ITALIAN

KITCHEN

Antipasti

Pane di casa, balsamic, extra virgin olive oil (two pieces)
Garlic Bread, extra virgin olive oil (two pieces)
Marinated olives

White Italian anchovies

Coppa capocollo

Italian Salami

Provolone cheese

Antipasto plate for two

Entree
Seared calamari, parsley, lemon
Port Lincoln (SA) mussels, tomato sugo, pane di casa

Garlic Prawns, lemon, butter, green shallots

House made pasta

Pappardelle, blue swimmer crab meat, chilli, cherry tomato, evo

Pappardelle, slow braised 8 hours lamb ragu, tomato sugo
Gnocchi, slow braised 8 hours lamb ragu, tomato sugo
Spaghetti, North QLD tiger prawns, evo, garlic, parsley, chilli
Chicken pesto pasta, pine nuts, onion, cream, evo

Gnocchi pesto, mushroom, onion, cream, green shallots
Spaghetti, broccolini, chilli, garlic, evo, pangrattato

Spinach & ricotta ravioli, tomato sugo, basil

Spaghetti, bacon, mushroom, onion, shallot, crema

Mains

Chicken Boscaiola, mushroom crema, bacon, grana, greens
Grilled Lemon Chicken, lemon, garlic, oregano, evo

Grilled Octopus tentacle, rocket salad, evo, oregano

Veal Cotoletta, panko, grana padano, shallow cooked in evo

Market Seafood hot pot, tomato sugo, pane di casa
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Sides

Heirloom tomato, provolone, basil, evo
Pear, rocket, balsamic vinaigrette

Market greens

Kids Menu

Kids Pappardelle Lamb

Kids Spaghetti Lamb

Kids Pappardelle Napoletana
Kids Spaghetti Napoletana
Kids Pappardelle butter

Kids Spaghetti butter

Kids Juice

Pink Lemonade

Kids 1 Scoop Ice Cream, Nuts

Desserts

Cheese Cake, 1 scoop Ice Cream, Nuts
Chocolate Tart, 1 Scoop Ice Cream, Nuts

Chocolate Mousse
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