
I N I Z I
Olive all ' Ascolana                                                                                          
Lightly fried and bread crumbed large green olives filled
with mince meat                         10

Crochette di pesce con insalatina 
White fish, garlic and lemon croquette (3 per serve)                 12

Arancini di spinaci e provola
Spinach and smoked mozzarella rice balls (2 per serve)        11

Capesante alla griglia con puree di piselli
Grilled scallops served with warm green pea puree and
garlic infused olive oil (3 per serve)                 17

Fritto misto                                                                                                     
Lightly fried mix seafood with aioli          18

Carpaccio di pesce con finocchio e agrumi                                                                
Fish carpaccio served with shavings of fennel and citrus salad          18

Insalata Estiva  
Warm salad of green beans, broad beans, asparagus and
green peas served with ricotta mousse and balsamic reduction    14

Insalata Caprese
Garofalo buffalo mozzarella with cherry tomato, basil
and Kailis organic E.V.O.O.                       17

Tomino alla griglia con verdure
Piedmont cheese grilled and served with marinated
red capsicum, eggplant and basil infused olive oil                15

Gnocchi di semolina con gorgonzola, noci e pere 
Semolina gnocchi served with melted gorgonzola,
walnuts and pear                   14

C O N T I N U I
Spaghetti con scampi, fiori di zucca e pecorino                                                   
Spaghetti with scampi, zucchini flowers, garlic, chilli 
and finished with aged sheep's milk cheese           33

Risotto del giorno
Risotto of the day, refer to our blackboard           POD 

Pappardelle al ragu di vitello e porcini                                                                    
Thick ribbon pasta with veal and porcini ragu, 
finished with shaving of grana padano                                   27

Gnocchetti Sardi con cavolfiore, uvetta pinolli e pane profumato                           
Durum Weat pasta with cauliflower, sultanas, pine nuts,
garlic and chilli, finished with herbs and bread crumbs          25

Costolette d'agnello con crostata di pistacchio e carotine
Roasted rack of lamb with pistachio crust served
with caramelized dutch carrots                    32

Galletto croccante con spinaci uva e vincotto                                                 
Grilled free range spatchcock  served with baby spinach,
grapes and vincotto                           31

Bistecca di angus alla griglia con patatine
novelle e tapinambur                                         
Grass fed wild black angus porterhouse served 
with sauteed jerusalem artichokes and kippfel potatoes        36

Pesce del giorno                                                                                                                                
Fish of the day                   MP

ALL OUR PASTA IS COOKED TO ORDER
PLEASE ALLOW 15 MINUTES  

  

    

Prosciutto san daniele
Salt cured and air dried northern italian pork leg thinly sliced
served with rosemary focaccia                   24

Arrosto di manzo con focaccia e mostarda
Thinly sliced roast beef served with focaccia,
mustard and pickled cucumbers                   23

Arrosticini d’agnello
Marinated lamb skewers grilled and served with a spicy
zucchini salad (3 per serve)                        12

   
 

INSALATE E CONTORNI
Insalat mista con ricotta saltata                                                            
Mixed green leaves salad with aged salted ricotta
and garlic vinagrette                               12

Insalata di spinaci con prosciutto croccante, mela
verde e Grana Padano    
Spinach salad with crispy prosciutto, green apple
and parmesan shavings                         14

Verdure al vapore
Steamed seasonal vegetables with Kailis organic E.V.O.O.         10

Patatine fritte                                                                                             
Italian fried potatoes                    8

P E R  F I N I R E

P E R  B A M B I N I

Calzone di nutella con gelato alla vaniglia                                                          
Calzone filled with nutella and served with vanilla bean gelato    14

Carpaccio di ananas con gelato al pistacchio                                                          
Pineapple carpaccio marinated with pink peppercorn
served with pistachio ice cream                 12

Bigne allo zabaglione e salsa al cioccolato                                                                  
Profiteroles filled with zabaglione cream and served
with dark chocolate sauce                       13.5

Cannolo Siciliano
Hand made tube pastry filled with ricotta and candid fruit         14

Tortino al cioccolato con crema Inglese
Soft Centred chocolate tart served with cream Angleise        15
Please allow 10 minutes

Gelato Misto 
Selection of our home made ice cream     4.5 scp

    

  

Margherita            11

Margherita with ham           13

White margherita with salami                   13

Gnocchetti Sardi with butter and parmesan              14

Pennette napoli            14

Spaghetti bolognese            15

Bread crumbed free range chicken breast with Italian fries      15

Vanilla ice cream with chocolate or strawberry sauce         4.5 scp

Bambini bundle
Includes main course of your choice, ice cream and soft drink         17

P I Z Z E  R o s s e  
Margherita Tomato sauce, fresh buffalo mozzarella, basil,
parmesan and olive oil           22

Calzone Folded pizza with ricotta cheese, salami 
black pepper and mozzarella            22

Capricciosa Ham, mushrooms, artichokes, olives and
mozzarella cheese, basil and olive oil           23

Puttanesca Anchovies, gaeta olives, capers in marinated 
sauce with garlic, oregano, olive oil and basil            22

Gustosa Italian sausage, mixed mushrooms, tomato sauce,
mozzarella, shaved parmesan and a touch of truffle oil          24

Lucifero Hot salami, mushrooms, onions, tomato sauce,
mozzarella, chilli olive oil and basil          23

Lasagna Ham, ricotta, mozzarella, basil and olive oil         23

Gamberi Prawns, asparagus, tomato sauce, cherry tomatoes,
black olives and chili                           24

Siciliana Sautéed eggplant, tomato, mozzarella,
provola cheese, black pepper                          22

Caponata eggplant, capsicum, zucchini, mozzarella,
tomato sauce, basil and extra virgin olive oil                 23

Scoglio prawns, mussels, scallops, clams, calamari,
octopus, tomato sauce, garlic, oregano, chili
and extra virgin olive oil                          25

P I Z Z E  B i a n c h e  
Primavera Cherry tomato, parma prosciutto, rocket, 
mozzarella, shaved parmesan and olive oil           24

Speck Taleggio cheese, speck, shaved parmesan
mozzarella, and truffle oil             24

Zucca Pumpkin, sundried tomato, goats cheese, pine nuts
mozzarella and rocket                 24

Mezzaluna Half calzone, ham, ricotta, buffalo mozzarella,
half pizza with broccoli, capsicum and pecorino cheese                24

Enopizza Stuffed crust with provola cheese and ham, 
finished with cherry tomato, buffalo mozzarella, olive oil, 
rocket, shaved parmesan and prosciutto           25

Funghi misti Mix of different kind of mushrooms, mozzarella,
taleggio and truffle oil             23

Nostrana Sautéed broccoli, italian sausages,
buffalo mozzarella and shaved parmesan         24

Farcita Filled with endive, anchovies, black olives,
capers, mozzarella                          24

Calzone bianco Spinach, ricotta, mozzarella,
sundried tomoto                      23


