
PASTURE’S SIGNATURE PIZZA  (Dinner/Saturday and Sunday lunch)  

Lamb shoulder, fior di latte, honey caramalised pumpkin, pinenuts   $24 

Prosciutto, fresh tomato salsa, buffalo mozzarella, rocket    $26 

Cherry tomatoes, fior di latte, provolone and red basil                           $24 

Guanciale, fresh tomato salsa, fior di latte, cracked pepper, shaved pecorino $26 

Prawns, cherry tomatoes, fior di latte, chilli, gremolata and garden herbs    $26  

Traditional “Margherita”, fresh tomato salsa, fior di latte and fresh basil  $20 

SUNSET  (Friday, Saturday from 6 pm) 

TO START  

Complimentary house made bread & extra virgin olive oil 

Warm mixed olives  $8 

Baked camembert with honey & walnuts (to share) with sourdough (V)  $17  

Scallops, watermelon, cured kelp & shiso  $18 

Tuna carpaccio, capers, watercress, lime, olive  oil, sourdough  $27 

Sydney Rock Oysters, shallot vinaigrette ½ doz      $18, 1 doz  $32 

Beetroot & Zucchini Panzanella (V)    $19 
Roast beetroots, zucchini, heirloom beets, chevre, smoked almonds, garden herbs 
+grilled chicken $6  (mains option)  

PASTA 

KALE PESTO GNOCCHI   $25 
with pumpkin, fermented chilli and fresh ricotta (V)  

GNOCCHI DI PATATE—$27 
with braised beef brisket & pecorino    

SALMON AND LEEK LINGUINE $29 
Salmon, braised leeks, capers, baby spinach and olive oil 

TAGLIOLINI AL NERO ALLO SCOGLIO -   $36 
with squid ink tagliolini, market fish, squid, prawns, mussels, clams, bottarga   

MUSHROOM RISOTTO $25 
with fresh shitake mushrooms, spinach and truffle oil (V) 

 

 

MAINS 

Market Fish  $34 

with smoked tomato, shiso, squash  

Black Onyx tri-tip steak   $38 

with mushroom soil, mushroom puree, pomme puree, finger lime, charred onion, salsa verde 

Free range Lamb rump     $36, 

with black eggplant puree, crisp potato, yoghurt  

SIDES 

Pomme frites   $9  

Garden salad   $9  

DESSERTS  

Panna Cotta—honey panna cotta, chocolate, green tea, pistachio       $16 

Cheesecake   $10; Tiramisu cake   $10; White Chocolate cake    $10 

Home baked apple tarte tatin  with crème fraiche….$10 

See our selection of daily house baked cakes and tarts 

 

 

 

 

Please notify staff of any dietary requirements. Our dishes may contain traces of allergens 

15% Surcharge apply on Public Holidays  


