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1. Soubt sty

Sauteed clams, live blue mussels, garlic, chilli, Pinot Grigio wine
2. Wc@m

Baby octopus, porcini mushrooms, Prosecco wine reduction
3. EG%O;'(& m@um @)a

Slow cooked tripe marinated in Vermentino wine,

Italian herbs, tomato, topped with parmesan
4. %aﬁWm

Wild-Caught Tyrrhenian Octopus, salad of organic cherry tomatoes,

celery & pine nuts, topped with mullet fish roe

Calamari in signature batter, served with homemade arrabbiate & tartar sauce
6. (g)mwama

Eggplant layers, mozzarella, homemade tomato sauce, topped with parmesan

Live blue mussels, prawns, light porcini cream, served with handmade bread
8. %?%oa @m

Soup of the day (please refer to server)

10. @om% 0 mc@omm a@égy@ a@wﬁo

Aged raw beef (thinly sliced), home-made truffle oil,
porcini mushroom dressing, shaved parmesan

11. @W

Fresh mozzarella, tomatoes, Italian basil, extra virgin olive oil

12. c%mmm

Salad of rocket, assorted greens, asparagus,
romaine tomatoes and shaved parmesan

13. C?MWWW

Salad of seasonal greens, cherry tomatoes, black olives,
fresh mozzarella, walnuts and avocado

14. %@Mﬁm
Fresh buffalo mozzarella, seasonal salad, Parma Ham (30 months)

Prices subject to 10% service charge & prevailing taxes.
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$39

$39

$43
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$38

$39
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$43

$30

$33
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$39
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Spaghetti, seasonal seafood, capers, olives, tomato sauce - oven-baked (for 2 pax)

ATt £ oA

Spaghetti, fresh seasonal Italian fish roe, clams, prawns Vermentino wine

. ?WWW@WM

Handmade potato dumplings, porcini mushrooms, smoked pork jowl, prawns, tomato

- oddlly el Valle”
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Handmade square pasta pockets, seasonal Tyrrhenian seafood stuffing,
delicate cream of white wine reduction, topped with Lina’s seared scallops

5. @mgw%ﬁ
Homemade pappardelle, beef, tomato, Tuscan style

6. (@agne HMaremmana
Lasagne sheets, beef, homemade besciamella, classic Tuscan style

7. @mmm
Homemade pappardelle, Italian sausages, cream of gorgonzola

8. c@m @Wwﬁ
Penne, fresh crab meat, cream of tomato

9. %Qa/zfnwm M/&e

Spaghetti, mixed seafood, pancetta, delicate cream

10, @MWM@W

Ravioli, Italian aged cheese and pepper filling, delicate cream of capsicum

11. %&@M

Homemade trofie, Uncle Ettore’s Genovese pesto

12. @Mmﬂfg@m

Carnaroli, mixed seafood, squid ink

13. Risolly Contrdbno

Carnaroli, eggplant, porcini mushroom, wonderful cream of parmesan and truffle

**Classic pastas and vegetarian options available, please request.
Prices subject to 10% service charge & prevailing taxes.
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$40

$45

$49

$39

$39

$40

$42

$40

$39

$39
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1. %Qacacm

Assorted seafood, thick tomato broth Tuscan style (slow-cooked).
Served with homemade bread

Seasonal fish fillet, olives, capers, cherry tomatoes, Livornese style.
Served with grilled seasonal vegetables

ed seasonal seafood, signature Nonna Lina’s marinade.
Served with seasonal salad, seasonal vegetables and baked potatoes

: mé %&

Grilled aged premium grass-fed black Angus rib eye.
Served with baked potatoes and seasonal vegetables

Grilled aged premium grass-fed black Angus tenderloin.
Served with baked potatoes and asparagus

6. & olly a m@m
Organic Italian half spring chicken, Italian herbs, capsicum.
Served with a light cream

N
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7. dm e%&oﬁﬁ%@

Italian sausages, canellini and borotti beans, sage, tomato, slow cooked. Mildly spiced
8. EZW%J @me

Mixed grill of tenderloin, lamb rack, Italian sausages,

Barolo wine (36 hour marinade). Served with baked potatoes
o, CoollAEU el A S

Grilled lamb rack, Tuscan wine and herbs marinade.
Served with with baked potatoes and grilled seasonal vegetables

10. c@m@a%

Steak in Florentine style ($23/100gm, min 1kg).
Served with seasonal vegetables and baked potatoes

Prices subject to 10% service charge & prevailing taxes.

$90

$62

$104

$98

$98

$58

$58

$102

$80

S24
/100 gr
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S Jamisi @fomm @ $19

Homemade tiramisu

2. c@cm/w W $19

Homemade Italian milk pudding, caramel sauce, seasonal fruit (contains alcohol)

3. @mﬂ.?mﬁw $22

Homemade Italian chocolate and rum pudding, drenched in
signature caramel sauce (contains alcohol)

4. gmﬁjﬁbc%am}m $19

Mamma’s homemade cake of the day

5. cfoz(%%@nm $15/ $23

Italian lemon sorbet - served without / with alcohol

6. W $15/$20

Italian chocolate ice-cream (contains nuts) — topped without / with coffee

7. ??ﬁawp $18

[talian vanilla gelato with espresso

8. WZ WM $44

Selection of seasonal Italian cheeses

=

@0

1. M $15
2. Sambuca $15
3. Loty $15

@m S15
5. orzfmm $15

Cakeage $6 per pax.
Prices subject to 10% service charge & prevailing taxes.

Per pour
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2. Capoucino

3. Cpresso

o Cofpe "

. Coff Haceints”
6. T St

Camomile/Fennel/Peppermint/Ginger Lemon/Black Tea/Earl| Grey

7. Succi dh bty

Imported fruit juices - Green Apple/ Peach/Pear

5. Jo

Coca-cola/ Coke Light/ Tonic/Sprite

9. C%gm Wmaﬁ %am{/) Natvte”

San Pellegrino/Acqua Panna — Sparkling/Still (750ml)

10. Jm@ wino hp m@%@w&y%

Arancia Rossa/leonata/C fotto(Citrus)
1. PBina o(géiafmf Staltana
14. SHMammaS whicia's HighBall™

Premium Gin, Soda

15. Dbl France's Gin e
Gm Tonlc
16. gm?maéo

Gin, Strega, White Wine

1

N

13.

w

Prices subject to 10% service charge & prevailing taxes.

$9

$9

$9
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$10

$10

$13

$10

$11

$12
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$22

$20

$22
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