
Happy Hour

 TRUFFLE PARMESAN FRIES  $12
Truffle Aioli | Shaved Parmesan 

SUMMER BURRATA $18
Strawberries I Rosé Glaze  I  Basil Oil I Lemon

PACIFIC TUNA CRUDO $21
Cucumber I Gooseberry Compote I

Honey-Thyme Dressing I Crispy Shallots I Chili Oil

BEEF CARPACCIO $19
 Aged Parmesan I Pickled Shallot I Estate Chardonnay Mustard I Olive Oil  

JUMBO TIGER PRAWNS $18
Black Garlic Orange Aioli I Wild Arugula

BASIL STRACCIATELLA $23
Sweet Cantaloupe I White Balsamic Glaze I Crostini

Every Day from 3pm-5pm

$12 Traditional Method Sparkling (White or Rosé) 

$12 Sparkling Cocktails: Aperol Spritz + French 76

Half Priced Bottles of Wine


