mosconi

Danny’s sourdough, caramelised onion butter 12
Warm marinated olives, lemon, rosemary 8

Natural oyster, lime caviar, champagne vinegar 5

Beef tartare, black garlic custard, pecorino, Tuscan kale 24
Yellow Fin Tuna crudo, pink lady apple, horseradish cream 26
Vannella burrata, rockmelon, truffle honey, pangrattato 25
Brisbane Valley quail, gorgonzola gnocchi, walnut, grape jus 28
Fremantle octopus, kipfler potato, bagna cauda, sea herbs 27

Braised oxtail, ditalini, cannellini bean, bone marrow brodo 27

Tagliatelle, Moreton Bay bug, confit leek, lemon butter, bottarga 42
Reginette, wild boar ragu, smoked pancetta, sage, reggianno 38

Saffron risotto, Mooloolaba prawn, pickled fennel, karkalla, nudja crumb 41
Caserecce, zucchini trifolati, salted ricotta, spiced chickpea 32

Veal coteletta, celeriac, cavelo nero, baby capers, lemon sauce 43

Fish of the day, artichokes, black barley, white wine broth 42

Duck fat potatoes, speck, buffalo curd 14
Baby gem, blood orange, red onion, roasted almond salad 14

Burnt broccoli, macadamia cream, black sesame 14

Dulce de leche mousse, honeycomb granola, burnt meringue 14
Tiramisu, espresso anglaise, dark chocolate 14
Blueberry gelato, macerated berries, pistachio biscotti 11

Cheese served with corella pear, quince, seeded lavosh 11 | 21 | 30

Buffalo Brie | Valdeon Blue | Charles Arnaud Comte 18 month
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