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ANTIPASTI

FRIED CALAMARI/ 15 M TAGLIERE MISTO /27
Parma bam, salamz, mortadella, parmesan and pecorino cheese
% SOUP OF THE DAY/ 8

¥ PARMA E BURRATA Small 28/Large 38
R BRUSCHETTA POMODORO /10 = Parma bam, burrata cheese, pachino tomatoes, rocket salad

Toasted bread with fresh tomatos and basil

CARPACCIO DI MANZO/ 22
= CAPRESE /15 Beef carpaccio, rocket salad, sliced parmesan cheese, truffle o1l
Bufala mozzarella, Roma tomatoes, fresh basil
® FORMAGGI MISTT/30
PESCE FRITTO /20 Italian cheese platter

Basket of mixed fried seafood and fish

PASTA

# SPAGHETTIALLA CARBONARA /24  ® TROFIE AL PESTO GENOVESE /22
Spaghetti with pork cheek, egg yolk, pecorino cheese Dash from Genova with fresh trofie pasta, homemade pesto

= FETTUCCINE ALLA BOLOGNESE. /20 ™LASAGNA BOLOGNESE /23

Fettuccine in authentic bolognese ragu ) Homemade lasagna in bolognese ragi )
tomato sauce, parmesan cheese bechamel, tomato sauce, parmesan, mozzarella cheese

# PACCHERI SALSICCIA E. PORCINI /26 SPAGHETTIALLE VONGOLE /25

_ Short pasta with Italian pork sausage, porcini mushroom, Spaghetti with olive oil, garlic and chilli
= truffle sauce, cream, parmesan and mozzarella cheese

SPAGHETTTALLO SCOGLIO /26 % PENNE ATQUATTRO FORMAGGI /23

Spaghetti with clams, mussels, pravwns, calamari, cherry Penne in cream sauce with variety of cheeses
tomato, capers, olives

= CALAMARATA SEAFOOD/ 32

Calamarata pasta with variety of seafood in tomato sauce

RISOTTO

= RISOTTO FRUTTI DI MARE /24 ®RISOTTO FUNGHI PORCINT/ 25

Risotto with seafood (prawwns, calamari, clams, mussels) Risotto with porcini mushroom

OPTIONAL with squid ink sauce

= Chef Recommended W Suitable for vegetarian diet ™ Contains pork



MAIN COURSE

RIBEYE STEAK /35 = BRANZINO ALLA MEDITERRANEA /0
Argentinian Angus ribeye (250g) served Seabass fullet with olives, capers, cherry tomatoes, lemon,

with vegetables and roasted potatoes veggies and roasted potatoes

POLLO PARMIGIANA /25 # BRACIOLA ALLA PIEMONTESE /34
Breaded chicken breast topped with tomato sauce and Pork chop (200g) cooked with garlic, rosemary, white wine
mozzarella, served with vegetables and roasted potatoes served with vegetables and roasted potatoes

SIDE DISH

@ MIXED SALAD /12 FRENCH FRIES /6

Green salad, tomatoes, olives, buffala mozzarella

® GRILLED VEGETABLES /11 % ROSTED POTATOES /6

Grilled zucchini, capsicum, eggplant

PIZZA -~

= FOCACCIA /10 ® TRUFFLE SCHIACCIATA /26
Olive oil, salt, garlic OR rosemary = Pizza panini with truffle paste, mascarpone cheese
S MARGHERITA /17 M HAWAIAN /19
Tomato sauce, mozzarella, fresh basil Tomato sauce, mozzarella, cooked ham, pineapple
# DIAVOLA /22 ® FOUR CHEESES /22
Tomato sauce, mozzarella, Italian spicy salami Gorgonzola, provola, parmesan, mozzarella
MPROSCIUTTO E FUNGHI /19 # QUATTRO STAGIONTI /25
Tomato sauce, mozzarella, cooked ham, mushroom Tomato sauce, mozzarella, cooked ham, artichokes,

spinach, sausage

@ BUFALINA /22 ¥ CAPRICCIOSA /24
= Tomato sauce, fresh bufala cheese, fresh basil, oregano Tomato sauce, mozzarella, cooked ham, mushroom, artichokes,
olives

= Chef Recommended W Suitable for vegetarian diet s Contains pork



PIZZA -~

# LITTLE ITALY /26 # SPINACI E RICOTTA /22
Tomato sauce, mozzarella, cooked ham, Tomato sauce, mozzarella, vicotta cheese, spinach and
. mushroom, onions, spicy salams, sausage cooked ham
= PARMA /26 ® MASCARPONE, / 23
T omato sauce, mozzarella, rocket salad, Mascarpone cheese, mushroom, truffle oil, mozzarella

Parma ham, sliced parmesan cheese

# SAPORITA /25 = MARE E MONTI/26
Tomato sauce, mozzarella, gorgonzola cheese, Tomato sauce, fresh seafood, porcini mushvroom, cherry
spicy salami, onion tomatoes, capers, olives

= MORTADELILA /25 & VEGETARIANA /21
Mozzarella, cherry tomato, olives, Italian Tomato sauce, mozzarella, grilled zucchini, capsicum,
Mortadella, ricotta cheese eggplant, and spinach

DESSERT

= TIRAMISU /11 '~ PANNACOTTA /10

Homemade tivamisu with mascarpone cheese, Homemade pannacotta cappuccino
savotardi biscuits, coffee, cocoa powder

GELATO /6 LLAVA CAKE /13

Homemade icecream vanilla, chocolate, W arm chocolate souffle with soft heart served with
pistacchio or coconut vanilla gelato

LEMON SORBET /12 CANNOLI SICILIANI /13

Lemon sovbet in lemon shell Tub-shaped shells of fried pastry dough, filled with a sweet

creamy ricotta, dvops of chocolate, pistachio, candied fruit

= Chef Recommended W Suitable for vegetarian diet s Contains pork

ALL PRICES IN THIS MENU ARE SUBFECT TO SERVICE CHARGE 10% AND GST 7%



