
Oysters ~ campari & orange df gf nf 6.5 EA

Ortiz anchovy & white anchovy, tomato & bocconcini gf 14
Stone baked sour dough, Olivo olive oil, 
aged balsamic 

df nf v 10

Spring crudités, black olive mascarpone gf nf v 14

Seasonal charcuterie df gfo 26

Straccitella, tomatoes, basil, olive oil gf nf v 24
Kingfish crudo & smoked salmon, elderberry, 
shallot, Olivo lemon oil

df gf nf 24

Zucchini, peas, asparagus, mint, parmesan 
dfo gf nf 

v vgo
15

Iceberg with pecorino, crushed Sicilian olives, 
pickled chilli

dfo gf nf 

v vgo

14

Skin on fries, rosemary chili salt
df gf nf 

v vgo
9/14

Quattro formaggi, mozzarella, provolone, 
gorgonzola, parmesan

v 22

Pork & fennel sausage, onion, rosemary, 
smoked mozzarella

22

Potato, onion, parmesan, anchovy colatura

v vgo

20
Sprouting broccoli, Annabelle's Farm 
Jersey fromage, olive oil & anchovy

24

Margarita ~ provolone, fior de latte, basil 18
Asparagus, mint, stracciatella, pistachio, lemon 24

Pappardelle, lamb, peas, mint, Craggy Range 
pecorino

dfo gfo nf 28

Carbonara ~ linguine, guanciale, black pepper gfo nf 26
Casarecce, basil pesto, lemon oil, Annabelle’s Farm 
fromage frais

gfo nfo v 24

Spaghetti, 'nduja, tomato, chilli oil dfo gfo nf 20

Angus 60 day dry-aged ribeye, Meyer lemon, olive oil df gf nf 39

Day boat fish ~  aqua plaza df gf nf 39

Merino lamb ribs, caponata df gf 38

Astoria classic tiramisu

v

14

Panna cotta ~ orange blossom, pear, sesame 13

NZ Cheese selection, honeycomb, piano paper

gf nf

32

HEY
COFFEE 
ADDICTS
GE T YOUR HIT 
O U R C O F F E E W I N D OW I S 
O P E N DA I LY F R O M 7A M

ALWAYS 
 BE GENTLE 
WITH THE  
 FRUIT

TO START pizzetta

SAlads

PASTA

LARGE PLATES

desserts

GFO - Gluten Free Option     GF - Gluten Free     V - Vegetarian
DFO - Dairy Free Option     DF - Dairy Free     VGO - Vegan Option

A L L  D A Y  M E N U  w i t h

M I D L A N D  P A R K
e s t a b l i s h e d  1 9 9 6

We work alongside some great  
small independent farms and  

producers where sustainability  
and seasonality is key. 

Our fesh pasta is thumped,  
stretched, rolled and extruded... 

gently, with no harm done.

Astoria bread & pizzetta  
is made of local durum 

flour, sour dough base and is  
fermented for at least 48 hours  
then baked fresh every service.  

I mean, this is serious bread.

Please alert your waiter if you have any allergies or intolerances.

dfo v vgo

vo vgo

dfo vo vgo

v




