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Entrees 

BURATTA E FRAGOLE | Strawberries, balsamic, pistachios
(v,gf)

3 COURSES - $99PP

POLPETTE AL SUGO | Wagyu Beef & Pork meatballs,
sugo, Parmigiano (dfo)

POLIPETTI ALLA GRIGLIA | Baby octopus, lemon,
parsely, chilli (I) (df)

Mains

 GNOCCHI AL TARTUFO | Mushroom, truffle, cream, chives (v)

BEEF SHORT RIB BRASATO | Red wine, burnt onion,
dutch carrot, jus (gf)

BRANZINO AL LIMONE E ERBE | Humpty Doo Barramundi,
lemon, butter, capers, spinach, fresh herbs (A) (gf)

Dessert 

TIRAMISÙ | Marscapone, savoiardi biscuits, espresso, cocoa

CANOLI 3 WAYS | ricotta & pistachio, chocolate, custard

SORBET | raspberry, mango, lemon (ve,df,gf)
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