antipasti

MARINATED ITALIAN OLIVES (DF.V, VG, GF) $9
mixed olives, rosemary, garlic

ARANCINI (5) (VG0) $18
ask your server for today's special

FIORI DI ZUCCHINI $19
stuffed with ricotta & sundried tomatoes

BURRATA (V.GF) $21
local tomatoes, pesto genovese, basil

BRUCHETTA TRICOLORE (2) $18
sundried fomato & basil pesto, byron bay mozzarella
POLPOEPATATE $24
grilled octopus, potatoes, paprika, almond dressing, lemon
CALAMARI & ZUCCHINIFRITTI (GF0) $22
served with aioli

BEEF & PORK POLPETTE (5) $24
housemade beef & pork meatballs, napoletana sauce
WOODFIRED GARLIC PIZZA BREAD (V. DFO, DF) $13

(add prosciutto +511 add mozzarella + $6)

p a S t a gluten-free pasta available add +$3

GNOCCHI SORRENTINA (V, VGO0) $32
napoletana sauce, stracciatella, soffritto

CHEFS LASAGNE $34
housemade traditional bolognese

LAMB RAGU PAPPARDELLE (GFO0) $34
slow cooked lamb shoulder ragu, pecorino tfoscano

SPAGHETTI CARBONARA $28
pasta di gragnano spaghetti, egg, parmigiano, pancetta
RAVIOLI DI RAGU (VO) $32

housemade spinach & ricotta ravioli, italian fennel
sausage, beef, tomato sauce, parmigiano

LOBSTER RISOTTO $32

slow-cooked gld lobster, seafood bisque, arborio rice

PRAWN LINGUINE (DF)

prawns, asparagus, cherry fomato, chill, garlic, parsley $a1
secondi

PESCE OF THE DAY (GF, DF0) $33
served with radicchio, fennel & orange

PORCHETTA ROMANA $36

slow roasted garlic & herb pork belly, chat potatoes,
bread crumbs, salsa verde

CAESAR SALAD $24

baby cos, pancetta affumicata, boiled eggs, herbed
croutons, secret sauce (add chicken cotoletta $6)

COTOLETTA $29
italian herbed crumbed chicken, smc slaw, lemon dressing
0SSOBUCO & RISOTTO GIALLO $36

slow cooked beef ossobuco, saffron parmesan rissoto, jus

pizza
MARGHERITA (V.VG0)

tomato, basil, fior di latte

DIAVOLA

tomato, spicy salami, black olives, fior di latte

BUFALA (V)

tomato, basil, mozzarella di bufala

ORTOLANA (V. VGO0)
tomato, zucchini, mushrooms, eggplant, cherry
tomatoes, fior dilatte

MEAT LOVERS

tomato, double smoked ham, salami, pancetta,
sausage, fior dilatte

PROSCIUTTO
tomato, prosciutto di parma, rocket, shaved
parmigiano, fior di latte

SUPER TRUFFLE BROS 2.0 (V)

asiago, italian porcini mushrooms, truffle & porcini
housemade sauce, parmigiano, fior di latte
(add fresh truffle +56)

CAPRICCIOSA

tomato, double ssnoked ham, mushrooms,
artichokes, olives, fior di latte

PESCATORA

garlic prawns, cherry tomatoes, basil pesto,
parsley, fior di latte

LOBSTER

slow-cooked gld lobster, mozzarella cheese,
chives, cherry tomatoes

FROM THE NORTH (V0)

mozzarella, gorgonzola, parmigiano reggiano,
pancetta, walnuts

CALZONE CLASSICO

tomato, double ssnoked ham, mushroom, fior di latte

you can pick a vegetarian pizza & make it vegan add +$3 |
gluten-free pizza base +55

contorni
INSALATA DI RUCOLA (V. 6F)

pear, olive oil, balsamic glaze, parmigiano

MIXED GREENS

seasonal greens, shaved almonds, chill

CRISPY CHAT POTATOES (V0, VGO0, GFO)

fried pancetta, smoked paprika mayo

POTATO FRIES

served with aioli
add truffle & parmesan (+52)

e,

v - vegetarian | vo - vegetarian option | vg - vegan | vgo - vegan
/ option | gf - gluten-free | gfo - gluten free option | df - dairy-free
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$21

$28

$29

$28

$29

$29

$28

$29

$29

$29

$28

$29

$9

$16

$14

$12

2% surcharge applies to all cards.15% surcharge applies on public holidays. A 10% discretionary surcharge applies to groups of 10 or more.
Please specify any dietary requirements, our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten.
Whilst all reasonable efforts are taken to accommodate guests' dietary needs, we cannot guarantee that our food will be allergen-free.
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