
Whole Wheat Miche Sourdough          6ea 
Pepe Saya Cultured Butter 

Confit Garlic Bread                                    10ea 
Stracciatella Dip 

Alto Olives                         16 

LP’s Saucisson Sec                15 

San Daniele Prosciutto               17 

LP’s Mortadella                        14 

House Giardiniera                        10 

Claire de Lune Rock Oysters           7ea 
Clyde River, NSW + Lemon 

Whipped Buffalo Ricotta       16 
Rooftop Honey  

White Anchovies                     16 
Cantabrian Anchovies +EVOO 

Jersey Milk Burrata                                                 20 
Kombu Salt                                                     

                             

  

Green Pea & Broad Bean Risotto               35  
Sweet Garden Peas + Broad Bean + Mint + Ricotta 
Salata  
 

Spanner Crab & Nduja Linguine                            40       
Crème Fraiche + Cherry Tomato + Basil  
 

Lamb Pappardelle                  39 

Flinders Island Lamb Ragu + Tuscan Cabbage + Red 
Peppers + Pecorino    

 

 

Byron Bay Pork Cotoletta                                       47 
Herb & Parmesan Crumb + Pepper Sauce + Watercress 
 

Humpty Doo Barramundi                                      48 
Fennel + Onion + Lemon Butter Sauce + Gremolata 
 

Steak Frites                        46 
150g Rib Eye “Minute Steak” + Café de Paris +  
Shoestring Fries + Watercress 
 

Bannockburn Roast Chicken                      47 
Asparagus + Almond Ajo Blanco + Grapes 
 

Junee Lamb Rump                                      46 
Smoked Eggplant + Cime di Rapa 

 

 

Woodfired QLD Tiger Prawns    12ea 
Garlic Butter + Aleppo Pepper  

Artichoke Fritti                  22 

Semi Dried Tomato Tapenade 

Beef Tartare                                   27 
Classic Condiments + Potato Crisps 

Smoked Barramundi Rillettes       25 
Crostini  

Market Fish Crudo         27 
         Red Peppers + Capers + Salmoriglio 
 

Chicken Liver Parfait                                          25 
Pickled Chilli + Toast 

All Beef is sliced to share with Lemon, Selection of Mustards and  
Your choice of sauce. 

 

Sirloin               58.5 
Cape Grim TAS + Grass Fed + 300g 
 

Eye Fillet               59.5 
Southern NSW + Grain Fed + 220g 
 

Scotch Fillet        65 
Riverina NSW + Grain Fed + 300g 
 

Wagyu Rump Cap       92 
Aberfoyle NSW + MBS 9 + Grain Fed + 300g 
 

Citrus Fed Wagyu Rib Eye                      129 
Darling Downs + MBS 6 + Grain Fed + 300g 
 

Bone In Sirloin                                         139 
Southern NSW + MBS 5 + Grain Fed + 600g 

 

T-Bone “Bistecca alla Fiorentina”                 160        
Brooklyn Valley NSW + Grass Fed + 800g 

 
                      Pepper Sauce    5 

                      Café de Paris    5 

                      Red Wine Jus     5 

                    Gremolata     5 

                                                                                                                                                                                                                          

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 
 

 
 

 

                   
 
 

 
 

 
 

                     
                  While we do our best to accommodate dietary requests, we cannot guarantee allergen-free dishes due to cross-contact risks in the kitchen. Please inform our team of any allergies before ordering. 

              A 15% surcharge applies on public holidays. No split bills are available. 

 

 

Spring Leaf Salad                 14 
Chardonnay Vinaigrette 

 

Heirloom Carrots                       16 
Whipped Feta + Mint + Chilli Honey 

 

Green Beans        15 
Smoked Almonds  

 

Patatas Bravas                        15 
Tomato Sugo + Garlic Aioli 

 

Tomato & Melon Salad              16 
Cherry Vinaigrette 

 

Shoestring Fries        14 
 


