$45 - 2 course

$55 - 3 course
Mon - Fri, 11:30am - 02:30pm

Prawns on toast
brioche, green chili mayo, sesame, salted egg yolk, chives

Tuna Ceviche
pickled ginger gel, cherry tomatoes, coconut cream, crispy shallots,
sriracha oil

Massimo’s Burrata
heirloom tomatoes, kalamata olives, pickled red onions, basil, sourdough
crostini V

Bavette Steak
seaweed butter, watercress, french fries, port jus

Market Fish of the Day
scampi bisque, mussels, burnt tomatoes

Spinach Feta Risotto
almonds, crispy kale V

Churros
vanilla ice cream, chocolate sauce

Chef’s Selection
2 scoops house-made ice cream or sorbet

Please inform us of any dietary requirements.
Please note that the dishes on the menu are subject to change.



