Mangiamo!

Snack time.
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Marinated Olives $6 /e 10y
(DF, GF, V)
K tOR 8477(2
Pizza Bread $8 2 Foop? o

Garlic butter, rosemary salt (VO)

Fries
Parmigiano, aioli (VO)

$9

Add truffle + $2.50

Arancini $14
Saffron, fontina, parmigiano (GF, V)
Pumpkin & Cauliflower $12
Hazelnuts, pepita seeds, yoghurt, mint (GF, V, VO, DFO)
Fried Calamari $19
Crumbed zucchini, pickled chilli, aioli (DF, GFO)
Prosciutto & Burrata $20
San Daniele, grilled eggplant, basil and rocket pesto (GFO)
Anchovies $14
Marinated white anchovies, fresh tomato,
herbs, breadcrumbs (DF, GFO)
ALLLORA!
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8 Selection of three Italian and local cheeses, -gg

j§ honeyed walnuts, crackers (V) S
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FOR SHARING!
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Antipasto

Selection of salumi,
semi-hard cheese,
buffalo mozzarella,
condiments, pickles,

focaccia

$35

DF:Dairy-free
GF:Gluten-free
V:Vegetarian

DFO:Dairy-free option
GFO:Gluten-free option
VO:Vegetarian option

Happy Hour 4 — 6PM

Spritz o’clock, friends!

Looking for something more substantial?
Ask for our secret menu!




