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Fefeos

RESTAURANT

SALUMI

Mortadella with ricotta, toasted pistachio & Calabrian hot honey. (n) 18
Truffle Salumi with Sicilian green olive salsa. 18
Mushroom Nduja with fennel crostini. (vg) 18
Prosciutto crudo with egg gribiche Lombardi. 18
Wagyu bresaola with gorgonzola, pears & chilli. 18
Salumi selection, soft cheeses, pickles & focaccia. 60
Add hand made daily focaccia. 5

ANTIPASTI

Pumpkin & asiago suppli with arrabiata. (v) 20
Polpette al forno with pistachio, tomato sugo & pangratatto. (n) 20
Carpaccio alla Romana with cacio e pepe & cipollini onions. 20
Heritage tomatoes, sun-dried tomato pesto , bocconcini & basil. 20
(vg/n/gf)

Shark bay scallops with nduja vinaigrette & caponata. 26

PRIMI

Hand cut pappardelle with Dardanup lamb ragu, Reggiano & 22/38
pangrattato.
Linguine with Shark Bay prawns, garlic, chilli, Italian bisque, 25/38

fennel & rocket. (gfo)

Winter root vegetable & lentil bolognese with WA shiraz, 22/34
campanelle pasta & pangrattato. (v/vgo)

Polpette e Pollo with sundried tomato, spinach ‘marry me style’  23/38
with casserecce.

Spaghetti alle vongole with prosecco, garlic, zucchini & 22/38
fermented chilli. (gfo)

v: vegetarian | gf: gluten free | gfo: gluten free option | df: dairy free | n: contain nuts [ vg: vegan / vgo: vegan option
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RESTAURANT

SECONDI

Roasted eggplant with cauliflower, Tuscan beans & fermented 30
chilli gremolata (v / vg)

Seeded pork cotoletta, lemon aioli, kohlrabi slaw. 44
Roasted swordfish with caper butter , caponata & cavolo nero. 49

Scaloppine di pollo with marsala & mushroom sauce & whipped 42
potato.

Pork and fennel sausages with warm Umbrian style lentils, 36

pepernata, salsa verde, ricotta yogurt. (gf)

CONTORNI

Broccolini with arrabiata , olives & pecorino. (gf) 18
Crispy potatoes , créme fraiche & herbs. 18
Mixed leaves , house vinaigrette, bits. (gf) 18

DOLCE

Warm fig & date pudding, salted caramel & gelato. 21
Tiramisu pavlova with orange mascarpone, hazelnut gelato 21
& dark chocolate.

Lemon panna cotta with wood fired pears & macadamia 21

shortbread. (vg)

v: vegetarian | gf: gluten free | gfo: gluten free option | df: dairy free | n: contain nuts [ vg: vegan / vgo: vegan option




