
dinner

sicilian olives 10
freshly shucked sydney rock oysters 6.5/18/35 
focaccia. extra virgin olive oil 10
sourdough. garlic butter 9

white anchovies 15
gippsland blue cheese. honeycomb 15
burrata. marinated tomatoes. basil. pangrattato 24 
cured meat. pickles. roasted hazelnuts. honey 17
kingfish crudo. radish. leek ajo blanco. capers. chilli oil. 
herb oil. fennel 29

house-made sweet potato gnocchi. brown butter. cherry tomatoes. 
crispy sage. ricotta salata. chilli 32 
house-made sweet potato gnocchi. tomato base. pesto. 
pangrattato. parmesan 31

roasted broccolini. romanesque sauce 17
rocket salad. pear. walnuts. aged parmesan. vinaigrette 14

dessert

burnt basque cheesecake 14

All credit cards incur a 1.05% surcharge. Please note, our menu contains allergens and is prepared in a kitchen that handles nuts, fish and gluten. Whilst all responsible efforts are taken to accommodate our 
guests’ dietary needs, we cannot guarantee that our food will be allergen-free. Groups of 8 or more will incur a 10% surcharge (Monday-Saturday). Please note a surcharge of 10% will apply on weekends and 
15% on public holidays.



cocktails

makaveli sour 24
amaretto. pressed lemon. freshly juiced watermelon

barrel-aged negroni 25
gin. campari. sweet vermouth

pisco sour 24
pisco. fresh lime juice. egg white. angostura bitters

pippa lemon 24
vodka. limoncello. vanilla syrup. pressed lemon

gertrude sour 24
malfy gin. elderflower liqueur. lychee juice. lemon myrtle syrup. 
pressed lemon. orange blossom

makaveli marg 24
house-infused chilli tequila. fresh lime juice. orange liqueur. agave. 
tajin rim

makaveli martini 26
four pillars olive leaf gin. double vermouth. orange bitters. served 
below 0 with your choice of garnish

the willowdene 24
house-infused lemongrass and kaffir lime gin. elderflower liqueur. 
freshly juiced watermelon. pressed lemon. pineapple juice

makaveli espresso 24
818 tequila. fresh espresso. coffee liqueur

All credit cards incur a 1.05% surcharge. Please note, our menu contains allergens and is prepared in a kitchen that handles nuts, fish and gluten. Whilst all responsible efforts are taken to accommodate our 
guests’ dietary needs, we cannot guarantee that our food will be allergen-free. Groups of 8 or more will incur a 10% surcharge (Monday-Saturday). Please note a surcharge of 10% will apply on weekends and 
15% on public holidays.



spritz

aperol spritz 16
aperol. prosecco. soda water
pink grapefruit spritz 17
vodka. pink grapefruit. tonic water
rhubarb and ginger spritz 17
rhubarb and ginger infused gin. fresh lemon. soda

beer

bottled. peroni red 4.7% 9
draught. stone and wood 4.4% 12/17

zero alcohol

nogroni 18
aperitif rossi. italian orange. seedlip
seedlip spritz 14
deedlip garden. pressed apple juice. fresh lime. soda water
lemon cooler 11
cucumber. fresh mint. fresh lemon. honey. soda water

wine

sparkling
nv allora prosecco. king valley 16/60
2018 ‘roger wilbetree’ sparkling red. mudgee 65

white
2022 giovanni armani giorgio - bianco superiore. adelaide hills 14/65 
2023 hope forest. sauvignon blanc. adelaide hills 16/75

rose
2022 giovanni armani giorgio - rosato dell amore. adelaide hills 14/65

red
2015 makaveli house, cabernet sauvignon, goldfields vic 14/65 
2021 grant burge ‘ink’ shiraz, barossa valley 14/65
2021 dilworth and allain, grenache pyrenees vic 18/85
2022 up on the roof (chilled) adelaide hills 15/70

All credit cards incur a 1.05% surcharge. Please note, our menu contains allergens and is prepared in a kitchen that handles nuts, fish and gluten. Whilst all responsible efforts are taken to accommodate our 
guests’ dietary needs, we cannot guarantee that our food will be allergen-free. Groups of 8 or more will incur a 10% surcharge (Monday-Saturday). Please note a surcharge of 10% will apply on weekends and 
15% on public holidays.


