
ANTIPASTO 

 
  Claire de Lune Rock Oysters  ½ Doz. 35| Doz. 70 

Seaweed Vinegar + Shallot + Lemon 

Capitol Antipasti Table     small 30| large 45 
LP’s Saucisson Sec + San Daniele Prosciutto +  
Alto Olives + Fontina + Piquillo Peppers + Baby Grissini 

Beluga Caviar    65 
10g Tin + Herbed Sour Cream + Baby Pepe 
Saya Crumpets 
 
 
 

PASTA 

Mushroom Lasagna    36 
Exotic Mushroom Ragu + Fresh Pasta Sheets + Parmigiano 
Reggiano + Buffalo Ricotta + Sage 

Spanner Crab Linguine    42 

Blue Swimmer Crab + Cognac + Garlic + Chilli + Greek Basil   
 

Rigatoni & Lamb Ragu    38 
Flinders Island Lamb + 12 Hour Braise + Baby Peas + Chili Oil  

 
 
 

MAIN 

Ulladulla Swordfish    48 
Green Goddess + Padron de Peppers + Rocket + Lemon 

Minute Steak    44 
Grass Fed + Bungendore, NSW + 180g + Café de Paris + Fries + 
Watercress  

 

 
  
 
 
 

  South Coast Yellowfin Tuna Crudo   30 
Pickled Lemon + Caper Mustard Dressing 

Spring Pea & Zucchini Tart    26 
Meredith Goat Curd + Spring Peas + Zucchini Flower + Pecorino 

Fennel & Beetroot Salad    24 
Shaved Fennel + Heirloom Beets + Pine Nuts + 
Olive + Herb Tahini 
 

    
 

WOOD GRILL 
All Steaks Served with Red Wine Jus + Lemon + Watercress + Selection of Mustards 

New York Strip    52 
Grass Fed + Cape Grim, Tasmania + 300g 

Wagyu Scotch    96 
Grass Fed Grain Fed + MB8 + Full Blood Wagyu  
Robbins Island, TAS + 250g 

Rib Eye    68 
Grain Fed + MB4 + Kidman Beef, North QLD +300g 

 

CONDIMENTS 
Diane Sauce       5  
Café de Paris       5 

Chicken Gravy       5 

 

 

 

 

 

 

 

DOLCE + FORMAGGIO 

Strawberry & Cream Pavlova   20 
Macerated Strawberries + Crème Diplomat + Strawberry Gelato + 
Lemon Myrtle 

Tiramisu “1988 Recipe”   19 
OtherSky Espresso + Mascarpone Crème + Lots of Alcohol + Hazelnut 

Chocolate Basque Cheesecake    19 
  Grilled Mandarin + Crème Fraiche  

Neapolitan Ice Cream Sundae   19 
Chocolate + Strawberry & Vanilla Gelato + Cherries + Crushed Peanuts + 
Dulce de Leche 

Selection of Formaggio   34 
Pear + Honeycomb + Lavosh   

 
 
 
 
 
 
 
 
 
 
 
 

   

 

 

While best efforts will be made to accommodate all dietary requests unfortunately, guarantees of allergen free foods cannot be made due to cross contact risks within the kitchen.  
If you have any allergies, please inform one of our team about your requirements before ordering. A 15% surcharge will be added to all bills on public holidays. 

BREAD BASKET 
          Olive Oil Seeded Pide + Whole Wheat Miche Sourdough + Pepe Saya Cultured Butter   

12 

SIDES 
House Salad      14 
Spring Mixed Leaves + Grapefruit + Chardonnay Vinaigrette 

 

Broccoli + Green Beans     14 
Lemon Myrtle Butter + Smoked Almonds  

 

Shoestring Fries     13 

 

Crisp Royal Blue Potatoes     16

   
 


