
rocket - walnuts - gorgonzola - balsamic
glaze - evoo 
 

STARTERS

PASTA

ARANCINI 4PC (V)
 

CALAMARI FRITTI
 

CARBONARA (GFO)
 

INSALATA RUCOLA (V, GF)
 

CROCCHETTE 4PC

PRAWN LINGUINE (GFO)
 

BRUSCHETTA (V, GFO)
 

ANTIPASTO (GFO)  
 

LAMB CASARECCE (GFO)
 

HAND CUT CHIPS  (V)

risotto balls - medley wild  mushrooms -
truffle aioli - parmesan
 

 floured baby squid - lemon - aioli
 

 egg yolk - pancetta - pecorino - black pepper
 

chorizo - sweet corn - paprika mayo

 marinated prawns - rocket - spinach - cherry tomatoes - chilli - olive dust
 

(V =vegetarian, VG= vegan, GF= gluten free, GFO = gluten free optional) 
Please be aware that gluten is present in our kitchen. 

tomatoes - red onion - basil  - feta  -
balsamic glaze
 

selection of meats - burrata  -artichokes  -
marinated olives - pizza bianca - evoo
 

12h slow cooked lamb - jus - crème fraiche - tomato salsa - parmesan
 

rosemary salt - aioli

$ 1 8

$ 1 8

$ 1 4

$ 2 7

$ 1 4

$ 1 5

$ 2 7

$ 2 8

$ 3 0

$ 1 0

BURRATA GNOCCHI (V, GFO)
 handmade gnocchi - napoletana sauce - pesto- burrata
 

$ 2 8

RAVIOLI (V)
 roasted maple pumpkin - feta -butter - thyme
 

$ 2 8

INSALATA CAPRESE (V, GF) 
 mozzarella di bufala - tomato - basil - 
balsamic glaze
 

$ 1 7

WOODFIRED GARLIC BREAD
(VG, GFO) 

$ 1 0



fior di latte - ventricina - olives - chili
 

PIZZAS ROSSE PIZZAS BIANCA
MARGHERITA (V)
 

PUMPKIN & PESTO (V)

DIAVOLA
 

QUATTRO FORMAGGI (V)
 

LA BURRATA
 

SALSICCIA
 

CAPRICCIOSA
 

FUNGHI MISTI (V) 
 

fior di latte - fresh basil - evoo
 

fior di latte - pesto base - roasted pumpkin -
spinach - feta
 

fior di latte - parmesan - gorgonzola -
mozzarella di bufala - walnut - honey
 

fior di latte - prosciutto -rocket -
parmesan
 

fior di latte - rosemary potatoes - pork
& fennel sausage
 

fior di latte - ham - mushrooms
- artichokes - olives
 

fior di latte - medley forest mushroom -
parmesan - truffle oil
 

$ 2 0 $ 2 8

$ 3 0 $ 2 5

$ 2 6 $ 2 5

$ 2 5 $ 2 8

DI CARNE
 

MORTADELLA & PISTACCHIO
 fior di latte - ham - hot salami - pancetta -

italian sausage 
 

creamy parmesan base - mortadella -
pistacchio oil -stracciatella - cherry tomato
 
 

$ 3 0 $ 2 6

MARINARA
 

ORTOLANA (V)
 white anchovy fillets - prawns - baby

squid - red onion - oregano - chilli flakes
 

fior di latte - pumpkin - cherry tomato -
roasted capsicum - mushroom -        
feta - olives
 

$ 2 7 $ 2 4

DOLCE
 TIRAMISU                                                  $11

 

TRIO OF ICE CREAM
 

NUTELLA PIZZA
 

strawberry - chocolate - vanilla 

strawberry - hazelnut crumb - vanilla
ice cream 
 

$ 9

$ 1 8

 FRIED DONUTS WITH CHOCOLATE  
 SAUCE                                                      $14

 

EXTRA
Burrata 8 
Mozzarella di Bufala 7 
Vegan cheese 4 
Gorgonzola - Ricotta - Fior di Latte 2
Parmesan 2  
Prosciutto 5 
Italian sausage 4 
Salami 3 
Prawns 6 
Anchovy - vegetables - ham 2
Nutella 3
Gluten free base 5 
 (V =vegetarian, VG= vegan, GF= gluten free, GFO = gluten free optional) 

Please be aware that gluten is present in our kitchen. 


