


Arancini of the day (4) 16
Ask our friendly sta! – p.m.

Marinated olives   12
Served warm with bread

Polenta Chips    15
Deep fried polenta chips, seasoned with oregano, garlic and pecorino, 
served with vegan mayo

Montanara Fritta (2)  17
Typical Neapolitan fried pizza, topped with tomato Napoli, parmesan and basil

Eggplant parmigiana   24.5
Egg battered fried eggplants with Napoli sauce, mozzarella and parmesan cheese, 
served with bread

Calamari fritti  26
Deep fried calamari, seasoned with salt, garlic and parsley, served with rocket, 
lemon and vegan mayo

Rebello Meatballs 24
Our special pork, beef and ricotta meatballs cooked with Napoli sauce, served with bread

Prosciutto & Bufala  28
24 months aged Prosciutto di Parma, 125g bu!alo mozzarella, served with bread

Pizza Bruschetta  18
Pizza-focaccia topped with mixed diced tomato, garlic, oregano, balsamic glaze vinegar, 
basil and EVO oil (add bu!alo mozzarella +6$)

Garlic & Cheese Focaccia 18
With oregano

ANTIPASTI



Tagliatelle Bolognese 28
Homemade tagliatelle with pork and beef ragù,topped with parmesan cheese

Ragù of the month
Ask our friendly sta! – p.m.

Risotto of the month
Ask our friendly sta! – p.m.

Scarpariello my way   27
Spaghetti with garlic, cherry tomatoes, touch of Napoli sauce and Nduja, topped with fresh 
bu!alo mozzarella and basil

Lasagna 30
Slow cooked beef and pork ragù with bechamel, mozzarella and parmesan cheese 
served with bread

Spaghettoni Prawns and Nduja 31
Homemade wrinkled spaghettoni with prawn sauce, bisque, nduja (traditional calabrese 
spicy salami paste), lemon zest and parsley 

Gnocchi sorrentina   28
Homemade potato gnocchi with Napoli sauce, baked with mozzarella and parmesan

Gnocchi Cacio&Pepe 28
Homemade potato gnocchi with cacio & Pepe sauce, topped with roasted pistachio and 
crispy pancetta

CHIPS  12
Seasoned with pecorino, oregano, salt, served with 
Ketchup

GNOCCHI FRITTI   14
Fried gnocchi-shape pizza dough, seasoned 
with salt, parmesan, garlic and oregano

CAPRESE 2.0  20
125g bu!alo mozzarella, mixed tomatoes, Rebello 
Pesto and oregano

ROCKET SALAD   15
Dressed with EVO oil, balsamic glaze, shaved grana 
and Maldon salt

INSALATA DI CAVOLO   18
Green cabbage salad with green peas, dressed with 
our homemade lemon, chili and mint dressing, vegan 
mayo and pecorino

PRIMI PIATTI

SIDE AND SALADS



Margherita 24
Tomato, fiordilatte, parmesan, basil, EVO oil

Bufalina 28,5
Tomato base, fiordilatte, bu!alo mozzarella, parmesan, basil and EVO Oil 

Capricciosa 28
Tomato, fiordilatte, ham, salami, olives, mushrooms

Kiankiere 28
Tomato, fiordilatte, ham, salami, sausages

Primavera  26.5
Tomato, fiordilatte, capsicum, mushrooms, eggplants, garlic and basil

Prosciutto 30
Tomato, fiordilatte, prosciutto, rocket, shaved grana (add bu!alo mozzarella +6$)
Vesuvio 29.5
Tomato, fiordilatte, salami, capsicum, Nduja (traditional calabrese spicy salami paste), 
black olives and chili oil

Napoli 26
Tomato base, fiordilatte, Cetara anchovies, Black olives, garlic oil and oregano.

Hawaiian 27
Tomato, fiordilatte, ham, pineapple

Forestiera 29
Fiordilatte, taleggio, mixed mushrooms, prosciutto and tru!le oil

Ai funghi  27
Fiordilatte, mushrooms, porcini, gorgonzola, parsley and garlic oil - (Add sausages +3)

Marechiaro 30
Zucchini puree base, fiordilatte, prawns, cherry tomatoes, parsley and garlic

Mortadella 28.5
Fiordilatte, mortadella, fresh bu!alo mozzarella, pistachio

Meridionale 31
Fiordilatte, calamari, prawns, black olives, nduja, mushrooms, garlic and parsley

Rebello 30
Smoked scamorza, homemade Porchetta, roasted potatoes, porcini mushroom

4 formaggi 27
Fiordilatte, pecorino, gorgonzola, taleggio and parmesan

Neapolitan Vibes 28
Smoked scamorza, sausages, eggplants, garlic oil and Rebello Pesto
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Vegan mozzarella + 2.5 
GF base available +5


