
 

 

LOCAL FAVOURITES MENU 

INCLUDES GLASS OF HOUSE WINE 

ALL PLATE TO SHARE - 70.0 PP 

MINIMUM 2 PAX – ENTIRE TABLE ONLY 
 

ON ARRIVAL 

URBAN FAVOURITES DELI BOARD – 

HUNTER VALLEY CHEESE FACTORY ‘GRAPE ASH’ BRIE 

HUNTER VALLEY CHEESE FACTORY ‘5 YO’ CHEDDAR 

LEVONI 18 MONTH PROSCIUTTO DI SAN DANIELE 

LA BOQUERIA SALAMI NAVARRO 

OLIVES, CORNICHONS, SOURDOUGH 

 

SMALL PLATES 

BURRATA – ZUCCHINI, HAZELNUT MILK, LIME CRUNCH 

BASIL & BEETROOT OIL  

CRISPY BABY SQUID – LIME & PEPPER SEASONING, LIME AIOLI 

 

LARGE PLATE 

CHULETAS LAMB RUMP – BABY BEETS, PIQUILLO PEPPER & LIME SALSA 

GOATS CHEESE DRESSING 
  

SIDE PLATES 

ROCKET SALAD – PEAR, PARMESAN, CANDIED WALNUTS 

SHOESTRING FRIES – ROSEMARY SALT, GRANA PADANO 

 

SWEET PLATE 

CANNOLI – TRADITIONAL SICILIAN & CRÈME PATISSIER 

 
 

Our menu contains allergens and is prepared in a kitchen that handles nuts, 

shellfish, gluten and eggs. Whilst all reasonable efforts are taken to 

accommodate guest dietary needs, we cannot guarantee that our food will be 

allergen free. Visa and Mastercard incur 0.9% surcharge. American Express 

incur 1.9% surcharge.   


