Croquettes
Ostrica
Buratta
Agnello
Peperonata
Tufh
Crudo

Antipasti

Risotto
Duck Ragu
Pescatore
Funghi
Bolognese

Carbonara

Manzo

Insalata caprese

Insalata rucola

Patate

Pane

Semifreddo

Pizza

Tiramisu

PRIMI

Pancetta, salsa verde, pickled shallot

Fresh shucked oysters, finger lime

Hand tted DOP mozzarella ball, chilli o1l, toasted bread crumbs

Three grass-fed lamb cutlets, chilli jam, herb paste

Wood grilled capsicum, fresh herbs, focaccia

Trio of dips, seasonal flavours, woodfired panouzzo
Fresh sliced salmon, caviar, leek infused oil, green tomato

Selection cured meats, house preserves, cheese, focaccia

SECONDI
Beetroot, gorgonzola, asparagus
Ricotta Gnoochi, wood fired leek, parmigiano crust
Spaghetti, local seafood, herbs, olive oil, chilli, garlic
Pappardelle, creamed mushrooms, truffle, pecorino
Fettucine, pork & beef ragu, parmigiano

Rigatoni, pancetta, guincale, pecorino, pepper, egg

Braised beef cheek, coal baked pumpkin, fennel

Raimbow trout, spring onion emulsion, heirloom tomato

Nino’s spicy sausages, white wine broth, woodfired focaccia

SIDES

Sliced heirloom tomato, fior di latte, basil
Roasted walnut, pear, radish, parmigiano
Roasted potatoes, paprika, olive oil

House baked bread, olive oil, balsamic
DOLCI

Chocolate, malt, summer berries, whipped cream
Homemade custard, chocolate cookie, banana, hazelnut

Sponge cake, coffee, liquor, mascarpone, toasted nuts

NINO’S FEED ME

Selection of Nino’s favourites to share

Matching wines

Premium selection wines
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