
Snacks

Olives 
Mt Zero marinated mixed olives   ....................   6

Anchovy soldiers (2)
White anchovy, sun dried tomato, aioli, basil   ......................   10

Octopus (2)
Grilled Lakes Entrance octopus skewer, green olive gremolata   ....................   13

Beef (2)
Grilled Angus beef skewer, green olive gremolata   ......................................  11

Poppers (2)
Crumbed Padrón popper, Aleppo cream   ..............................................   10

Small

Kingfish crudo 
Kingfish sashimi, pickled green tomato, pink pepper .............................  24

Stracciatella 
Stracciatella cheese, fired Lebanese eggplant, pomegranate, za’atar   ..........   21

Tartare 
Rare wallaby tartare, all the condiments, toast, quail yolk .......................................... 24

V -Vegetarian | VE - Vegan | DF - Dairy Free 
NF - Nut Free | GF - Gluten Free

Monday - Sunday  
Breakfast 8am - 11.30am

Lunch 12pm - 3pm
Dinner 5pm - 10pm

Opening Hours

Our menu is designed around 
a communal table - we
encourage you to select a
variety of dishes to share.

Alternatively, let us choose for
you! Choose the Feed Me menu
and we’ll send out all our
favourites.

Pork Cotoletta
Berkshire pork chop, mustard fruits, sauce gribiche   ............................   52

Whole Snapper
Flame roasted VIC whole snapper, Sorella XO sauce   .............................   48

Half Chicken 
Flame roast Harissa chicken, spiced bulgar, preserved lemon   ............   46

Broccoli Steak 
Fried broccoli heads, confit garlic, poached leek, Alpine Pepper   ........   39

Angus Rump 
300g grass-fed Angus rump truffle mash, jus   .........................................   55

Rib Eye 
700g Rib eye on the bone, truffle mash, jus (2 share)   ...........................   120

Lamb Shoulder 
12 hour whole lamb shoulder, tzatziki, salted radish (2 share)   ............   94

Sides

Broccolini 
Flame grilled broccolini, mustard dressing, oregano   ......................  16

Grain Salad 
Ancient grains, freekeh, bulgar, quinoa, radish, fresh herbs   ...............   14

Simple Salad 
Mixed leaves, pickled shallots, vinaigrette   ................................   10

Desserts

Frangipane 
Flourless almond & frangipane cake, drunken winter fruits, rum & honey  ..... 23 

Bombe Alaska 
Butterscotch ice cream, Italian meringue, rum, flamed at table   .....................   26

Please let us know if you have any dietary requirements
We cannot guarantee our kitchen is free from allergens 

1.8% bank processing fee on all card payments
15% surcharge on public holidays

Welcome to
Sorella 

A note from us 

Feed Me menu    ..................... $95

Cocktail Lounge
next door
3pm - late .                                                    .

Groups of 8 or more guests are automatically
placed onto the Feed Me menu option


