
SAMPLE MENU ONLY.SAMPLE MENU ONLY.

MARGHERITA

FIOR DI LATTE, SAN MARZANO 
TOMATOES, FRESH BASIL, 
SICILIAN OLIVE OIL

DIAVOLA

‘NDUJA, PORCINI MUSHROOM,  
SAN MARZANO TOMATOES,  
BUFFALO MOZZARELLA

POMODORO

ROASTED CHERRY TOMATOES,  
SEMI-DRIED TOMATOES, FIOR DI 
LATTE, BASIL

CARBONARA

FIOR DI LATTE, GUANCIALE, 
FREE-RANGE EGG, PECORINO, 
BLACK PEPPER

FUNGHI

PORTOBELLO MUSHROOM, BUFFALO 
TALEGGIO, FIOR DI LATTE, 
PORCINI, TRUFFLE CREAM

MANZO

FIOR DI LATTE, BRAISED BEEF, 
SAN MARZANO TOMATOES, 
PECORINO, FRESH BASIL, CHILLI

SPICY PEPPERONI

SAN MARZANO TOMATOES, 
SCAMORZA, HOT SALAMI, 
PARMESAN, CHILLI

MELANZANE

FIOR DI LATTE, SAN MARZANO 
TOMATOES, BUFFALO MOZZARELLA, 
MARINATED EGGPLANT, CHILLI

SALUMI

FIOR DI LATTE, PROSCIUTTO 
COTTO, SPICED SAUSAGE, BORGO 
HOT SALAMI, SAN MARZANO 
TOMATOES

CAPRICCIOSA

FIOR DI LATTE, PROSCIUTTO 
COTTO, MUSHROOMS, ARTICHOKE, 
SAN MARZANO TOMATOES, 
LIGURIAN OLIVES

SAN DANIELE PROSCIUTTO

FIOR DI LATTE, SAN DANIELE 
PROSCIUTTO, ROCKET, SAN 
MARZANO TOMATOES, REGGIANO

GAMBERI

SAN MARZANO TOMATOES, PRAWNS, 
LIGURIAN OLIVES, CAPERS, 
CHILLI

PATATE SALSICCIA

ITALIAN SAUSAGE, CHAT POTATO, 
FIOR DI LATTE, ROSEMARY

EXTRAS

BUFFALO MOZZARELLA 8.7

TIN OF AGOSTINO ANCHOVIES 7.5

LIGURIAN OLIVES 5.5

GLUTEN-FREE PIZZA BASE 7.5

SAN DANIELE PROSCIUTTO 8.5

29.5 27.5 27.5

27.5 28.5 30.5 28.5

29.5 28.5 32.5 31.5

27.5

4-6PM DAILY4-6PM DAILY

PLEASE SEE THE WINTER APERITIVO MENU

26.5



SAMPLE MENU ONLY.SAMPLE MENU ONLY.

WE WILL SERVE A SELECTION OF BABY  
FAVOURITES FOR YOU TO ENJOY (MIN 2 PEOPLE)

PASTAPASTA

RISOTTO AI FUNGHI 
PORTOBELLO, PORCINI, STRACCIATELLA, THYME..........31.5

AMATRICIANA ALLA VODKA
MEZZE RIGATONI, TOMATO, GUANCIALE, CHILLI...........34.5

LASAGNE BOLOGNESE
RICH WAGYU RAGU, TOMATO & REGGIANO..................33.5

GNOCCHI DI PATATE ALLA ZUCCA
POTATO GNOCCHI W. PUMPKIN & SAGE....................28.5

RIGATONI AL RAGU
RIGATONI W. BRAISED BEEF RAGU  ......................38.5

CALAMARATA AI GAMBERI
CALAMARATA PASTA, PRAWNS, TOMATO, CHILLI............38.5

TAGLIOLINI AL GRANCHIO
TAGLIOLINI, SPANNER CRAB, CHILLI, LEMON.............39.5

INSALATEINSALATE

CAVOLO E PISELLI
CABBAGE, PEA, REGGIANO, MINT, RADISH, CHILLI........27.5

CAPRESE
TOMATO, BUFFALO MOZZARELLA, BASIL..................29.5

POLLO E MOZZARELLA
GRILLED CHICKEN, GREEN BEANS, FENNEL, ROCKET ........29.5

SALMONE
CHOPPED SALAD W. OLIVE OIL POACHED SALMON ...........38.5

TONNO
ONE SIDE SEARED YELLOWFIN TUNA, ANCHOVY DRESSING.....39.5

SECONDISECONDI

POLLO AL LIMONE

ROAST HALF CHICKEN, LEMON, CAPERS...................43.5

PESCE ARROSTO

SNAPPER FILLET, CAPONATA, BASIL....................43.5

COTOLETTA ALLA MILANESE

CRUMBED VEAL CUTLET, TOMATO, ROCKET, PARMESAN.......54.5

BISTECCA

350GM SIRLOIN, ROASTED ONION, ROSEMARY..............49.5

ANATRA BRASATA

SLOW ROAST DUCK, SOFT POLENTA.......................42.5

CONTORNICONTORNI

INSALATA MISTA

MIXED GREEN LEAF, FENNEL...........................17.5

INSALATA ICEBERG

ICEBERG LETTUCE, HERBS, REGGIANO...................18.5

CIME DI RAPA

SEASONAL GREENS, GARLIC, EVOO......................17.5

VERDURE ARROSTO

ROASTED BEETROOT, GOAT’S CHEESE, BALSAMIC...........19.5

PATATE FRITTE

CHIPS, OREGANO, ROSEMARY SALT......................16.5

OVEN BAKED BREADSOVEN BAKED BREADS

GARLIC FLATBREAD 

ROSEMARY & OLIVE OIL ...............................12.5

HOUSE-MADE FOCACCIA 

ROSEMARY & SEA SALT................................12.5

MIXED BREAD BASKET 

FLATBREAD & FOCACCIA...............................14.5

ANTIPASTIANTIPASTI

SALUMI MISTI E GIARDINIERA 

SELECTION OF CURED MEATS, PICKLED VEGETABLES........25.5 

ADD BUFFALO MOZZARELLA..............................8.5

SAN DANIELE E MELONE 

PROSCIUTTO, MELON, EVOO............................18.5 

ZUCCHINE GRIGLIATE

GRILLED ZUCCHINI, WHITE ANCHOVY, ALMONDS............19.5

STRACCIATELLA 

BABY CUCUMBERS, STRACCIATELLA, DILL ................17.5

BURRATA 

SALSA ROSSA, BLACK OLIVE, EVOO......................27.5

SMALL PLATESSMALL PLATES

CALAMARI PICCANTI

GRILLED CALAMARI, ‘NDUJA, HERB SALAD................26.5 

CALAMARI FRITTI

FRIED CALAMARI, TARTARE SAUCE..............S 29.5/L 41.5 

CRUDO DI TONNO

YELLOWFIN TUNA CRUDO, CHILLI, CAPERS, LEMON OIL......27.5

VITELLO TONNATO

CURED VEAL, TUNA SAUCE, CAPERBERRIES................28.5

ARANCINI

CACIO E PEPE ARANCINI W. BLACK GARLIC AIOLI..........23.5 

FRITTO DI POLENTA E REGGIANO

PARMESAN-CRUSTED POLENTA CHIPS.....................19.5

PLEASE INFORM YOUR WAITSTAFF OF ANY DIETARY REQUIREMENTS. ALL OUR PRICES INCLUDE GST. CREDIT CARD PAYMENTS INCUR 1.4% FEE. PLEASE NOTE A 10% SURCHARGE APPLIES ON SUNDAYS AND A 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.

ADD FRESHLY SHAVED WA BLACK TRUFFLE 7.5 PER GRAMADD FRESHLY SHAVED WA BLACK TRUFFLE 7.5 PER GRAM


