
 A N T I P A S T I

Olives ..........................................................10 

Lemon zest, oregano (ve,gf)

Asparagus Alla Griglia.......................... 24 

Asparagus, Parmigiano, 

lemon, pistachio (veo,gf,n)

Polpette Al Sugo ...................................... 18 

Pork & beef meatballs, 

tomato sauce, Parmigiano

Bruschetta Al Pomodoro ....................... 16 

Cherry tomato, garlic, 

olive oil, basil (v,gfo)

Arancini...................................................... 15 

Ask for today’s flavour

Calamari Fritti ......................................... 18 

Lemon, aioli (I) (gf)

Pane Al Forno ........................................... 16 

Woodfired bread, 
rosemary, olive oil (ve,gfo)

Polipetti alla Griglia ...............................23 

Octopus, lemon, parsley, chilli (I) (gf,df)

Piselli e Burrata .......................................25 

Snow peas, burrata, grilled baguette, 

mint, lemon, garlic  (v,gfo)

Porro Bruciato .......................................... 18 

Baby leek, olive oil, garlic & 

anchovy butter, lemon (I) (gfo,vo)

G N O C C H I

Gnocchi Al Limone ....................................................................................... 26

Gnocchi, lemon zest, butter, Parmigiano  (v)

Polpo E Pomodorini  .................................................................................... 32

Octopus, cherry tomatoes, olive oil, garlic, chilli, parsley, lemon (I)

Pancetta E Funghi........................................................................................ 28 
Pancetta, mushrooms, olive oil, garlic, thyme, white wine 

P A S T A S

Lasagna Di Melanzana ................................................................................30

Eggplant, tomato, mozzarella, Parmigiano, basil (v)

Tagliatelle Al Ragù Primavera ................................................................. 34
Lamb ragù, peas, asparagus, zucchini, broad beans, Parmigiano 

Tortellini Asparagi e Marscapone ..........................................................30

Tortellini, asparagus, mascarpone, Parmigiano (v)

Linguine Al Granchio E Limone  ............................................................. 36

Linguine, crab, lemon, olive oil, garlic, chilli, parsley (I) (gfo)

GF Option Avail. +3 

M A I N S

Merluzzo .........................................................................................................40 

Blue eye trevalla, butter, lemon, capers, parsley (A) (gf)

Lombata Di Agnello .....................................................................................48 
Lamb loin, kipfler potato, baby carrots, peas, 
rosemary, lemon, mint (gf)

Cavolfiore Arrosto ........................................................................................ 28 
Brown butter, sage, hazelnut, pangrattato (ve,gfo,n)

Costoletta Di Maiale ....................................................................................48 
Pork chop, olive oil, garlic, sage, rosemary, spring onion, asparagus (gf)

Controfiletto Di Manzo ..............................................................................48 
Black Angus beef sirloin, olive oil, garlic, rosemary, mushroom, jus (gf,df)

P I Z Z A

Margherita ..................................................................................................... 26
San marzano, fior di latte, basil, olive oil  (gfo,v)

Proscuitto E Fico .......................................................................................... 36
Prosciutto, Fior Di Latte, figs, olive oil, gorgonzola, rocket (gfo,v)

Zucchine E Ricotta ....................................................................................... 26
Fior Di latte, zucchini, ricotta, olive oil, garlic, mint, lemon (veo,gfo)

Gamberi ...........................................................................................................30
Fior Di Latte, Prawns, olive oil, garlic, chilli, lemon, parsley (A) (gfo)

Quattro Fromaggi ........................................................................................ 28
 Fior Di Latte, gorgonzola, fontina, Parmigiano (v,gfo)

Sopressa & Hot Honey ................................................................................ 29
Fior Di Latte, tomato, sopressa, hot honey, chilli

GF Option Avail. +6

S I D E S

Verdure Alla Griglia ..................................................16 
Seasonal vegetables, blanched and fried (v,gf,df)

Patate Arrosto ............................................................12 
Roast Potatoes, garlic, rosemary (ve,gf,df)

Broccolini Alla Griglia .............................................12 
Grilled broccolini, chilli, garlic, olive oil (ve,gf,df)

Insalata .........................................................................12 
Rocket salad, pear, walnut, citrus dressing (ve,gf,n)

Patatine Fritte ........................................................... 10 
Fries, house seasoning (ve,gf)

Patatine Al Tartufo  ..................................................14 
Fries, truffle aioli, Parmigiano (v,gfo)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin 

(v) vegetarian (ve) vegan (gf ) gluten free (df ) dairy free (n) contains 

nuts (s) contains sesame. A 12% surcharge applies on weekends.  


