
LUNCH
SNACKS
Gilda - �e perfect bite of Olive, .................. 7pp
Anchovy, Guindilla & Lemon

South Australia Marinated Olives.................8

Humble Bakery Sourdough, ......................... 5pp
Coppertree Farms Butter

‘Ham & Chips’ - Potato Crisps, .................... 20
Spanish Ham,  Pickles & Parmesan

El Menú Anchovies & Nardin Bouquerones 24 

PLATES

SANDWICHES
French Dip: Northern Rivers Roast Beef, Caramelised Onion, Horseradish Cream & Chartcuterie Jus.. 36

Super Deli: Pino’s Sopressa, Coppa, Mortadella, Roast Capsicum............................................................. 29

Fish & Chips: Tinned Fish, Potato Chips & Hot Sauce............................................................................ 32

Meatball & Parmigiano-Reggiano............................................................................................................... 32

Roast Capsicum, Marinated Eggplant, Rocket Pesto, Mozzarella............................................................... 26

Mortadella, Gordal Olives, Calabrian Chilli................................................................................................ 24

Ham, Cheese & Pickle................................................................................................................................. 22

~  Crisps  5   ~  Pickles  6  ~

Steak Tartare - Grass Fed Steak, 24mth Parmigiano Reggiano, Gaufrette Potato Chips............................. 33

Continental Salad - Sardine, Potato, Roasted Leek, Frisée, Capers, Soft Egg.............................................. 34

Organic Durum Bucatini - with Continental Charcuterie XO.................................................................... 35

Roast Pork Neck, Blood Orange Glaze, Fennel, Mustard Leaves................................................................ 48

Cheese Plate.................................................. 24pp 
A Selection of Local & European Cheese, 
served with Preserves & Crackers

Charcuterie Plate........................................... 22pp
A Selection of Artisanal Cold Cuts served 
with Pickles, Preserves & Grissini

Deli Plate ....................................................27pp
Our Favourite Cheeses and Cured Meats,
garnished with House-made Preserves

DELI



TINNED FISH
El Menú Anchovies............... 24

Nardin White Anchovies....... 30

Nardin Smoked Anchovies.... 36

La Belle Iloise Mackerel.........35

La Belle Iloise Sardines.......... 33

Cambados Scallops................ 36

Cambados Mussels.................34

Cambados Razor Clam.......... 42

Cambados Octopus................ 36

CHARCUTERIE
Prosciutto di San Daniele.......20

LP’s Saucisson Sec..................18

Pino’s Mortadella....................18

Pino’s Tru�ed Salami ............ 22

Pino’s Artisanal Sopressa........ 24

Jamón Serrano Reserva.......... 26

CHEESE
Brillat Savarin........................ 20
Cows Milk, Soft, FRA

Saltbush Chevre..................... 18
Goats Milk, Soft, AUS

Comte.................................... 20
Cows Milk, Semi-Hard, FRA

Ossau Iraty............................. 24
Sheep Milk, Semi-Hard, FRA

Chevrano............................... 20
Goats Milk, Semi-Hard, NLD

Oak Blue................................ 19
Cows Milk, Soft, AUS

CANNED COCKTAILS

WINE

Mar-tinny...................................................... 26

Espresso Mar-tinny....................................... 26

Co�ee Can-hattan......................................... 26

NV Lunar Brut Cuvee  South Australia................................................................................... 16   |  --   |  80

NV  Bollinger Special Cuvée Champagne  FRA....................................................................... 38  |   --  | 225

25  Mallaluka Riesling  Canberra District  AUS....................................................................... 19  |  61  |   91

22  Menard Gaborit ‘Accostage’ Muscadet  Loire Valley FRA.................................................. 22  |  74  | 110

23  Olivier Broussard Petit Chablis Burgundy  FRA................................................................ 32  | 107 | 160

24  Renzaglia ‘Central Ranges’ Chardonnay  Canberra District  AUS.......................................22  |  71  | 106

23  Smallfry ‘Tangerine Dream’ Semillon Blend  Vine Vale  AUS.............................................22  |  74  | 110

24  Lunar Sangiovese Rose  South Australia..............................................................................15  |  50  |   75

24  Chateau Saint-Esprit Rose  Provance  FRA........................................................................18  |  60  |   90

24  Konpira Maru Dolcetto chilled  King Valley  AUS..............................................................17  |  57  |   85

23  Bobar Pinot Noir  Yarra Valley  AUS...................................................................................22  |  71  | 106

23  Romain le Bars ‘Pouse Cailloux’ Grenache Blend  Rhone  FRA..........................................38  | 121 | 175

24  Domaine de Farrand ‘Mistral’ Cotes du Rhone  Rhone  FRA.............................................23  |  80  | 120

23  Ernesto Catena ‘Padrillos’ Malbec  Mendoza  ARG............................................................22  |  74  | 110

Sunday Surcharge of 10% | Public Holiday Surcharge of 15% will be applied to �nal bill
Groups of 8 or more: a 10% service fee applied to �nal bill

Cosmopoli-tin ............................................... 26

Margarita....................................................... 26

Spicy Margarita............................................. 26

G     C     B
120ml  500ml  750ml


