
MENU available 
from 5:00pm 

dellendale nullaki (WA)

Rochefort traditional (Fra)               

queso murcia al vino (SP)  

HALLS SUZETTE (WA)

cheese
50 grams per cheese                                            $23.00

charcuterie
70 grams per meat                                              $23.00

1 meat + 1 chEese                                              $42.00

2 meats + 2 cheese                                             $72.00

3 meats + 3 cheese                                             $99.00

boards
served with lavosh, olives, postcode honeycomb + relish

más
House Baked Focaccia      

Marinated Mixed Olives     

                           $12.00

                            $9.00

price per serve

served with Lavash + Postcode honeycomb 

Montecatini Truffle SalamI with herbed Lavosh + housemade relish                                    

Jamón Serrano Bodega with Focaccia and tomato salta

charcuterie of the day       



entrée

main

side

dulce
Ask our friendly staff for our dessert specials

ceviche
Peruano GF
Lightly cured Shark Bay fish, leche de Tigre, charred sweet corn, 
caramelized sweet potato.                          

Nikkei Salmón GF
Salmón, aji glaze, fish crumble, semi-dried heirloom tomato, miso 
emulsion, native succulents

Tenderloin GF, DF
250gr O’Connor black angus tenderloin, house made mustard, 
chimichurri, Amarillo sauce, black garlic emulsion.                                  

Pescado del Dia GF, DF
Market fish, fried plantains, charred palm heart, salsa pimentón.

Anticuchos GF
O’Connor beef rump cap skewers, smoked potato puree.                         

Tequeños  
aji de gallina spring roll, aji emulsion.

Ensalada del sol
La Delizia stracciatella, summer fruits, parsnip chips, huacatay 
dressing

to share

$29.00 

$28.00 

$26.00 

$21.00 

$60.00 

$70.00 

$22.00 

MENU available 
from 5:00pm 


