
Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday 

falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.

Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,  

we cannot guarantee completely allerg y-free dining experiences

Menu subject to change.



F A T H E R ’ S  D A Y  M E N U
Sunday 7th September 2025 

Menu 185PP

Focaccia
Traditional focaccia, extra virgin olive oil, aged balsamic

Crudo di pesce
Yellowfin tuna crudo, mandarin

Mozzarella di Bufala 
La Stella buffalo mozzarella, pinzimonio of  radish,  

puntarelle, turnip, anchovy bagna cauda

Conchiglie con granchio
Conchiglie, Spanner crab, roasted capsicum, chive, lemon

Guancia di manzo 
Wagyu beef  cheeks braised in Nebbiolo, salsa verde, horseradish

Patate arrosto
Roasted potatoes

Pannacotta al limone 
Lemon pannacotta, Manuka honey, chamomile 



F A T H E R S  D A Y  C O C K T A I L

Legacy from Sicily | 28
Appleton signature blend rum, pistachio orgeat, ricotta, orange liqueur, citrus

A sweet sip of  memory, where ricotta and pistachio whisper tales of  home, fathers and grandfathers 

O P T I O N A L  A D D  O N S

Ostriche 
Half  dozen 42 | Dozen 79 | Add 2g caviar additional 13 ea 

Freshly shucked Sydney Rock ‘Appellation’ Oyster,  
pinot grigio vinegar, shallots, black pepper

Caviale | 10g 80 | 25g 160 | 50g 315 
ARS Italica Oscietra caviar, crostini, mascarpone, chives

Lasagna alla Bolognese croccante 12 ea 
Crispy Bolognese style lasagna, parmesan cream

Gnocco Fritto con mortadella 12 ea 
Deep fried pizza dough filled with taleggio and topped with Wagyu bresaola

Gambero fritto 12 ea 
King prawn fritter, lemon mayonnaise, paprika


