
MARGHERITA    17 
TOMATO, MOZZARELLA, PARMIGIANO, OREGANO, BASIL

FUNGHI MISTI    21 
TOMATO, WILD MUSHROOM MIX, SCAMORZA, GARLIC

QUATTRO FORMAGGI BIANCO    19 
MOZZARELLA, BLUE CHEESE, TALEGGIO, SCAMORZA

SALAMI PICCANTE    21 
SPICY SALAMI, TOMATO, MOZZARELLA, OVEN-ROASTED 
PEPPERS, ONIONS

WILD BOAR & FENNEL    23 
TOMATO, MOZZARELLA, WILD BOAR & FENNEL SAUSAGES,  
RED ONIONS

ORTOLANA (VEG)    21 
ROASTED EGGPLANT, ARTICHOKES, MUSHROOMS, SWEET 
PEPPERS, ONIONS, OLIVES

ROASTED CHICKEN & MUSHROOM    22 
TOMATO, MOZZARELLA, ROASTED CHICKEN, MUSHROOMS, 
ONIONS, PEPPERS, OLIVES, PESTO

CAPRICCIOSA    22 
TOMATO, DOUBLE-SMOKED HAM, MUSHROOM, OLIVES, 
ARTICHOKES, ANCHOVIES

PESCATORE     26 
TOMATO, FRESH SEAFOOD, ROASTED GARLIC,  
OREGANO, MOZZARELLA

HAWAIIAN    19 
TOMATO, MOZZARELLA, DOUBLE-SMOKED HAM, PINEAPPLE

PROSCIUTTO DI PARMA     26 
PROSCIUTTO, PARMESAN, ROCKET, BUFFALO MOZZARELLA, 
BALSAMIC GLAZE

Pizza
GLUTEN FREE BASE AVAILABLE   +3

12-INCH ARTISAN WOODFIRE PIZZA. 72 HOURS 
FERMENTED, WHOLEMEAL HAND-STRETCHED DOUGH.

CHEESE BURGER (GF BUN AVAILABLE)     18
WAGYU BEEF PATTY, AMERICAN CHEESE, PICKLES, PICKLED 
BEETROOT, AIOLI, TOMATO SAUCE, BRIOCHE BUN

EYNESBURY BAD ASS    18
PULLED BEEF BRISKET, MATURE CHEDDAR, PICKLES, 
CHIPOLTE MAYO, SPANISH ONION, LETTUCE, BRIOCHE BUN

EFC BURGER    18 
BUTTERMILK-FRIED CHICKEN (CRUMBED), SWISS CHEESE, 
ONIONS, LETTUCE, CARIBBEAN FIREBREATHER SAUCE

VEGAN BURGER    18
ALL NATURAL PLANT BASED BURGER PATTY, GLUTEN FREE 
BURGER BUN, VEGAN MAYO, VEGAN CHIPS

BAA BAA BURGER  18

GRASS FED LAMB PATTY, HOLLUMI, CHEESE, TZATZIKI, 
RELISH, ONIONS, LETTUCE, BRIOCHE BUN.

CHICKEN PARMIGIANA  
(VEGAN OPTION AVAILABLE)    23 
WHOLE CHICKEN BREAST SCHNITZEL, NAPOLI SAUCE, LEG 
HAM, MOZZARELLA, SERVED WITH CHIPS & SALAD

GNOCCHI    19.50 
HOMEMADE POTATO GNOCCHI AL PESTO, BABY SPINACH, 
SHAVED PECORINO, TOASTED PINENUTS

RISOTTO ALA MILANESE    26 
SARGOL SAFFRON COOKED CARNAROLI RICE, OVEN SMOKED 
BONE MARROW, RED WINE JUS SERVED AL DENTE

SALMON (GF)    29 
PAN-FRIED SALMON FILLET, SALSA VERDE, BARLEY & 
CAPSICUM SALAD

ANY MAIN + ICY POLE   13

SPAGHETTI BOLOGNESE 
CHICKEN NUGGETS VEGAN 
NUGGETS PARMIGIANA 
HAWAIIAN PIZZA 
MARGHERITA PIZZA
MAC N CHEESE
SPAGHETTI NAPOLITANN

CHIPS, TOMATO SAUCE    9
SWEET POTATO FRIES    9
WEDGES, SWEET CHILI, SOUR CREAM    12 
ITALIAN COLESLAW (GF)    8
GARDEN SALAD (GF)    8

Bigger thingsSmall bites
GARLIC FOCACCIA     9 
OLIVE OIL, FLEUR DE SEL, PINK GARLIC CONFIT

ROSEMARY FOCACCIA     9 
OLIVE OIL, FLEUR DE SEL, ROSEMARY

ZAATAR FOCACCIA     9 
ORIENTAL ZAATAR SPICE-BAKED BREAD

SOURDOUGH CIABATTA    $13 
WITH TRIO OF DIPS

INSALATA CAPRESE     $14 
FRESH BUFFALO MOZZARELLA, ROMA TOMATOES, 
FRESH BASIL, OLIVE OIL

CALAMARI SALAD (GF)     14 
LIGHTLY FRIED CALAMARI, SUMMER LEAVES,  
FRENCH DRESSING, TRUFFLE LIME AIOLI

CHICKEN CAESAR (GF AVAILABLE)     14 
CHICKEN, BOILED EGG, ANCHOVIES, COS LETTUCE, 
PARMESAN, CROUTONS

ANTIPASTO PLATTER     23 
SELECTION OF FINEST CURED MEATS (CAPOCOLLO,  
MORTADELLA, LEG HAM, SALAMI, PROSCUITTO),  
PICKLED VEGETABLES, OLIVES, CHEESE, CRACKERS

CHICKEN WINGS ALA DIAVOLO (GF)     12 
FRIED PERI-PERI SPICY CHICKEN WINGS,  
BLUE CHEESE DIP

Sides

WOOD OVEN 
& ROTISSERIE
BEEF BRISKET    29 
12 HOURS SLOW COOKED WAGYU BEEF BRISKET WITH BBQ 
SAUCE, RAS AL HANOUT SPICE MIX & SAGE BUTTER CHAT 
POTATOES

TWICE COOKED PORK BELLY    32 
DOUBLE COOKED OTWAY’S PORK BELLY, BEANS CHORIZO & 
CURRANT MELANGE, BEETROOT PUREE, RED WINE JUS

POLLO (GF)    24 
FLAMED ROAST CHICKEN (HALF), ITALIAN COLESLAW, CHIPS, 
MUSHROOM GRAVY

T-BONE STEAK (350G)    43
STEAK COMES WITH SAUTÉED POTATOES & ONION, SPINACH 
& RED WINE BONE MARROW JUS

Desserts
NUTELLA CALZONE &  
HOMEMADE VANILLA ICE CREAM    11

BAKED SOFT CENTERED CHOCOLATE 
CAKE, VANILLA ICE CREAM AND  
FRESH RASPBERRY    11

KAFIR LIME SCENTED CRÈME BRÛLÉE, CRYSTALLIZED 
SUGAR ,WHIPPED CREAM    11

Kid stuff

FLAVOURS OF ASIA
WEDNESDAY

PARMA THURSDAY 
$16

THE ORIGINAL
THE SPANISH

THE AUSTRALIAN
THE MEXICAN
THE ITALIAN 

THE HAWAIIAN
THE VEGAN

SPECIALS

GLUTEN FREE GUESTS, PLEASE 
BE AWARE THAT DISHES MAY 
CONTAIN GLUTEN TRACES. IF 
YOU HAVE A SEVERE CELIAC 
CONDITION, SPEAK TO OUR STAFF.




