
Exquisite Italian Fare

by The Cliff

Exclusively curated by

Chef Jeremy Barragan



charred sweet & spicy peppers, creamy goat
cheese sauce, grilled onions & crispy shallots

$ 1 6

ANTIPASTI  |  APPETISERS

pork meatballs,  pomodoro,   ricotta &
poached egg on sourdough toast

PO L P E T T E  A L L A  BO LOGNE S E

ROAS T ED  P EPP ER S

Ala Carte Menu at The Cliff

Daily from 11am to 10.30pm| Last order at 9.45pm
Advance Order of 45 minutes required

$ 1 8

bread, speck (smoked pork belly),  creamy
burrata, pickled shallots,  & tomato vinaigrette

PANE  POMODORO
$ 2 0

marinated in harissa, with smoked eggplant
caviar & tomato braised chick peas

GR I L L ED  OC TOPUS $ 2 6

bread, poached egg, bearnaise sauce & mesclun salad

Add smoked salmon

AVOCADO  TOAS T $ 1 9

+ $ 9

homemade fresh cheese, with seasonal stone
fruits,  heirloom tomatoes, sweet herbs & torn
fried croutons

SUMMER  PANZANE L L A  WI TH

S TONE  F RU I T

$ 1 8

white anchovies, quail egg, rustic croutons, parmesan,
cured pork jowl & caesar dressing

GEM  L E T TUCE  A L L A  CAE SAR $ 1 8



pork & fennel sausage, braised swiss chard & guajillo chill

$ 2 0

CLIFF  PASTA  CREATIONS

HANDMADE  FU S I L L I

handmade cavatelli  pasta, spicy n’duja ragu, & stracciatella
$ 2 0CAVA T E L L I  A L L A  CA LABRE S E

crispy guanciale ,  chilli ,  & white wine

$ 2 4L I NGU I N E  &  C LAMS

tomato sauce, butter, & fresh basil
$ 1 8R I CO T TA  TOR T E L LON I

fior di latte mozzarella ,  tomato sauce & basil

$ 2 2

WOOD -FIRED  PIZZA

MARGHER I T A  P I Z ZA

parmesan, pecorino & crushed peppercorns

$ 2 2
CAC I O  E  P EP E

MORE  TOPP I NG S  AVA I L AB L E  ON  REQUE S T

fontina, panna, wild mushrooms & garlic shoots

$ 2 2
FUNGH I  M I S T I

fior di latte mozzarella,  tomato sauce, pepperoni,
guanciale, bacon & fennel sausage

$ 2 5
MEAT  LOVER S

$ 2 2

CLASSIC  PASTA

S PAGHE T T I  BO LOGNE S E

$ 2 2P ENNE  CARBONARA

$ 2 0PACCHER I  A L L A  VODKA

( P I NK  SAUCE )

$ 2 0ORECCH I E T E  A L  P E S TO

Ala Carte Menu at The Cliff

Daily from 11am to 10.30pm| Last order at 9.45pm
Advance Order of 45 minutes required

truffle,  fontina, mozzarella & sage

$ 2 2
B I ANCA



served with green garlic salsa verde
$ 3 8

SECONDI  |  MAINS

BEE F  T AG L I A T A

braised with smoked paprika, fresh paprika &
organic onions; served with salted potatoes &
crème fraiche

$ 3 8BEE F  CHEEK  GOU LA SH

served with spring onions, crispy garlic &
cabbage salad

$ 3 8SOYA  G LAZED  P LUMA

served with smoked eggplant, pomegranate &
mint yogurt

$ 3 8L AMB  CHOP  S CO T TAD I TO

served with beluga lentil  "caviar",  soft herbs,
cool cucumber & buttermilk gazpacho

$ 3 6GR I L L ED  OCEAN  T ROU T

spiced spring chicken crisped under Himalayan
salt brick

$ 2 8PO L LO  A L  MAT TONE

$ 1 2

CONTORNI

KA L E  &  ROAS T ED  GAR L I C  PANCOT TO

$ 1 2CH I CORY  SA LAD ,  ANCHOVY

DRE S S I NG  &  PARMESAN

$ 1 2BROCCO L I N I ,  I T A L I AN  F I S H  SAUCE ,

L IM E  &  CH I L L I

$ 1 4M I X ED  GREEN  SA LAD ,  SHAVED

VEGE TAB L E S  &  HERB  DRE S S I NG

Ala Carte Menu at The Cliff

Daily from 11am to 10.30pm| Last order at 9.45pm
Advance Order of 45 minutes required

$ 1 2F R I ED  PO TA TOE S  WI TH  GAR L I C  A I O L I


