussels, smoked fish, 
scallops, potatoes, garlic flat bread.

STEAK SANDWICH   36  gfo 
100-day grain-fed striploin, chimichurri aioli, cheddar 
cheese, tomato, lettuce, crispy onions, Turkish bread  
& fries 

FENNEL RADICCHIO SALAD   32 ve / gf 
Citrus braised fennel, preserved lemon, spiced quinoa, 
toasted hazelnuts, sherry and shallot vinegarette 

PACCHERI ALLA VODKA   42 
Paccheri pasta with Nduja vodka sauce, stracciatella, wood 
grilled black tiger prawn, lemon & pistachio 

VEGAN PASTA  32 ve  Ask your server for today’s vegan pasta dish

PIZZA ARE SERVED AS THEY ARE READY

GLUTEN FREE BASES AVAILABLE ON REQUEST +5

Dessert

Brunch  Daily 7am - 3pm

TURKISH EGGS  23 gfo 
Garlic & herb yoghurt, Harissa roasted tomatoes, 
poached eggs, Za’atar, Aleppo butter, soft herbs, 
pickled onion on woodfired flatbread 

BUTTERMILK FRIED CHICKEN  28  
Fried chicken thigh, potato rosti, fried egg, sambal 
bacon & chilli jam, lime yoghurt & avocado

MERGUEZ SAUSAGE  34 gf 
North African lamb sausage, roasted capsicum  
puree, soft herb and chickpea salad, pickled onion

vegan option with Za’atar roast pumpkin

BRUNCH EXTRAS 
ADD Poached Egg, Fried Egg  3

ADD Chorizo, avocado  6

FRIES Roast garlic aioli  12  veo/gf

SHAVED FRESH TRUFFLE HILL TRUFFLES  
ADD to any dish (subject to availability)  10

CRÈME BRÛLÉE  17  gf  
Crème Brûlée with black forest mousse, Dacquoise 
sponge, seasonal fruit  

BISCOFF CHURROS  15  
Ginger sugar churros, Biscoff semifreddo, coffee  
cream, cocoa  

CHOCOLATE DELICE  18 ve/gf 
Dark chocolate mousse, fresh citrus,  
orange marmalade, cocoa nib tuille



15% SURCHARGE APPLIES 
ON PUBLIC HOLIDAYS

Breakfast  Daily 7am - 11am

BIRCHER MUESLI  18  ve 
Almond milk–soaked oats with chia 
seeds, shredded apple, coconut yoghurt, 
seasonal fruit & roasted nuts

FRUIT AND NUT TOAST  14  v 
House-baked loaf with dried fruit and 
nuts, served with honey & butter

EGGS ON TOAST  17  gfo 
Free-range eggs cooked your way on 
toasted sourdough 
-	 Add Bacon 6

CHICKEN CONGEE 22  gfo 
Free-range chicken, ginger, spring onion, 
house-made chilli oil, ramen egg,  
Chinese doughnut

BIG BREKKIE  32  gfo 
Eggs your way with potato gems, spiced 
roast tomato, grilled bacon, Avocado, 
spinach, chorizo, field mushroom & 
sourdough toast 

TRUFFLE EGGS BENEDICT  28  vo /gfo 
Truffle hollandaise, soft poached eggs, 
local smoked ham, wood fired flatbread

LEMON MERINGUE PANCAKES  24  v 
Buttermilk pancakes with lemon  
curd mousse, passionfruit sauce & 
meringue shards

Gluten free toast replacement   2

Poached egg/ fried egg   3

Scrambled egg/ spicy roast tomatoes/mushroom/ truffle hollandaise   5

Bacon/ grilled chorizo/ avocado/ smoked salmon         / potato gems/ wilted spinach   6

BREAKFAST SIDES

v vegetarian | ve vegan | veo vegan option | gf gluten free | gfo gluten free option

WINTER FLU SHOT   5 
Locally produced Jamu health 
tonic with ginger, turmeric,  
lime, honey & pepper

SOFT DRINKS  6.5 
Coke | Coke No Sugar | Sprite | Fanta | Dry Ginger Ale | Tonic

JUICE  7.5  
Orange | Apple | Pineapple | Cranberry

REMEDY KOMBUCHA  6  
Raspberry Lemonade | Passionfruit | Wild Berry | Mango Passionfruit

THICK SHAKES  8.5  
Chocolate | Banana | Caramel | Strawberry | Vanilla | Spearmint

SMOOTHIES 
BANANA BLISS  14  ve 

Banana, cinnamon, honey  
peanut butter, oat milk, 

MANGO WAVE 14  gf 
Mango, banana, coconut yoghurt,  

honey, milk

BERRY YUM 14  gf/ve 
Mixed berries, pineapple, apple juice

GREEN GLOW 14  gf/ve 
Kiwi, mango, banana, kale,  

spinach, coconut water

TROPICAL SUNRISE  
14  gf/ve 

Mango, pineapple, passionfruit,  
coconut water

ADD PROTEIN POWDER 
4  ve

Coffee & Tea
Espresso 4
Long Black 

5 | 5.5
Short Macchiato  5.3
Long Macchiato  5.8

Flat White | Cappuccino | Latte |  
Hot Chocolate | Chai Latte | Mocha 

5.5 | 6
Iced Long Black 5.5

Iced Latte | Iced Chai Latte 6
Iced Coffee | Iced Mocha  

Iced Chocolate  
8

Pot of Tea 5 
Earl Grey | English Breakfast | 

Peppermint | Green | Lemon & Ginger
Alt Milk 1


