
...........................................................................................................................................................................................................

SIDES BREAD
PATATE AL FORNO Potatoes, rosemary, garlic .................10
INSALATA Mix leaves, cherry tomatoes, salad dressing..10
VERDURE Seasonal vegetables....................................12

FocaccIa Home-made focaccia..............8
Pittule Olives, capers and tomatoes....7
Pane Sliced Bread.................................7

...............................................................................................

SECONDI
Golden Pork Crunchy skin pork belly, figs, braised fennel, balsamic...............................................39
FIsherman’s Breakfast Swordfish, aromatic breadcrumb, sundry tomatoes & almonds sauce.......42
EGGPLANT POLPETTE Eggplant balls, tomato sauce...........................................................................27
SPALLONA 3 SALSE Whole lamb shoulder, 3 home-made sauces, roasted potatoes..............................95
(MADE TO SHARE)

...............................................................................................

Evergreen OreccHiette Orecchiette, zucchini cream, mint, lemon, toasted almonds...................29
Ragù di polpo Mafaldine, octopus, tomato sauce, stracciatella, red wine.....................................35
Gamberi e Burratina Spaghetti, tomato sauce, prawns, burratina (50G)........................................37
FARMER WANTS A BUSIATE Busiate, chickpeas purée, guanciale, pecorino cheese.......................32 
12 Hour Lamb Rigatoni Rigatoni, lamb shoulder, red wine, parmesan cheese................................34
Sagne torte Traditional twisted Puglian pasta, tomato sauce, ricotta salata, basil...........................25

pasta FRESHLY MADE IN-HOUSE. 
120G SERVE, UPGRADE TO 180G +$7. 
GF/DF OPTION AVAILABLE. ADD EXTRA PARMESAN CHEESE +$3 

Please notify staff of allergies or dietary requirements. 
Whilst all reasonable efforts are taken to accommodate guests’ 
dietary needs, we cannot guarantee our food will be allergen-free. 

A 1.60% surcharge applies on all cards
Sunday Surcharge 10% and 15% on Public Holidays. 
BYO Cake incurs a service charge of $3pp. 

(V) Vegan
(VEG) Vegetarian

(DF) Dairy Free (GF) Gluten free

M
ENU quiggiu ca

uei

ANTIPASTIERA  The chef’s selection of all our starters and more.................................2ppl 57/3ppl 85

...........................................................................................................................................................................................................

RUstico leccese Puff pastry, béchamel, tomato, mozzarella..............................................................16
Sunburnt CalamarI  Squid, chickpeas, spicy nduja oil...................................................................24
FaVe e CrOstini Broad beans purée, croutons................................................................................16
Burrata e CapocollO Puglian cured pork meat, original Italian burrata, focaccia.............................32
Parmigiana di Melanzane Eggplant, tomato, mozzarella, parmesan cheese...................................21
BrUscHetta PaccIa 	Spicy nduja oil, stracciatella, on toasted bread..........................3pcs 22/ 4pcs 29
BrUschetta Queta  Ricotta, almonds, figs, thyme, on toasted bread...........................3pcs 19/ 4pcs 25

STARTERS

(MADE TO SHARE)

...............................................................................................................

(VEG)

(VEG)

(V)

(V)

(VEG)

À la carte

(VEG)

(V)

(gf)

(gf)

(gf)



...........................................................................................................................................................................................................

...........................................................................................................................................................................................................

...............................................................................................................

Don’t 
know 
what to 
Choose? 

Let Us
Guide You

A taste of Lecce in every course, just like 
walking through its squares, its little 

shops and the flavours of home.

a walk
thrOugh lecce

Designed to share (minimum 2ppl)								              60 pp

RUstico 
Parmigiana
Pittule 

Sagne torte 

fIsherman’s
breakfast

insalata 

PasticcIotto

The selection of the dishes most loved by 
those who have chosen us over the years.

Alba’s
most lOved
Pittule
BrUscHetta paccIa 
Parmigiana 

Spaghetti gamberi  
e burratina

Focaccia

golden pork 
Patate al forno

Tiramisù

...............................................................................................

Designed to share (minimum 2ppl)								               74 pp

(VEG)

(VEG)

(VEG)

(VEG)

(V)

(V)

Please notify staff of allergies or dietary requirements. 
Whilst all reasonable efforts are taken to accommodate guests’ 
dietary needs, we cannot guarantee our food will be allergen-free. 

A 1.60% surcharge applies on all cards
Sunday Surcharge 10% and 15% on Public Holidays. 
BYO Cake incurs a service charge of $3pp. 

(V) Vegan
(VEG) Vegetarian

(DF) Dairy Free (GF) Gluten free

(Gf)


