DINING

Cnr. Paul & North Cliff Streets Milsons Point NSW 2061
Tel: +61 2 9964 9998 Fax: +61 2 9964 9098

A LA CARTE LUNCH & DINNER MENU
BITES

OVEN ROASTED OLIVES
BALSAMIC, CHILLI AND WHITE ANCHOVIES 13

FRESHLY SHUCKED OYSTERS
FINGER LIME, ROSSO ANTICO DRESSING 3.9 EACH

WHITEBAIT FRITTERS
LEMON & PARSLEY MAYONNAISE 15

AFFETTATO
SELECTION OF CURED MEATS, HOUSE PICKLES 29

ANTIPASTI

CARPACCIO OF BEEF
RAW BEEF, LEMON, WILD ROCKET, PARMIGIANA REGGIANO 27

MUSHROOM MILLE FEUILLE
SAUTEED MUSHROOMS, PUFF PASTRY, CELERIAC CREAM 27

OVEN ROASTED STUFFED CALAMARI
FILLED WITH FREGOLONE, CALAMARI, PANCETTA, GARLIC, LEMON, CHILLI & A
TOMATO CAPER SAUCE 27

SEARED SCALLOPS
ORANGE, CHAR GRILLED RADICCHIO & FENNEL SALAD 28

CHAR GRILLED SCAMPI1
ROAST BELL PEPPER & POTATO SALAD, GREMOLATA SALSA 35

QUAIL SKEWER
ZUCCHINI FRITTER, CAPONATA 29

PASTA & RISOTTI

FRESH SAFFRON PENNE
BUFFALO MOZZARELLA, EGGPLANT, BASIL & TOMATO SAUCE 26

FREGOLONE SARDO
YAMBA PRAWNS, CALAMARI, BABY CAPERS, CHILLI, GARLIC 31

SPAGHETTINI
PORCINI MUSHROOM, GARLIC, PARSLEY 29

PAPPARDELLE
RICH DUCK RAGU 28

RISOTTO OF ROASTED BUTTERNUT PUMPKIN, FONTINA, SAGE, PARMESAN, AMARETTI
CINZANO ROSSO, ROSEMARY, FONTINA 27

RISOTTO OF CRAB
LEMON, FENNEL, BOTTARGA, TARRAGON 35

SECONDI

PAN SEARED SALMON
CRUNCHY PEARL BARLEY, SHAVED ASPARAGUS, PINE NUTS, CURLY ENDIVE, SALMON ROE 37

CHAR GRILLED FISH OF THE DAY
CAPER BERIES, OLIVES, CHERRY TRUSS TOMATO, ESCHALLOTS, CHILLI, ANCHOVIES, SALMORIGLIO
SAUCE 38

OVEN ROASTED PINK SNAPPER
CANNELLINI BEANS, BROCCOLINI, BUTTER BEANS, ZUCCHINI, ROMA TOMATOES 39

BERKSHIRE PORK FILLET
LENTILS, SAGE, BABY SPINACH, CRACKLING 37

CHAR GRILLED FIRST LIGHT NZ PASTURE FED
WAGYU BONELESS RIB EYE
WHITE TRUFFLED CAULIFLOWER PUREE, ROASTED BABY FENNEL, BROCCOLINI, SANGIOVESE JUS 59

FIRST LIGHT NZ VENISON SHORTLOIN
HEIRLOOM CARROTS, GREEN ASPARAGUS, POTATO PUREE, JUNIPER JUS 49

SIDES ALL 10

e  MIXED ROCKET & PARMIGIANO REGGIANO SALAD 10

e  BABY FENNEL & CUCUMBER SALAD, CARATELLO BALSAMIC & EXTRA VIRGIN OLIVE OIL 10
e  BABY BEANS, LEMON OIL 10

e ROASTED COLIBAN POTATOES, ROSEMARY, WHOLE GARLIC, PINK SALT 10



CHEESE PLATE COMBINATION OF ROBIOLA DI MUCCA, CASTELROSSO AND GORGONZOLA DOLCE LATTE.
DOLCI 42

07 CAMYR ALLYN ‘SWEET’ VERDELHO, HUNTER VALLEY, NSW 14
SELECTION OF HOMEMADE SORBETS AND ICE CREAMS
VARIETY OF 4 FLAVOURS WITH GARNISHES 17 ALL CHEESES ARE ACCOMPANIED WITH; MUSCATELS, GLACE APRICOT, FIG & WALNUT
SALAMI, STRINGY BARK HONEY, CRANBERRY BAGUETTE & ROSEMARY LAVOSH
08 PAOLA SORDO ‘MOSCATO D’ASTI’' PIEMONTE, ITALY 15
AQUA’S OWN KARMEE COFFEE BLEND
COFFEE BEANS FROM BRAZIL, COSTA RICA, GUATEMALA, ETHIOPIA AND PAPUA NEW GUINEA
THIS UNIQUE BLEND CREATES LOW ACIDITY AND A RICH SMOOTH BODY
WITH PETITS FOURS 6
AQUA’S HONEY & HAZELNUT LATTE
FRANGELICO HAZELNUT LIQUEUR, STRINGY BARK HONEY & KARMEE ESPRESSO, TOPPED WITH WARM
MILK & SPRINKLED WITH HAZELNUT PRALINE 14

APPLE & BUTTERMILK PANNA COTTA
APPLE CALVADOS PUREE, CINNAMON SAND, CARAMEL CHANTILLY CREAM 18

03 CHATEAU DERESZLE ‘LATE HARVEST’ FURMINT TOKAJI, HUNGARY 16

IL DUOMO D'AQUA
LIMONCELLO MOUSSE WITH AN OLIVE OIL & VANILLA JELLY CENTRE, CANDIED

OLIVES, PRESERVED LEMON & OLIVESCOTCH SAUCE 19 ENJOY YOUR COFFEE OR TEA FREE OF CHARGE

WHEN YOU ORDER ANY HENNESSY COGNAC

08 FROGMORE CREEK ‘ICED’ RIESLING, COAL RIVER VALLEY, SA 14 HENNESSY VSOP 15
HENNESSY XO 25
PAZZO PER IL CIOCCOLATO HENNESSY PARADIS 42

(NUTS ABOUT CHOCOLATE)
A RICH 70% DARK CHOCOLATE CREAMED GANACHE, PAIRED WITH PEANUT BUTTER
PARFAIT, CARAMEL & PEANUT SNOW 18

KARMEE TEA & HERBAL INFUSIONS
KENILWORTH ENGLISH BREAKFAST TEA, FINE CEYLON EARL GREY TEA, DARJEELING TEA, CHAMOMILE,
PEPPERMINT, JASMIN, JAPANESE LEMON SENCHA, SPICY FRUIT BLUSH

05 GRANDE MAISON ‘CUVEE DU CHATEAU’ MONBAZILLAC, FRANCE 16 WITH PETITS FOURS 6

FORMAGGI LIQUEUR COFFEE

CHOICE OF LIQUEUR WITH COFFEE AND WHIPPED CREAM 14
CASTELROSSO, PIEDMONTE, ITALY

THIS UNIQUE CHEESE IS HIGHLY ACIDIC. IT IS A CLOSE RELATIVE OF THE ESPRESSO COCKTAIL - THE MONEY SHOT

CASTELMAGNO CHEESE, ORINALLY PRODUCED IN THE PIEDMONTE AREA OF ITALY,
BUT HAS A CHARACTER ALL OF ITS OWN.

THE PATE IS BRIGHT WHITE IN COLOUR, FIRM AND CRUMBLY TEXTURED, WITH A
MELT IN THE MOUTH QUALITY WHEN CHEWED. 18

ROBIOLA DI MUCCA, PIEMONTE, ITALY
THIS CHEESE HAS A SMOOTH DENSE PATE BENEATH IT'S WRINKLED RIND. THE

KAHLUA, COFFEE BEAN INFUSED VODKA, ESPRESSO, VANILLA
AND WARM CAPPUCCINO FOAM 18

CLEANSING ALE
TIM KNAPPSTEIN ‘ENTERPRISE RESERVE’ LARGER, CLARE VALLEY, SA 14

DESSERT WINES (90ML)
FLAVOUR IS LIGHT AND CREAMY, WITH A SLIGHT CITRIC NOTE. IT IS A WELL 07 CAMYR ALLYN ‘SWEET’ VERDELHO HUNTER VALLEY, NSW 14
BALANCED, REFINED CHEESE. 19 08 PAOLA SORDO ‘MOSCATO D'ASTT' PIEMONTE, ITALY 15
03 CHATEAU DERESZLE ‘LATE HARVEST’ FURMINT TOKAJI, HUNGARY 16
GORGONZOLA DOLCE LATTE, LOMBARDY, ITALY 08 FROGMORE CREEK ‘ICED’ RIESLING COAL RIVER VALLEY, TAS 14
THIS FAMOUS CHEESE HAS IT'S GROWTH ENHANCED THROUGH A METHOD OF 05 GRANDE MAISON ‘CUVEE DU CHATEAU’ MONBAZILLAC, FRANCE 16
PIERCING THE CHEESE WITH NEEDLES TO PRODUCE AIR PASSAGES. THIS ENABLES 08 PEACOCK HILL ‘GOOD COMPANY’ BOTRYTIS ICE WINE HUNTER VALLEY, NSW 16

OXYGEN TO ENTER AND NOURISH THE MOULD. THIS HEALTHY GORGONZOLA HAS A
VIVID, GLISTENING COLOUR, SET AGAINST LIBERAL STRIATIONS OF GREENISH-BLUE
MOULD. IT IS MOIST AND NOT TOO CRUMBLY, SWEET, WITH THE FLAVOUR GETTING
STRONGER AS THE CHEESE MATURES. 19



