
 

 

Dinner - 5.30pm until 9.30 pm 

Starters 

Cestino Di Pane (Sourdough) (VG)                                       7 
Served with olive oil, balsamic reduction & compound butters  
 
Pizza Al Taglio (VG)                                                                               8 
Topped with fresh napoli, cherry tomatoes & basil 

 
Arancini Di Riso             15 
With prosciutto, mozzarella & shaved parmesan                                                                                                                                 
 
Fritto Misto (Prawns & Calamari)                                                              18 
With lemon pepper mayonnaise 

Involtini Alla Norma (VG)                                                           15 
Baked marinated eggplants stuffed with ricotta, spinach & grana padana                                           
 
Spicy Meatballs                          17 
Garlic, chilli, parsley & tomato sugo with crusty sourdough 
 
Atlantic Salmon & Kingfish           22 
Skewered with potato puree, baby spinach, salsa verde & lemon butter 

 
Garlic Prawns                                                                  18 
Pan fried served with organic sourdough 

 
Antipasto board                         28 
Local cured meats, cheese, accompaniments, dip & homemade grissini                                                                          

Pastas 

Homemade Ravioli (VG)                                                     28   
Filled with spinach & ricotta topped with a napolitana sauce  

 
Bug Fettuccine                                                                                             29 
With pescatore sauce, garlic, chili & tomato 

 
Spaghetti Bolognese                                                                                                  26 
In a traditional beef & pork ragu 

 
Linguine Di Mare            32 
Delicacies from the ocean in a lemon, chili, white wine & butter sauce                                                    
 
Tortellini Boscaiola  28 
With pancetta & mushroom in a white wine cream  

 
Orecchiette Alla Genovese (VG)           26 
With charred broccolini, green beans & basil pesto 

 

 



 

 

Mains 

Terra E Mare (Land & Sea)             37 
Slow braised beef & garlic prawns with green beans, bacon & onion                               
                                                         

Pan Roasted Pesce Del Giorno (Market Fish Of The Day)  (GF)                                                                                        33 
Chefs daily accompaniments 

 
Veal Scaloppine (GF)                                                                             29      
Thinly cut veal in a mushroom sauce with warm broccolini & rainbow carrots   

 
Porchetta Bambino (GF)                                                                                                                       32 
Mini Italian pork roast with apple & cabbage slaw  

Sides  

                        
Insalade Di Rucola E Parmigiano (VG)                                       8 
Salad of rocket & grana padana                                                
 
Roasted Potatoes in Garlic & Rosemary (VG)                                                                          10 
 
Green Beans, Fetta & Toasted Almonds (GF)                                                                                                                          10 

 
Desserts 
 
Traditional Tiramisu                                                                                                          14 
With mascarpone & amaretto  

 
Profiteroles                                                                                                                                                                                     14 
Cream filled with chocolate ganache 

 
Torte Di Chocolate                                                                                                                                                   15  
With berry compote, fresh berries & macadamia cream       

 
Local Fig & Nut Pannacotta                                                                           14 
With fruit compote & a nut tuile  

 
Cheese Board             26 
Selection of Local & Imported Cheeses, Fruit Paste & Grissini                                

 
Kids Menu – 12.15 pm until 2.30pm / 5.30pm until Late 

 
Spaghetti Bolognese or Spaghetti with Butter with Parmesan Cheese       12
                    
Pizza al Taglio                                                                              10     
        
Grilled Fish, Chips & Salad            14 
   
Thick Cut Fries & Aioli                                                                    8                                                          
 
Vanilla Bean Ice-Cream & Chocolate Sauce                          8                                                


