
POLIPO             26
Crispy WA Octopus, Spiced Saffron Sauce, Sweet Potatoes, Bottarga Mayo

CALAMARI             24
Chargrilled SA Calamari, Fermented Shallots, Chickpeas, N’duja Aioli

SARDINE             18
Sicilian “Beccaficu” Style Baked Sardine, Burnt Orange, Mint

TONNO             24
Chargrilled Tuna in Lemon Leaf

ORA KING             44
Miso Coated, Pearl Couscous, Wild Fennel Broth

LIVE BLACK MARRON - DONNYBROOK WA         49 ea
with Butter and Garlic Shoots

ALSO AVAILABLE

VONGOLE             22
Live Large Pipis in White Wine, Stockton Beach NSW

RAVIOLI             29
Homemade & filled with Scarlet Prawns, Sweet Peas, Leeks, Burnt Butter

BUCATINI             29
Semolina Pasta with Fresh Sardines, Wild Fennel, Saffron Raisins, Pine Nuts

TONNARELLI               29
Artisanal Squid Ink Pasta, QLD Spanner Crab, Spicy Pork ‘Nduja

SPAGHETTI             29
Tipo “1” Organic Flour Dough, Spicy Sicilian Seafood Sauce

TAGLIOLINI             29
Buckwheat Angel Hair, Fresh Tasmanian Sea Urchin Sauce, Bottarga

PORK              36
Pork Neck, Jerusalem Artichokes, Green Sauce

SALAD             22
Cold Seafood Salad, Corn, Lime, Sweet Potato

VEGGIES            14
From the Grill

Olio Long Lunch
SEAFOOD BBQ SPECIAL MENU

cooked on our BBQ on the terrace, every second Saturday only


