
CHOOSE THREE (3) TAPAS / SMALL PLATES FROM THE FOLLOWING:

URBAN RESTAURANT & WINE BAR ‘FAVOURITES’ GROUP MENU 
80.0 PP 

All dishes to share. Minimum 10 Guests

Chicken l i ver  par fa i t
House-made rich parfait, charred fig
Cornichons, croutons (gf*)
Cr ispy  baby squid
Lime & pepper seasoning
Lime aioli (gf/df)
Spiced cau l i f lower
Twice cooked cauliflower florets
Tahini, toasted almonds (veg/gf)

Mozzare l la  on  bruschet ta
Diced tomato, onion & olive oil
Torn buffalo mozzarella, balsamic (v/veg*/gf*)

Saf f ron aranc in i
House-made, rolled rice balls
Salsa verde aioli (v/gf)

Fig  &  goats  cheese vo l -au-vent
Fig marmalade
Puff pastry (v)
Chorizo & patatas bravas skewers
Spanish sausage, fried potato
Spicy tomato sauce (gf)
Gri l led  ha loumi
Watermelon
Mint (veg/gf)

Tuscan meatba l ls
Pork & beef meatballs
Tomato sugo (gf)

Mushroom & t ruf f le  aranc in i
House-made, rolled rice balls
Black garlic aioli (v/gf)

CHOOSE TWO (2) PASTA FROM THE FOLLOWING:

Tagl ia te l le  a l la  bo lognaise
Pork & beef ragu, sofrito
Tomato, parmesan 

Tradi t iona l  Lasagne
Layered pork & beef ragu, 
bechamel, parmesan 
Pumpkin  &  Spinach lasagna
Layered pumpkin, spinach & veg ragu
Bechamel, parmesan (v)
Risot to  Pr imavera
Season veg, white wine
Veg stock, pamesan (veg*/v) 

Mezzi  r igaton i  ar rab iata
Small tube pasta, seasonal veg ragu
chilli, tomato, parmesan (veg*)

Mushroom & t ruf f le  r isot to
Wild mushroom ragu, black truffle oil
Parmesan (veg*/gf)

Bucat in i  a l la  mar inara
Hollow, spaghetti style pasta, prawns, squid, mussels
Fish, cherry tomato, lemon butter, pangrattato (df*)
Papparde l le  lamb ragù
Flat ribbon shaped pasta, 6 hour braised lamb
Tomato, parsley, parmesan (df*)
Maccheroni  con verdure  verd i
Short, tube pasta, broccoli, brussels sprouts, spinach
Pecorino, miso, dried chilli, pangrattato
Pic i  con maia le ,  funghi  e  porro  
Thick spaghetti style pasta, pork shoulder
Mushroom, leek, cream, walnuts (df*) 

CHOOSE TWO (2) MAINS FROM THE FOLLOWING:

Twice cooked pumpkin
Cashew creamed corn, charred cos
Spiced chickpea cous cous (veg)
Milanese osso bucco
Soft Polenta
rich sauce (gf)
Chicken fabada
Spanish style chicken & bean stew
Mash postato (gf) 

Spiced lamb rump
Purple carrot puree, cucumber salad
Za’atar yogurt (gf*)

Market  f ish
Cherry tomato, caperberries, crispy kale
Lemon buerre blanc (gf/df*)
Charred pork  cut le t
Miso carrot puree, chats, cos
Sage & onion butter (gf)
Cr ispy  sk in  duck breast
Parsnip puree, parsnip crisps, broccolini 
Balsamic & cherry reduction (gf)
Rump Cap MS2 (+5PP)  
Potato gratin, garlic tossed green beans
Red wine jus (gf/df)

CHOOSE ONE (1) DESSERT FROM THE FOLLOWING:

Strawberry  pana cot ta
Chocolate soil
Biscotti (gf*)

White  chocolate  Cannol i
White chocolate
Macadamia
Sic i l ian  Cannol i
Dark chocolate
Candied citrus peel

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



CHOOSE FOUR (4) TAPAS / SMALL PLATES FROM THE FOLLOWING:

URBAN RESTAURANT & WINE BAR ‘PREMIUM’ GROUP MENU 
100.0 PP 

All dishes to share. Minimum 10 Guests

Chicken l i ver  par fa i t
House-made rich parfait. charred fig
Cornichons, croutons (gf*)
Cr ispy  baby squid
Lime & pepper seasoning
Lime aioli (gf/df)

Spiced cau l i f lower
Twice cooked cauliflower florets
Tahini, toasted almonds (veg/gf)

Mozzare l la  on  bruschet ta
Diced tomato, onion & olive oil
Torn buffalo mozzarella, balsamic (v/veg*/gf*)

Saf f ron aranc in i
House-made, rolled rice balls
Salsa verde aioli (v/gf)

Fig  &  goats  cheese vo l -au-vent
Fig marmalade
Puff pastry (v)
Chor izo  &  patatas  bravas  skewers
Spanish sausage, fried potato
Spicy tomato sauce (gf)
Gri l led  ha loumi
Wate rme lon
Mint (veg/gf)

Tuscan meatba l ls
Pork & beef meatballs
Tomato sugo (gf)

Mushroom & t ruf f le  aranc in i
House-made, rolled rice balls
Black garlic aioli (v/gf)

CHOOSE TWO (2) PASTA FROM THE FOLLOWING:

Tagl ia te l le  a l la  bo lognaise
Pork & beef ragu, sofrito
Tomato, parmesan 

Tradi t iona l  lasagne
Layered pork & beef ragu, 
bechamel, parmesan 
Pumpkin  &  sp inach lasagna
Layered pumpkin, spinach & veg ragu
Bechamel, parmesan (v)
Risot to  Pr imavera
Season veg, white wine
Veg stock, pamesan (veg*/v) 

Mezzi  r igaton i  ar rab iata
Small tube pasta, seasonal veg ragu
chilli, tomato, parmesan (veg*)

Tagl ia te l le  con gamber i  &  pesto
Prawn, creamy house-made pesto
Zucchini, pangrattato

Bucat in i  a l la  mar inara
Hollow, spaghetti style pasta, prawns, squid, mussels
Fish, cherry tomato, lemon butter, pangrattato (df*)
Papparde l le  lamb ragù
Flat ribbon shaped pasta, 6 hour braised lamb
Tomato, parsley, parmesan (df*)
Maccheroni  con verdure  verd i
Short, tube pasta, broccoli, brussels sprouts, spinach
Pecorino, miso, dried chilli, pangrattato
Pic i  con maia le ,  funghi  e  porro  
Thick spaghetti style pasta, pork shoulder
Mushroom, leek, cream, walnuts (df*) 

Lamb Kof tas
Sp iced  l amb,
Bee t roo t  l abna  (g f )

Pol ish  P ierogi
Potato & cheese stuffed Polish style dumpling
Caramelised onion puree, crispy bacon (v*)

Portuguese Prawns 
Charg r i l l ed  w i t h  ga r l i c ,  cum in
Pap r i ka  a io l i  ( g f /d f )

Blue Swimmer  Crab vo l -a-vent  
Garlic cream 
Saffron

Burrata
Heirloom Tomato, house-made pesto 
Crouton (v/gf*)

Beef  Carpaccio
Thinly sliced raw beef fillet, crispy capers Black
garlic aioli, parmesan, rocket (gf/df*)

Tagl ia te l le  bo lognaise
Pork & beef ragu, sofrito
Tomato, parmesan 

Bucat in i  a l le  vongole  e  bot targa
Hollow, spaghetti style pasta, clams
pangrattato

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

PTO FOR MAINS & DESSERT



URBAN RESTAURANT & WINE BAR ‘PREMIUM’ GROUP MENU 
100.0 PP 

All dishes to share. Minimum 10 Guests

CHOOSE TWO (3) MAINS FROM THE FOLLOWING:

Twice cooked pumpkin
Cashew creamed corn, charred cos
Spiced chickpea cous cous (veg)
Milanese osso bucco
Soft polenta
rich sauce (gf)

Spiced lamb rump
Purple carrot puree, cucumber salad
Za’atar yogurt (gf*)

Market  f ish
Cherry tomato, caperberries, crispy kale
Lemon buerre blanc (gf/df*)
Charred pork  cut le t
Miso carrot puree, chats, cos
Sage & onion butter (gf)

Cr ispy  sk in  duck breast
Parsnip puree, parsnip crisps, broccolini 
Balsamic & cherry reduction (gf)

Sir lo in  MS2 
Crushed chats, garlic tossed green beans
Red wine jus (gf/df)

CHOOSE ONE (2) DESSERT FROM THE FOLLOWING:

Strawberry  pana cot ta
Chocolate soil
Biscotti (gf*)

White  chocolate  cannol i
White chocolate
Macadamia
Sic i l ian  cannol i
Dark chocolate
Candied citrus peel

Chicken fabada
Spanish style chicken & bean stew
Mash postato (gf) 

Wagyu st r ip lo in  MBS4-5   (+10PP)  
Potato gratin, asparagus
Café de Paris, red wine jus (gf/df*)

Crème Cata lana 
Set citrus custard
Sugar crust (gf)

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

Rump Cap MS2 
Potato gratin, garlic tossed green beans
Red wine jus (gf/df)

Belg ian  chocolate  mousse
Mixed berry coulis
Choc & walnut crumb (gf)
Ti ramisu  
Savoiardi biscuit soaked in espresso 
Whipped mascarpone, coffee liqueur


