
A N T I PA S T I W O O D F I R E D  P I Z Z A

S I D E S  &  S A L A D S

S E C O N D I

H A N D - M A D E  PA S TA

ALLA NORMA (V) 27 
Handmade Pappardelle, Fried Eggplant, 
Sugo Al Pomodoro, Ricotta Salata

OSSOBUCO 3O 
Handmade Pappardelle, Slow-Cooked Ossobuco 
& Tomato Ragu

PASTA AL POMODORO (VE) 21 
Handmade Pappardelle, 12-Hour Slow-Cooked 
Sugo Al Pomodoro

GNOCCHI (V) 26        
Handmade Potato Gnocchi, 12-Hour Slow-Cooked 
Sugo Al Pomodoro

AGNOLOTTI 30 
Handmade Agnolotti filled with Chicken, Ricotta, 
Spinach & Pecorino Romano, 12-Hour Slow-Cooked 
Sugo Al Pomodoro 

PASTA PESCATORE 34 
Fresh Spaghettoni with Sauted Mussels, Clams, Squid, 
King Prawns, Parsley, 12-Hour Slow-Cooked 
Sugo Al Pomodoro

CARBONARA 28 
Handmade Spaghettoni, Egg Yolks, Pecorino Romano, 
Parmigiano Reggiano, Crispy Guanciale
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 TO SHARE FOR ONE

MARINATED OLIVES (VE)(GF) 9 
 
GARLIC & HERB WOODFIRED PIZZA (VE) 11 
Garlic, Extra Virgin Olive Oil, Oregano, Rosemary 
ADD CHEESE + $4 
 
BRUSCHETTA (VE) 16 
Grilled Sourdough, Tomato, Onion, Olive Oil, Garlic 
 
CRISPY ZUCCHINI & EGGPLANT CHIPS (VE) 18 
Caramelised Onion & Capsicum Dipping Sauce 
 
ANTIPASTO PLATTER  
A Selection of  Local & Imported Cured Meats & Cheeses 

MARGHERITA DI NAPOLI (V)  20 
San Marzano Tomato, Fior di Latte, Basil 
 
ALLA NORMA (V) 26 
San Marzano Tomato, Mozzarella, Fior di Latte, Cherry tomatoes, 
Olives, Eggplant, Parmesan, Garlic, Basil 

PIZZA BIANCA (V) 24 
Mozzarella, Fior di Latte, Mushrooms, Parmesan, Pecorino, Basil 
 
PEPPERONI 24 
San Marzano Tomato, Mozzarella, Pepperoni, Basil 
 
HAM & PINEAPPLE 23 
San Marzano, Mozzarella, Sliced Ham, Pineapple 
 
PRIMAVERA 24 
San Marzano Tomato, Mozzarella, Fior di Latte, Ham,   
Parmesan, Basil 
 
DIAVOLA 28 
San Marzano, Mozzarella, Fior di Latte, Calabrese Salami, Capsicum,  
Chilli Flakes, Oregano, Basil 
 
DI PARMA 28 
San Marzano, Mozzarella, Onion, Basil, Parmasan, Prosciutto 
 
CAPRICCIOSA  26 
San Marzano Tomato, Mozzarella, Ham, Mushrooms, 
Artichoke, Olives, Basil

ADD VEGAN CHEESE TO ANY PIZZA + $4 
 

D O LC I

PANNA COTTA (GF) 16 
 
CLASSIC TIRAMISU  16 
 
AFFOGATO 7 
ADD KAHLUA, BAILEYS, AMARETTO OR FRANGELICO + $6

INSALATA MISTA (GF) (VE) 15 
Mixed Lettuce, Walnuts, Pear, Balsamic Vinegar, Olive oil 
 
INSALATA FINOCCHIO (V) (GF) 18 
Fennel, Citrus Fruit, Mint 
 
CAPRESE (V) 18 
Tomatoes, Mozzarella, Basil, Side of Grilled Bread 
 
THICK-CUT POTATO CHIPS (V) 10

 
SALTIMBOCCA 40 
Thin sliced Agnus beef, Sage, Proscuitto, Butter-wine reduction

CHILLI MUSSELS 38 
Fresh Port Arlington Mussels with Housemade Chilli Oil, Grilled Bread

For Two 30 
 
For Four 60

F O O D M E N U

Gluten Free Pasta & Pizza Bases available. 
Please let our friendly staff know if you have any dietary requirements or allergies. 

 GF — GLUTEN FREE                      V —VEGETARIAN                                VE — VEGAN


