STUZZICHINI

TASMANIAN PACIFIC OYSTERS, lease 65 st helens A4 three 16 / six 32 / doz 60
STANLEY ABALONE, anchovy, lemon & parsley dressing (3) A4 34

CROSTINI DI PROVOLA E ALICI, baked focaccia crostini, provolone, anchovy (2) 15
POPCORN CAULIFLOWER GOLDEN FRIED, spiced and pickled cauliflower @ 11
SALUMI, Capocollo, mortadella from the slicer, pickled chilli A4 24

ANTIPASTI

BURRATA, New season figs, Capocollo, Tassie olive oil, focaccia 4 opt 29
RARE ROASTED WAGYU BEEF, prosciutto, sage, brown butter 4 34
BEEF CRUDO, Robbins Island Wagyu beef Yolk, herbs, lemon, crisps A4 opt 27

PASTA

POTATO GNOCCHTI E CACIO PEPE, pecorino & pepper sauce 37
RIGATONI ALLA VACCINARA, tomato braised Wagyu beef, Grana Padano 39

CONTORNI

PUNTARELLE SALAD, bitter leaves, anchovy, lemon A4 16
CHIPS, Stelo seasoning & Mums sauce A4+ ® 16
FOCACCIA, Stelo sourdough rosemary focaccia (2pc) 5

DESERT
LEMON MASCARPONE, raspberry sorbet, milk crumb, basil oil ® 18
CHEESE - Bruny Island C2 with fig jam & focaccia crisps @ 18

- Gorgonzola dolce with quince paste & focaccia crisps @ 18

A Dairy-free 4 Gluten- free @ Vegetarian
weekend + public holiday surcharge is 10% // Card fees - Visa + MC1.12% / Amex 2.75



SEASONAL COCKTAILS

PARADISO FIZZ Hellfire sloe gin, cointreau, citrus, syrup, whites, soda 25

BIRRA NERA Moretti beer, Campari, Antica vermouth, beer foam 25

ELEGANZA MARTINI forty spotted dry gin, aperol, antica vermouth, orange bitters 25
PASSIONE SOUR Espoldn reposado tequila, cointreau, passion fruit Syrup, whites 26
STILE OLD-FASHIONED Scotch whiskey, Bitters, Almond Syrup, brilée 26

DOLCE VITA vodka, vanilla Galliano, strawberry, citrus, pineapple, FRUIT LEATHER 25
STELO CLASSICS

LIMONCELLO MARTINI house-made limoncello, vodka, lemon, syrup 26

MARGARITA ITALIANA reposado tequila, amaretto, mezcal, syrup, lime 26

THYME GIMLET Forty-spotted, thyme syrup, lemon 26

CLASSICS COCKTAILS
SPRITZ aperol * blood orange * limoncello * Hugo * campari * amaro Montenegro
NEGRONI classico * sbagliato * mezcal * boulevardier

BELLINI nectarinesstrawberry ¢ passionfruit « mandarine

STELO MOCKTAILS
BRAMBLE Lyre’s non-alc gin, bramble syrup, lemon, soda 22
ESPRESSO NON-TINI Non-alc coffee liqueur, orange triple sec, coffee, chinnotto 22

ROSSO cranberry juice, rosemary syrup, lemon, soda, mint 18

ITALIAN BEERS CIDERS & GINGER

TAP 150z BIRRA MORETTI 4.6% $15 WILLIE SMITH’S BONE DRY 6.2% $15
LOCAL BEERS WILLIE SMITHS TRAD CIDER 5% $14
BOAGS ST GEORGE 3.5% $12 SPREYTON GINGER BEER 3.5% $14
BOAGS DRAUGHT 4.6% $12

BOAGS XXX ALE 4.8% $12 LOW & NON ALCOHOLIC

CRAFT BEERS HIATUS PACIFIC ALE 0% $12

TAP 150z PALE ALE 4.2% $14 HEAPS NORMAL LAGER 0% $12

MINERS GOLD STOUT 4.7% $12 CAPI NON-ALC GINGER BEER $8

OCHO HAPPY PLACE 3.5% $12 WILLIE SMITH’S NON-ALC CIDER 0% $12
OCHO BLUE SKY 4.4% $11 MISCHIEF BREWING Pina picante %0 $8

MISCHIEF BREWING aperitivo spritz $16

A Dairy-free 4 Gluten- free @ VVegetarian
weekend + public holiday surcharge is 10% // Card fees - Visa + MC1.12% / Amex 2.75



