
TAPAS

PASTA

DESSERT

URBAN’S FEED ME MENU - 90.0PP
ADD MATCHING WINE +55.0PP

MIN 2 GUESTS - ENTIRE TABLE ONLY

Cr isp  po lenta  so ld iers
House spice mix

Herbed tahini (veg/gf)

TO START

Urban se lect  de l i  board
Mon Peré French brie, 3 month aged Manchego

Sopressa salami, olives, cornichons
House made focaccia with olive oil & balsamic

Ti ramisu  
Savoiardi biscuit soaked in espresso 
Whipped mascarpone, coffee liqueur

Pierogi
Potato & cheese stuffed Polish style dumpling

Caramelised onion puree, crispy bacon (v*)

MAIN

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.
Sundays incur 10% Surcharge & Public holidays incur 15% Surcharge

Maccheroni  pr imavera
Short, tube pasta, pancetta, pecorino, spring greens

Pea puree, dried charcuterie crumb (v*/veg*) 

Twice cooked pork  cut le t
Miso carrot puree, braised cabbage

Orange & butter hazelnuts (gf)

Patatas  bravas
Crispy fried potato, spicy tomato sauce

Paprika aioli (v/veg*/gf)

Sizz l ing  gamber i
Prawns tossed in garlic chilli, lemon & parsley

served on hot skillet (gf/df)

Seasonal  panna cot ta
Ask for todays

Aperol spritz granita (gf)


