a la carte



Starters

Oysters selection w/ Lemon ¥ Doz 1 Doz
- Natural 26 39

- Kilpatrick 28 40
Fritto Misto 34

Lightly fried calamari, tempura softshell crab, whitebait
fritti, zucchini chips & siracha tartare

Antipasto Di Terra 26

Chef’s selection of cured meats & cheese w/ marinated
warm olives & stone oven focaccia

Entrées

Polpette di Maiale al sugo w/ pane della casa 14
Calamari Fritti w/ Lemon & Confit garlic aioli 19

Melenzane Ripiene w/ stuffed fresh ricotta, 14
grana padano, rocket & balsamic glaze

Freshwater Yabbies served hot or cold 26
w/ lemon vinaigrette

Mussels 18
- Al Sugo w/ fresh herbs & pane

- Al Bianco w/ chilli, garlic, fresh herbs & pane

Stone Oven Focaccilas

Garlic, extra virgin olive oil & sea salt 12
Bruschetta Classica 14
Rosemary, extra virgin olive oil & sea salt 15
Taleggio e Olive Nere w/confit garlic oil 15

* Ask for Gluten Free/Vegan Options



Condividere ((T@ S]hl(c]l]ﬂ@))

Seafood Platter 79pp

whole market fish, grande fritto misto, grilled yabbies,
mornay scollops, garlic prawns, mussels sugo o bianco,
smoke salmon, two way oysters & choice of 2 contorni.

La Tagliata di Manzo 79
1 kg Grass Fed T-Bone Steak, carved to share served
w/ choice of sauce and two contorni

Bistecche (<Slt©@lk§>)

Our Steaks Are Grass Fed & Aged for An Average of 3
Weeks (All Served w/ Choice of Sauce & 1 Contorno )

Scotch Fillet, 400 Grams 42
Eye Fillet, 300 Grams w/Truffle salt 44

Sauces : Cabernet Jus, Mushroom, Peppercorn, Garlic,
Gorgonzola or Spiced Red Wine Reduction.

Salsa di mare w/ 2 yabbies' cooked in creamy garlic
sauce. extra 12

Contorni (Sides)

Italian Roasted Potatoes w/ garlic & rosemary 9

Sautéed Broccolini 9
w/ extra virgin olive oil, garlic, chilli & lemon

Ortolana Insalata & House Dressing 9
Hand crafted Chips 12
- Potato

- Zucchini

Potato Puree 10

* Ask for Gluten Free/Vegan Options



Insalata ((Saﬂlaudls))

Insalata Caprese 16
w/ Fresh roma tomatoes slices, basil & Mozzarella di
Bufala (Add Smoke Salmon) 4
Insalata Rustica 17

w/ rocket, beetroot, chickpeas, almonds & pecorino
sardo ( Add Chicken) 4

P tnnui ((]P)A\STA\ & R][SOTT][))

Linguine alle Vongole / Campania 28
w/ onion , garlic, saffron in herbs and white wine broth.

Gnocchi alla Norma /Sicilia 23
Hand crafted gnocchi w/ eggplant, salted ricotta, basil in
roma tomato sugo.

Tagliatelle Carbonara /Lazio 24
w/ guanciale, onion, garlic, egg, parmigiano

Penne alla Barbaricina / Sardegna 24
w/ pork & fennel mince , wild mushrooms, herb saffron
broth, pecorino cheese

Pappardelle alla Piacentina / Piacenza 23
w/ traditional beef ragu, parmigiano

Linguine allo Scoglio w/ grilled yabbie 33

- Al Sugo w/ calamari, prawns, scallops, clams, mussels,
onion garlic in roma tomate sugo

- Al Vino Bianco w/ calamari, prawns, scallops, clams,
mussels, onion, garlic, chilli in herbs & white wine broth
tossed in extra virgin olive oil

Gnocchi Quattro Formaggi 25
Hand crafted gnocchi w/ gorgonzola, groviera, taleggio,
grana podano baked in terracotta

Risotto pollo e crema di funghi 24
w/ free range chicken, onion, porcini mushrooms cooked
in a creamy white wine broth

Risotto Vegetariano 23
w/ roasted beetroot, taleggio & parmigiano

Risotto Pescatora $32
w/ selection of fresh seafood cooked in roma tomato sugo

* Ask for Gluten Free/ Vegan Options



Secondi (Mains)

Malanzane alla Parmigiana / Calabria 26

Vincigrassi / Marche 29
12 Hrs. braised beef cheek ragu w/ layers of hand crafted
pasta, creamy béchamel sauce, mozzarella, parmigiano

Fish fresh from the Market POA
Grilled or fried w’ choice of contorno

Grilled Barramundi 36
w/ltalian potatoes, broccolini, grilled yabbies' cooked in
confit lemon butter sauce

Lamb Rack 38

Four points lamb rack w/ smashed rosemary potatoes,
roasted thyme field mushroom, marinated lentils & spiced
red wine reduction

Vitello alla Sarda 32

Baby veal fillets, onion, capers, sundried tomatoes cooked
in a creamy white wine, lemon broth served w/ potato
puree & caramelized root vegetables.

Pollo e Barbabietole 33
Free range chicken Kiev served w/ seared scallops,
beetroot purée & avocado mousse

Baunnb un i ((]K[i(dlS)

Kid Pasta ( Napoli— Bolognese—Carbonara) 10
Mac n Cheese 10

Kids Pizza ( Margherita— Hawain) 10

]F(O)]FJmLavggﬁ (<<C]hue<e‘s<e‘ - ]Ltowowg)

Gorgonzola Dolcelatte 12
Parmigiano Reggiano Stravecchio 12
Taleggio 12
Aged Pecorino 8
Provola Affumicata 10
Hand Crafted Mozzarella Di Bufala, 125g 16
Misto di Formaggi, Cheese Platter to Share 28

* Ask for Gluten Free/Vegan Options



Stone Oven Pizza

Napoletana 18
w/ tomato, fior di latte, capers & anchovies

Capricciosa 22
w/ tomato, fior di latte smoked ham, mushroom, olives

Taleggio & Speck 21
w/ sliced spiced pork (speck) , asparagus, taleggio cheese
& fresh rocket

Calabrese 21
w/ tomato, goat cheese, mushroom, spicy salami, roasted
peppers & olives

Margherita 21
w/ tomato, , Mozzarella Di Bufala, fresh basil

Ortolana 19
w/ tomato, fior di latte, grilled eggplant & zucchini, wild
mushroom, roasted peppers & garlic oil

Summer ( estiva ) 23
w/ tomato, fior di latte, sliced prosciutto, fresh figs, wild
rocket , shaved pecorino & balsamic glaze

Barbabietole 21
w/ chicken , beetroot, goat cheese, fior di latte & rocket

Frutti di Mare 24

w/ tomato, fior di latte, calamari, tiger prawns, scallops,
garlic & fresh basil

Nutellino 14

w/ Nutella, fresh strawberries & vanilla ice-cream

* Gluten Free Base Extra 5
Dolce (Desserts)

‘Tiramisu’ 14
Vanilla Bean Panna Cotta w/ peach in vodka 12
Sticky Date Pudding w/ almond ice-cream 12

‘Frisgioli’ 14
Italian style donuts dusted with cinnamon & saffrom
w/ chocolate ganache

Soufflé w/ hazelnut ice-cream 14
Affogato 9

Add Amari ( Recommended )

* Ask for Gluten Free/ Vegan Options
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Aperitivo (zoml)

Aperol
Martini Rosso/ Bianco/ Extra Dry

Campari
Amart (zomnl)

Ouzo 12
Montenegro
Galliano Black
Galliano White
Galliano Vanilla
Frangelico
Kalhua

Averna
Limoncello
Crema di Limoncello
Mirto
Jagermeister
Amaretto

Baileys

All The Above Aperitivo Are $10 each

(C]hlaunnqpalglnue & Spaur‘kllihmg

Dolce Vita Sweet Sparkling Moscato | ltaly 9 29
Calappiano Prosecco Extra Dry | Treviso, Italy 12 39

2015 St Andre’ Blanc de Blanc | Yea Valley, 44
AUS

Champagne Henri Abel’e | Reims, France 24 110
) y
Rose

Marrenon Amountanage Organic Rose’ | 12 49
Luberon, France



White Wiine

2016 Bollini Pinot Grigio | Trentino, Italy

Koonowla Ringmaster Riesling | Clare Valley,
AUS

2016 Marlborough 1876 Sav Blanc | NZ

2016 Alfred & Ruby Sav Blanc | Yarra Valley,
AUS

2015 Alasi Chardonnay | Yarra Valley, AUS

Grand Marrenon Grenache Blanc | Luberon,
France

2015 Cala Silente Vermentino DOC | Santadi,
Sardegna, ltaly

Red Wiune
2016 Seed & Oak Shiraz | Mc Laren vale
AUS

Dalcampo Chianti Fiasco DOCG | Tuscany,
Italy

12

13

10

11

2015 Vinetti De Fiorini Chianti Superiore DOCG |

Tuscany, Italy

2016 Pine & Black No. 8 Pinot Noir |

Yarra Valley, AUS

2014 Angus John Shiraz Reserve | Heathcote,
AUS

2015 Pencil Box Cabernet Sauvignon |
Coonawarra, AUS

2015 Bill Brain Berry & Bob Red Blend |
MclLaren Vale, AUS

Ninfato Sulfite Free Sangiovese | Tuscany, Italy

2015 Dolcetto d’Alba DOC ’Bricco Bastia’ |
Piedmont, Italy

2013 Carignano Del Sulcis DOC Reserva
"Rocca Rubia’ | Santadi, Sardegna, Italy

13

12

“Gardarem” Syrah | Syrah du Monde 2015 winner!

Lubernon, France

44

39

48

49

49

59

79

39

39

59

45

64

110

249



Beer

Local

Carlton Draught

Coopers Light Premium

Crown Lager

Franks | Apple/Cherry Pears/Pears | Cider
Feral Karma Citra Black

Jame Squire Golden Ale

James Squire Amber Ale

James Squire Cooper Ale

][Jnnl]pnourlbexdl

Budweiser | St Louis, Missouri, USA

Franz Weisse Hell | Franziskaner, Germany
Peroni Nastro Azzrro | Italy

Red Stripe Lager | Jamaica

Moretti | Italy

Corona | Mexico

Ichnusa | Sardgna, ltaly

Spirits ( zomnl )

Bunrbon

Jack Daniels
Jim Beam

Wild Turkey

Brandy/Cognac

Courvoisier

Gran Marnier

G fl]ﬂl

Bombay Sapphire

Tanqueray 10

W 00 W VW o o®

10

10

10

10

10

10

10

10

10



Raunon

Baccardi Carta Blanca
Capitan Morgan Spiced

Bundaberg

Tequ Ula

Jose Cuervo

V(O)(d[]kal

Grey Goose
Absolut

Smirnoff
Whitsky

Canadian Club

Chivas Regal 12

Chivas Regal 18

Johnny Walker Red

Johnny Walker Double Black
Johnny Walker Platinum
Johnny Walker XR 21

Johnny Walker Blue
Soft drinks

Sparkling Water 1 Itr

Sparkling Water 500m|
Chinotto/Aranciata/Limonata
Coke/Fanta/Sprite/Lemon Squash
Tonic Water/Ginger Ale

Jucies | Orange/Pineapple/Peach/Cranburry
Tea - Coffee

Coffee
Tea | Ask Server For Available Variety

( Soy & Almond Milk Available on Request )

10

11

12
10

10
12

16

14

20

26

32

12

4.5



Cocktails

A\]Pne;]fiilt Vi 15

Garibaldi | Orange Juice & Campari

Spritz Aperol | Aperol & Prosecco

Spritz Campari | Campari & Prosecco
Negroni | Martini Rosso, Campari & Gin
Bellini | Vok Peach, Peach Juice & Prosecco

Amaretto Sour | Amaretto, Sugar syrup &
Lemon Juice

Alla Frutta 18

PinaColada | Malibu, Bacardi, Pineapple Juice & Thick
Cream

Capiroska | Fresh lime, sugar cane & Vodka
(Choice of Strawberry, Peach or Tropicana)

Mojito | Lime, raw sugar, fresh mint, Bacardi

Tequila Sunrise | Orange juice & Grenadine

Next Level 20

Alexander | Cognac, cream & dark chocolate vok
Espresso Martini | Vodka, Kahlua & Espresso
Blue Lagoon | Vodka , Lemon, Blue curacao

Pick me Up | Cognac, Grenadine, orange juice &
champagne

French Connection | Amaretto, brandy, cherry

Old Fashioned | Bourbon, sugar drop, angostura &
soda

Stinger | Cognhac & White Mint vok
Martini Classico | Gin, Vermouth Dry & Olive

Manhattan | Rye Whisky, Martini Rosso,
Angostura drop & cherry garnish

Cosmopolitan | Cranberry Juice, Lime, Cointreau
& Vodka



