
CICCHETTI
HOMEMADE BREAD 5
With EVO & Balsamic for two

FOCACCIA 13
Garlic or herbs

OLIVES (V, GF) 10
Selection of marinated olives served warm

BRUSCHETTA III WAYS (V) 16
 ◆ Tomato, bocconcini, basil
 ◆ Mixed roasted peppers
 ◆ Char grilled eggplant

GNOCCHI (V) 16
Stuffed with caramelized onion, spinach & truffle paste

ARANCINI 14
Saffron, peas, mortadella, mozzarella & napoli sauce

BABY CALAMARI 16
Flash-fried with aioli

ANTIPASTO 19.5
Pickles, marinated roast vegetables, cheese, olives & salumi for two 

5 extra pp

SALUMI BOARD 12.5
 ◆ San Daniele Prosciuto (75g) 18

FORMAGGI BOARD 18

CONTORNI
RUCOLA (V, GF) 12
Rocket, pear, grated salted Ricotta, Balsamic

RADICCHIO (V, GF) 13
Radicchio, fennel, orange, gorgonzola cheese

PANZANELLA (V, GF) 10
Tomato, basil, crunchy bread with red wine vinaigrette 
Add buffalo 2.5

POLENTA CHIPS (V) 13
Polenta chips with truffle mayonnaise

FAGIOLINI (V, GF) 12
Green beans, EVO, garlic

PATATE AL FORNO (V, GF) 12
Baked thin potato

PASTA E RISOTTO
PAPPARDELLE (HOUSE MADE) 26
Slow cooked, lamb shoulder ragu

SPAGHETTINI (HOUSE MADE) 28
Prawns, clams, crab, chilli, garlic, EVO, lemon  
& cherry tomatoes

GNOCCHI (V, HOUSE MADE) 26
Smoked almond pesto, goats cheese, cream

SPAGHETTI 24
Meatballs in a rich napoli sauce

RISOTTO (GF) 26
Saffron, peas, scallops & pancetta

RISOTTO (V) 24
Porcini mushroom ragu & pecorino cheese

VEGAN CASARECCE (HAND MADE) 26
Napoli, roasted capsicum, eggplant, olives

*Gluten free pasta available – add $4

PIZZA 
MARGHERITA 16
Tomato, fior di latte, basil, EVO 
Add buffalo 2.5

NAPOLETANA 17
Tomato, fior di latte, anchovies, olives, basil  
Add buffalo 2.5

FUNGHI 20
Mascarpone, porcini mushrooms, roast garlic, parsley, truffle oil

VERDURE 20
Tomato, fior di latte, grilled eggplant, zucchini, capsicum,  
potato, smoked ricotta

MORTADELLA 20
Fior di latte, EVO, roast garlic, pistacchio, mortadella

CAPRICCIOSA 20
Tomato, fior di latte, leg ham, mushrooms, olives, anchovies

PATATOSA 21
Mascarpone, potato, roast garlic, rosemary, pancetta

TROPICALE 18
Tomato, fior di latte, leg ham, pineapple

PROSCIUTTO 21
Tomato, fior di latte, basil, prosciutto San Daniele 
Add buffalo 2.5

CALABRESE 20
Tomato, fior di latte, salami, nduja, chilli, rocket, fresh tomato

POLLO 20
Pesto, fior di latte, chicken, basil, roast peppers, caramelized  
onion, spinach

SALSICCIA 21
Tomato, fior di latte, pork sausage, friarielli, shaved salted ricotta 

GAMBERETTI 23
Fior di latte, prawns, cherry tomato, basil, EVO

CARCIOFI 21
Tomato, fior di latte, artichoke, sundried tomato, olives,  
Rocket, buffalo mozzarella

ZUCCA 21
Fior di latte, pumpkin, smoked ricotta, pancetta, cracked pepper

*Gluten free pizza – add $3 – and vegan available

* All pizzas dusted with rice flour

* Gluten free and vegan pizzas cooked on Silicon Paper

V – Vegetarian

GF – Gluten free

CALZONE 
CLASSICO 18
Tomato, fior di latte, basil

SALAMI 20
Tomato, fior di latte, hot salami

COTTO 20
Tomato, fior di latte, ricotta, leg ham
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