
  

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

  

 

 

Pambula Sydney Rock oysters, natural or with frozen granny smith apple and wasabi oil 6.5 each 
 
 
Pumpkin bread and ciabatta 3 pp or gluten free bread  6 per person 
Marinated Sicilian olives  8 
Roasted almonds spiced with rosemary and paprika  8 
Duck liver pate with bruschetta, mustard pear and walnut crumbs  18 
Puglian style broadbean and chicory dip with crostini  16 
 
Lime and basil cured ocean trout, lime oil, sesame crackers  22 
Kingfish carpaccio, yuzu , fingerlime, fermented persimmon & dill  30 
Buffalo mozzarella, baked on eggplant with tomato, basil oil & pumpkin bread crumbs 24 
Grilled octopus, aioli, smoked tomato, salted cucumber , crispy quinoa  28 
Local calamari sautéed with pistachios, fregola, cavolo nero, currants & ricotta salata  32/48 
Grilled leeks, walnut sauce,and lemon fontina 28 
Panfried extra large king prawns (3), chilli sauce, pickled mustard greens, curry leaf 33 
                                                                                                                   Extra prawn 11 
 
Angel hair pasta with Alaskan king crab, chili, lemon, tomato and parsley  42  extra crab  10 
Vermicelli pasta, scallops, smoked trout and leek sauce with vodka  38 
Potato & ricotta gnocchi, biodynamic veal & spinach ragu, parmesan, Tasmanian summer truffle  44 
Rye flour pappadelle, smoked mushroom & chestnut ragu with pumpkin bread crumbs  36 
 

 
Spatchcock roasted with lemon and thyme, sweetcorn, pomegranate, herbs & radish  45 
Grilled fillets of Murray cod, snakebeans, Asian mushrooms, sweet potato ginger broth  
& green chilli oil  48  
Vitello tonnato: roasted biodynamic veal with tuna mayo, salted lemon, pickled shallots,  
capers & kipfler potato crisp  40 
Grilled organic veal livers, cabbage braised with apples, prosciutto san Danielle and aged  
balsamic vinegar  40 
 
 
 
Rocket and radicchio salad with fennel and tomato  14 
Organic Dutch cream potatoes crushed with butter and chives  15  
Beans and silverbeet, lemon oil  14 
 

 
 
 
 
 
 

Pambula Sydney Rock oysters, natural or with frozen granny smith apple and wasabi oil 6.5 each 
 
 
Pumpkin bread and ciabatta 3 pp or gluten free bread  6 per person 
Marinated Sicilian olives  8 
Roasted almonds spiced with rosemary and paprika  8 
Duck liver pate with bruschetta, mustard pear and walnut crumbs  18 
Puglian style broadbean and chicory dip with crostini  16 
 
Lime and basil cured ocean trout, lime oil, sesame crackers  22 
Kingfish carpaccio, yuzu , fingerlime, fermented persimmon & dill  30 
Buffalo mozzarella, baked on eggplant with tomato, basil oil & pumpkin bread crumbs 24 
Grilled octopus, aioli, smoked tomato, salted cucumber , crispy quinoa  28 
Local calamari sautéed with pistachios, fregola, cavolo nero, currants & ricotta salata  32/48 
Grilled leeks, walnut sauce,and lemon fontina 28 
Panfried extra large king prawns (3), chilli sauce, pickled mustard greens, curry leaf 33 
                                                                                                                   Extra prawn 11 
 
Angel hair pasta with Alaskan king crab, chili, lemon, tomato and parsley  42  extra crab  10 
Vermicelli pasta, scallops, smoked trout and leek sauce with vodka  38 
Potato & ricotta gnocchi, biodynamic veal & spinach ragu, parmesan, Tasmanian summer truffle  44 
Rye flour pappadelle, smoked mushroom & chestnut ragu with pumpkin bread crumbs  36 
 

 
Spatchcock roasted with lemon and thyme, sweetcorn, pomegranate, herbs & radish  45 
Grilled fillets of Murray cod,beans, Asian mushrooms, sweet potato ginger broth  
& green chilli oil  48  
Vitello tonnato: roasted biodynamic veal with tuna mayo, salted lemon, pickled shallots,  
capers & kipfler potato crisp  40 
Grilled organic veal livers, cabbage braised with apples, prosciutto san Danielle and aged  
balsamic vinegar  40 
 
 
 
Rocket and radicchio salad with fennel and tomato  14 
Organic Dutch cream potatoes crushed with butter and chives  15  
Beans, soinach & brocolini sautéed  lemon oil  14 
 

 
 
 
 
 
 
 
 

 
 
Pumpkin bread and ciabatta 3 pp or gluten free bread  3 per person 
Marinated Sicilian olives  8 
Roasted almonds spiced with rosemary and paprika  8 
Duck liver pate with bruschetta, mustard pear and walnut crumbs 18  
Puglian style broadbean and chicory dip with crostini  16 
 
 
Lime and basil cured ocean trout, buttered sesame cracker, pickled fennel, lime oil  24 
Torn burrata on saffron roasted tomato, yellow beetroot and cherry tomato24 
Grilled Aspargus & artichokes, hazelnut dressing, lemon, chives & parmesan  25 
Grilled lamb tongue with apple mustard, pickled cucumber & pink peppercorn 24 
Local calamari sautéed with pistachios, fregola, cavolo nero, currants & ricotta salata  32/48 
 
 
Angel hair pasta with Alaskan king crab, chili, lemon, tomato and parsley  42  extra crab  10 
Potato & ricotta gnocchi, spring lamb ragu, broadbeans & ricotta salata  3 
Ravioli, with wild greens, ricotta & buffalo mozzarella, roast tomato & basil sauce 38 
Spinach farfalle,pork sausage & artichoke ragu with sage 38 

 
 

Spatchcock roasted with lemon and thyme, sweetcorn, cumquat, herbs & radish  48 
Grilled snapper fillets, fresh peas, broadbeans, spring onions on eggplant puree  48  
Grilled skirt steak, roasted zucchini, tomato jam, red wine jus 48 
Pan fried chicken livers, spinach braised with currants, pine nuts, prosciutto san daniele, balsamico  40  
 
 
 
 
Rocket and radicchio salad with fennel and tomato  14 
Organic Dutch cream potatoes crushed with butter and chives  15  
Beans, spinach & broccolini sautéed lemon & garlic  14 
Salt roasted Beetroot & apple salad, mint, walnuts & labne  22 
 
 

 
 
 
 
 
 
 
 
 
 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Dolce 
Chocolate mess — 5 textures of chocolate with honeycomb  20 
Wattelseed Meringue, mandarin & yoghurt icecream, fresh mandarins, caramelized 
almonds 20 
Tiramisu with tempered chocolate  22 
The bei amici classic Affogato  20 
House made ice creams (chocolate & hazelnut, vanilla or Blood orange & Campari )  
Sorbets (mango & coconut)  8 per scoop  12 for two 
 

Cheese — warm Gorgonzola dolce latte, pickled plums, rosemary and hazelnuts  20 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Amaro  
Beechworth Bitters: Yuzu, Amaro Bettle Juice,  
Up to eleven  17 
 
 
Housemade Limoncello 9 
Take away bottles 300 ml 55  

Digestives  
CHrutli Schwur  15 
Glarner Alpen Bitter 15 

Vecchio Amaro de Capo 15 
 
Tia Maria  15 
Disaronno Amaretto  15 
Baileys  15 
Cointreau  15 
 

Grappa 
Poli Amorosa Grappa di Torcolato  15  
Luigi Francoli Grappa Moscato  15 
La Ticiella Grappa 15 
 

Teas and Espresso  
 
 

 

 
 

Dolce 
Chocolate mess — 5 textures of chocolate with honeycomb  20 
Wattleseed Meringue, mandarin & yoghurt ice cream, fresh mandarins, caramelized 
almonds 20 
Tiramisu with tempered chocolate  22 
The bei amici classic Affogato  20 
House made ice creams: chocolate & hazelnut, vanilla or strawberry & mascapone 
Sorbet: Blood orange & Campari  8 per scoop  12 for two 
 

Cheese — warm Gorgonzola dolce latte, pickled plums, rosemary and hazelnuts  20 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


