
 

 
             SNACKS 
Gordal olives 10 

Zucchini flowers, honey, Grana Padano, crispy batter 19 

Sydney rock oysters natural, pickled granny smith, dill oil 6ea. 

Gruyere croquettes, aioli 16 

 Iggy’s sourdough, black garlic butter 9 
SMALL 

Tuna crudo, cucumber pickle, quinoa, sour cream, ponzu 29  

Stracciatella, truffle, wild honey, basil, parsley 26 

Spanish style meatballs, tomato sugo, olives, capers 27 

Grilled octopus, lemon zest, paprika, chili 28 
LARGE 

Japanese pumpkin ravioli, ricotta, burnt butter, sage, almonds 28 
Market fish ‘Bordelaise’ fresh peas, beurre blanc 38 

Pork Cotoletta, honey mustard salsa 37 
SIDES 

Oxheart tomato salad, basil oil, black olive, balsamic  18 

Roast potatoes, sour cream, chives 16 

Leaf salad, chives, radish, vinaigrette dressing 14 
CHARCUTERIE & CHEESE 

 

Cured meat selection 35 
 

Selection of three cheeses 35 
DESSERT 

Tiramisú 20 
Mix berry cheesecake, Jersey milk ice cream 18 

Ciccone & Sons Gelato (daily flavours) 14 
Affogato 12 (with liqueur 18) 

 

*FEED ME MENU  
5-course menu + snacks consisting of our most popular dishes $69 pp. 

Matching wines $49 pp 
Premium matching wines $99 pp. 

 
          Opening hours  

            Tuesday – Thursday 5pm – late 
          Friday & Saturday 12:30pm – late 

 

        Walk ins always welcome 
 

         @winelibrarywoollahra 


