‘ LET US FEED YOU

Chef’s celebration feast
$85pp for the
‘ whole table

Bread Basket $8
Selection of homemade and
wood fired bread

STUZZICHINI
Chicken parfait, bread $16

Cacio & pepe arancini, mayo (6) $16 V

Garlic and cheese focaccia $16

Mt Zero olives $10
ANTIPASTI

Divino antipasto for 2 $45

Gourmet cold cuts, pickles, cheese

marinated olives, grissini

Fritto misto for 2 $45 DF

Deep fried calamari and prawns, aioli

Cured Kingfish tartare $24 GF-DF

Cucumber, dill mayo,
orange dressing, crisps

Wagyu beef carpaccio $23 GF-DF

Hand-made burrata V $22

Marinated garden tomatoes, crostini, basil,

balsamic

OUR PIZZA

Our Pizza is lovingly hand-made with only
the freshest ingredients. Our dough is
proved for 72 hours and baked to
perfection in our wood-fired pizza oven.

House-made GF pizza base $5

PRIMI E SECONDI

Tasting of lamb (Serve 2) $90 GF-DF Vegan Mozzarella $5
Shoulder terrine, ribs, rump . Prawnsgourmet $38 _ —
Fior di latte mozzarella, prawns, confit AL
cherry tomato, Nduja crumble, zucchini
Extra: rocket 3

Rocket salad, hand-cut chips, jus

Pan fried grass-fed eye fillet $47 GF

Wagyu bresaola $37
green pepper sauce, broccolini, chat Fior di latte mozzarella, porcini DOLCI
potatoes mushrooms, wagyu bresaola,
rocket, parmesan Chocolate Tiramisu’ $16
Baked B di $45 GF Extra: italian tomato 4 Hazelnut creme, nutella sand, coffee
aked Barramundi
crunchy potatoes, capers, black garlic, Prosciutto e buffalo $36 Meringa $16

Italian tomato, for di latte mozzarella,
salsa verde, cabbage slaw buffalo mozzarella,
prosciutto di parma, rocket

. Extra: truffle oil 4
Ossobuco risotto $42 GF xtra: tite ol Lemon $16

Lemon mousse, crumble, meringue

blueberry sorbet, chantilly,
fresh berries, passionfruit syrup

Carnaroli risotto, bone marrow, Truffle capricciosa $33
Ham, truffled caciotta, porcini
gremolata, saffron sauce mushrooms, fior di latte mozzarella, Chee_se platter $35
marinated artichokes, olives Selection of 3 cheeses,
Home-made Feta ravioli $40 L. accompaniments
f . b Salsiccia & patate $33
tomatoes coniit, onion, cucumber, Home-made sausage, fior di latte Homemade gelato (3) $12 GF
black olives, balsamic mozzarella, potatoes, Ask for flavours
rosemary, onion
Extra: truffle oil 4 Affogato $13

) Affogato with Frangelico $20
Soppressa piccante $30

Italian tomato, for di latte mozzarella,
hot soppressa salame, oregano

CONTORNI Extra: black olives 4, onions 3
Parmigiana $28 V
Rocket salad, af,rrants, parmesan, Italian tomato,%narinated eggplant,
Asparagus, yolk sauce, Pecorino, truffle oil balsamic $13 GF-V confit cherry tomatoes, fresh fior di latte,
parmesan, basil
Truffle and parmesan fries $13 GF-V Extra: olives 4, rocket 3
Marinated zucchini, i Marghe?ita 315214 \ basil
goat’s cheese $13 GF-V Italian tomato, fior di latte, basi FOLLOW US ON INSTAGRAM

GF Gluten free DF Dalry free V Veget

Extra: buffalo mozzarella 6



