
MAIN MENU
  ~ 
  

WOOD FIRED BREADS 

GARLIC | 12 
roast garlic, rosemary 

ROSSO | 15 
crushed tomato, anchovy, capers, garlic, olives 

MOZZARELLA | 14 
mozzarella, garlic, rosemary 

ANTIPASTI / SHARE PLATES 

OLIVES | 10 
Sicilian & Kalamata, citrus & rosemary 

BRUSCHETTA | 16 
local tomatoes, basil, balsamic, garlic ciabatta 

SPIEDINI | 18 
rosemary skewered prawns, salumi chorizo, caper dressing 

OLASAGASTI ANCHOVIES | 17 
finest Basque anchovies, on wood fired ciabatta with marjoram & lemon gremolata 

ARANCINI | 18 
porcini mushrooms & gorgonzola, truffle aoili 

BYRON BAY BURRATA | 22 
saffron & cardamom caramel, oxheart tomato, olive dust 

TERRINE | 18 
pulled pork & pistachio, port poached fig jam, water cress 

BRUSSELS | 16 
miso glazed brussels, speck, capsicum 

ANTIPASTO BOARD | 36 
cured meats & cheeses, caper berries, olives, ciabatta 



MAIN MENU
OYSTERS 

NATURAL  
with fresh lemon 
| 14 for 3 | 26 for 6 | 48 for 12 | 

KILPATRICK  
salumi chorizo, bacon, barbeque dressing 
| 16 for 3 | 30 for 6 | 52 for 12 | 

MIGNONETTE 
sherry vinegar, grated horseradish & freshly cracked pepper 
| 16 for 3 | 30 for 6 | 52 for 12 | 

GORGONZOLA 
blue cheese & parsley cream, panko 
| 16 for 3 | 30 for 6 | 52 for 12 | 
  

  ~ 
  

PASTA 

RIGATONI BOLOGNESE | 30 
ground Angus beef & pork, tomato ragu, parmesan 

SPAGHETTI CARBONARA | 30 
smoked bacon, mushroom, free range egg, parmesan 

SPAGHETTI PUTTANESCA | 30 
roast garlic, chilli & fresh tomato sugo, anchovy, black olive & capers 

SPAGHETTI GAMBERONI | 38 
seared prawns with garlic & chilli, white wine caper cream, bottarga 

RIGATONI AMATRICIANA | 32 
smoked pancetta, roast garlic tomato sugo, red onion, chilli & pecorino 

CHARCOAL RAVIOLI | 34 
ricotta & parmesan filled black ravioli, roast hazelnut & sage butter, kale chips 

GNOCCHI | 34 
potato gnocchi with braised beef & mushroom ragu, white wine, truffle & parmesan cream 



MAIN MENU

MAINS 

MUSHROOM RISOTTO | 35 
porcini wild mushrooms, cavola nero, 
pecorino 

MARKET FISH | 39 
Jerusalem artichoke two ways,  
with white bean, watercress & salsa verde 

EYE FILLET | 45 
225g Black Angus fillet, Cafe de Paris butter, brussels,  
roast pepper tapenade & potato 

GUINCALE DIMANZO | 39 
red wine braised beef cheeks, roasted potato, broccolini, lemon & thyme gremolata 

  ~  

  

INSALATA & SIDES 

ROCKET & PARMESAN | 12 

CAESAR | 14 
cos leaf, dressing, parmigiana 

RUCCOLA | 24 
rocket, sorrel, chèvre, pear, walnut, caramelised onion 

ROAST POTATOES | 15 
smoked capsicum, rosemary 

FRIES & AIOLI | 10 

FRIES, PARMIGIANA & TRUFFLE OIL | 12 

MISO & SESAME GLAZED GREENS | 15 
brussels, broccolini, spinach 



MAIN MENU

LUNCH 
  

ALL DISHES PRICED AT 25 
SERVED FROM 12pm - 3pm 

BURRATA CAPRESE 
“Byron Mozzaeralla” mixed tomato, basil, 
rocket, balsamic, olive dust 

ANGUS BEEF BURGER 
smoked mozzarella, BBQ caramelised onion,  
aioli, cos lettuce, shoestring fries 

GRILLED CHICKEN BURGER 
char-grilled chicken breast, spicy Caribbean dressing,  
tomato, mozzarella, cos lettuce, shoestring fries 

CHICKEN CAESAR SALAD 
char-grilled chicken breast, smoked bacon, cos lettuce,  
anchovy, shaved parmesan, garlic ciabatta & caesar dressing 

ORGANIC SPRING BAY MUSSELS 
Tasmanian mussels, with romesco & black olives, garlic ciabatta, shoestring fries 

CALZONE 
Italian folded pizza with smoked ham, mushroom, fior di latte mozzarella, black olives 
(vegetarian option) 

WOOD FIRED PIZZETE 
lighter size pizza - select from the pizza menu, served with side salad 
(+ $3 for seafood selection) 


