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TO SHARE PASTA PIZZERIA
MARINATED OLIVES (DF, GF, VG) ittt e, $6 CRAB TAGLIOLINI .o e e e e e e . 826 CLASSICHE
ARANCINI $14 Blue swimmer crab, zucchini, cherry tomatoes, gar|ic, chilli and herbs (DF, GFO, VGO)
Saffron, fontina and Parmigiano (GF, V) LAMB PAPPARDELLE .. ootettit et . $25 WYX B[RIIZ:Y Gosoo000000000900900006000906000906000900036908900DHEA0AEA0AAEOIAEA0AAE0IAO0AAGE0AAOATAT0 $18
PROSCIUTTO & BUFFALO $20 Slow cooked ragu, Sangiovese, pecorino Toscano (GFO, DFO) Tomato, fior di latte, basil (V)
San Daniele, mozzarella, grilled eggplant, basil and rocket pesto (GFO) [N Y K@ 2 I PPN $23 BURFALD sasassasaasessasassacaasaasacaasaasacansassacansessacansossacnnsessacnssossacnsssssacasaossacass $22
PIZZA BREAD s8 Ricotta & spinach, walnuts pesto, baked cherry tomato sauce (V) Tomato, cherry tomatoes, buffalo mozzarella, oregano (V)
Garlic butter and rosemary salt (V, VGO) POTATO GINOCCHI ottt e . 823 PREISE]UNIT®) saosoacocacoooncoaccoaonoaaonaaoneanonoann6aa066800300030900000030003606AB0BARA0ARA0NEAA00D $25
MEATBALLS $19 Punpking,SGfFron, pisfochio, brown butter, goat cheese and sage (V) Tomato, fior di latte, prosciutto di Parma, rocket, shaved Parmigiano
Pork & Veal, tomatoes sauce, Parmigiano, toasted ciabatta RIGATONI CARBON AR A e e $24 DIAYVOLA acosasaseasssasssanssassacsanssanascssasssasssnsassassrasssannsaansasnsasnsaansaansaanssanasanass $24
FRIED CALAMARI $19 Pancetta, egg yolk, truffle pecorino (VO, GFOI) Tomato, fior di latte, spicy salami, olives
ini. pi illi aioli APRI | A s 24
Crumbed zucchini, pickled chilli, aioli (DF, GFO) *GF penne available with any sauce variety from above GFO (Add $3) E C,C (?S ) . S
AN S 514 Tomato, fior di latte, double-smoked ham, mushrooms, olives, artichokes
Morianed Wh”‘e gnchoyiesl Fresh fomgfo, herbs qnd breqd Crumb (DF, GFO) N E G ET A R AN A e e e e et e e s 23
Fior di latte, pumpkin, corn, zucchini, eggplant and pesto (V)
ANTIPASTO ooiiiiititii ittt $35 < e .
passata (DFO, VG) ....oooiiiiiiiiiiiiiiiiiiiiiiiiiene S11
Selection of salumi, semi hard cheese, buffalo mozzarella, condiments, pick|es, focaccia
ﬂ Pasta with meatballs ragd ... $13
(O 1 = o PN $24 . .
Kid herita — Add h B 12
Selection of 3, ltalian and local, honeyed walnuts and crackers (V) @ 'ds marghertia i 3 SIGNATURE
§ Kids gelato with meringue ............cooiiiiiiiiiiii $8
C A L Z ONE oot e $24
Slow cooked lamb, spinach, ricotta, chilli
SIDES & VEGETABLES
SALADS P E S C AT O R A i e e $25
Prawns, tomato, fior di latte, zucchini, garlic & chilli oil, parsley
PUMPKIN & CAULIFLOWER oot e e e e $12 TARTUFO $22
Hazelnut , q Cmint (GE V VGO, DFO) T T TARTURO L
azelnuts, pepita seeds, yogurt, mint (GF, V, ’ ) RAW VEGAN SALAD oottt . $18 Fior di latte, roasted mushroom, truffle pecorino - Add ham $4
SALAD LEAVES ..ot $11 Corn, shaved zucchini, spinach, cabbage, kale, herbs, sesame & hazelnuts dressing (VG, DF, GF) e $23
Le'tuce, rocket, Cherrytomoto, balsomico (VG’ DFI GF) Add Smoked frouf $6 000-.' ..... :00-..000..'00..'00..'00-.'00-.'ao-.'co-..:o-..' ..............................................
Potatoes, fior di latte, blu cheese, rosemary & garlic oil
MARINATED EGGPLANT oo $11 CHICKEN S A L ADD oo et et ettt e ettt $22 AMATRICIANA 2
GarliC Chilli Gnd qrsle VG DF GF ROdeed Chickenl U Ienﬂls, quolo nero’ cquliHower] quche 0, dlmonds, bldckcurrqnfsl ....................................................................................... $ 3
! P y VG, DF, GF) v J Smoked Amatrici t ttato, basil ino R
e o e s (€ (B0, Vi), Vo moked scamorza, Amatriciana sauce, pancetta, pan grattato, basil, pecorino Romano
....................................................................................................... QUATTRO CARNI oo
Parmigiano, aioli (VGO) - Add truffle $2.50 C A P RE S E ot $18 . for i N by ted b R $25
orar A e Mixed tomatoes, buffalo mozzarella, pickled eschallots, basil, bread, balsamic dressing (V, DFO) CIelis), Wlelr Gl Enisy, [pelidzel, Selel e, Ceulle ek el vy, seliell, savce

Pear, walnuts, Parmigiano, balsamico (V, VGO, DFO, GF)

Please advise your waiter of any food allergies as all ingredients may not be listed.

Vo Vegetarian VO ........... Vegetarian Option DF .., Dairy-free
VG i, Vegan VGO ............... Vegan Option DFO .......... Dairy-free Option
GF oo Gluten-free ~ GFO ........ Gluten-free Option

PO L P E T T E .. e e e e e $24
Fior di latte, House made meatballs ragu, pistachio, Parmigiano

*You can pick a vegetarian pizza from the menu and make it vegan with our dairy-free mozzarella (Add $5)

*Our gluten-free bases are made in house daily, make any pizza GF (Add $5)

MADE WITH LOVE




