
45.0 per person
5.30pm reservation only  

(seating time of 1.5hrs)

Focaccia + Grissini

choice of Antipasti

Capesante Gratinate
Hervey Bay scallop gratin, Prosciutto di Parma,  

pecorino (gf)

Quaglia alla Diavola
Spiced Brisbane Valley quail, soft polenta,  

artichokes, quail jus (gf)

Burrata
Confit tomato, beetroot, pistachio pesto (gf, n)

Peperonata
Capsicum, basil, salsa verde, focaccia (gf, v)

choice of Primi

Agnolotti
Pork, mortadella, butter, thyme, parmesan 

Spaghetti
Squid ink spaghetti, SA pipi’s, mussels, parsley, chilli (df)

Risotto Verde
Stracciatella, rapini, candied lemon, anchovies (gf, vo)

Lasagnette
Pumpkin + mushroom ragu, Asiago fondue, fried sage (vg)
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df – dairy free | gf – gluten free | n – contains nut  
o – optional | v – vegan | vg – vegetarian




