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Stone baked focaccia bread / $15
Ricotta, truffle, grilled mortadella, pistachio pesto

Truffle polenta chips / $16
Slow cooked polenta, Taleggio cheese, black truffle burrata mousse

Frittura di pesce (GF, DF) / $21
Loligo squid, prawn, aioli, lemon

Costolette di maiale (GF) / $20
Slow-cooked pork ribs, roasted capsicum, caramelized shallot , nduja mayo
‘Italian wine suggestion: Corte Giara, Pinot Grigio, Veneto / Gls: $14

Filetto di Manzo (GF) / $51
Eye fillet 200g, rocket, heirloom cherry tomatoes, shaved Reggiano, Italian Balsamic Vinegar,
‘Passione” IGP (aged 3 years) & caramelised shallots

Fish of the Day (GF, DF) / $42
Dutch carrot purée, seasonal greens, salsa verde, lemon cheek

Summer salad (V, GF, DF) / $26
Organic black rice, roast Japanese pumpkin, broccolini, cauliflower, roast almond flakes, lemon
dressing

" Add goat cheese $4

Insalata di riso e quinoa (V, GF, DF) / $26
Organic brown rice, quinoa, broccolini, asparagus, Dutch carrots, roasted pistachio, lime dressing
*Add goat cheese $4

Mezze maniche al ragu di agnello / $30
Half rigatoni, slow cooked lamb shoulder, white wine, shaved pecorino “unico sardo”
‘Italian wine suggestion: Santa Cristina, Chianti Classico, Tuscany / Gls:$16

Pappardelle ai Funghi (V) / $29
Silky ribbon pasta, seasonal mushrooms, white wine, porcini butter, Reggiano
"Gluten Free Pasta available at extra $4 per portion (200grams)
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CLASSICI

Beef burger / $28
Rocket, heirloom tomato, caramelised onion, cheddar, aioli & smoked BBQ sauce, chips

Chicken schnitzel / $28
Chicken breast fillet, white panko, slaw salad, chips, gravy

Chicken Parmigiana / $32
Chicken breast fillet, buffalo mozzarella, prosciutto San Daniele, Napoli sauce, chips or salad

Fish & Chips / $28
Beer battered Hoki fillets, chips, salad, aioli, lemon

SIDES

Broccolini (V, GF) / $12
Roasted almonds, garlic & chilli oil

Insalata di Radicchio (V, GF) / $12
Radicchio di Treviso and Rughetta leaves, gorgonzola cheese, orange segments, vinaigrette dressing

Insalata Caprese (V) / $12
Buffalo mozzarella (60g.), heirloom tomato, basil oil

Fries (V) / $8
Aioli, tomato sauce
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Tortino al cioccolato / $15
Chocolate fondant, coconut gelato, raspberry coulis, fairy floss

Tiramisu / $16
Savoiardi biscuits, espresso coffee, mascarpone

Torta della Nonna / $15
Shortcrust pastry, ricotta, lemon, pine nuts, coulis, lemon sorbet

Hazelnut Millefoglie / $15
Hazelnut chantilly, Amarena gelato cherry, strawberry fairy floss

Gelato / 1 scoop $5 / 2 scoops $9 / 3 scoops $12
Vanilla, chocolate, roasted almond, salted pistachio, coconut, lemon, passionfruit, wild berry,

Amarena cherry

includes a soft drink / $17
(Coke, sprite, orange juice or apple juice)

Penne pasta (V)
Napoli sauce, parmesan

Cheeseburger & chips

Served with tomato sauce

Fish & chips
Served with tomato sauce

Chicken nuggets & chips (6pcs)

Served with tomato sauce

Mini pizza & chips
Ham & pineapple or margherita

Leaf salad (V, GF)
Heirloom cherry tomato, lemon dressing




