YOUNG'S

Spelt Focaccia | Passata Butter | Thyme Salt (3PCS) 10
Pickled Cauliflower & Biquinho Peppers | Parmigiano 10
Burrata | Aleppo Pepper | EVOO 18
Prosciutto San Daniele 60g 20
Finocchiona Cacciatore Salami 60g 16
Nduja | Salted Ricotta | Aged Balsamic 16
Rock Oyster | Fennel Mignonette | Cucumber 6 each
Potato Hash | Baccala Mantecato | Salmon Roe 8 each
Roast Duck Croquette | Walnut & Honey Cream 8 each
Mister Cannubi Mortadella | Mozzarella | Fig Jam | Toast 10 each
Heirloom Tomato | Pickled Strawberry | Salsa Bianca 24
Tuna Crudo | Mussel Bugnia Cauda | Charred Lime | Caper Leaf 28
Barbequed Octopus | Cannellini | Agretti | Salsa Verde 32
Vitello Tonnato | Hazelnut | Caper | Warrigal Greens 32
Agnolotti | Bitter Greens | Ricotta | Pine Nut | Chilli 34
Rigatoni | Vongole | Cime di Rapa | Pangrattato | Bottarga 35
Tagliarini | King Prawn | Cherry Tomato Passata | Colatura 39
Roasted Heirloom Zucchini | Agrodolce | Macadamia | Raisin 38
Chargrilled Dory Fillet | Oyster & Vermentino | Castelfranco Radicchio 42
Blackened Barbequed Chicken | Fermented Chilli | Sorrel | Lemon 45
Chargrilled Bistecca | Spiked Mustard | Lemon MP
Romaro Farms Leaf Salad | Shallot | Balsamic 12
Crushed Fried Young Potatoes | Salt & Vinegar 14
Heirloom Broccoli | Salmoriglio | Parmigiano 16

Chef’s Selection 4 Shared Courses $85 per person

All card transactions incur a small surcharge, and a 15% surcharge is applicable on public holidays.



