7&M§W§

FOOD, WINE & LAUGHS

A mix of Italian traditional dishes with a
contemporary twist.



To Start

House Pinsa Bread (V)

Pinsa Bread

Mediterranean Mixed Olives, (V) (VG) (GF)
Sicilian Olives Lemon, Chilli, Thyme
CALAMARI FRITTI

Fried calamari Served With Lemon Aioli

BURRATA E POMODORO (V) (GF)

La Delizia Burrata Cheese With Cherry Tomato Confit and Basil

Add San Daniele Prosciutto $6

La Delizia Mini Ricottina (V) (GF)
Rocket, Truffle Paste, Pinsa Bread
Add Truffle Salame $4

Local Chilli Mussels 500G/1KG
Turnip Greens, Chilli, Garlic
Tommasinos Arancini

Arancini of The Day Served with Tomato Sugo

Salsiccia Fritte

Pan-Fried Cacciatore, Kalamata Olives, Lemon, Parsley
Fiore Di Zucchini

Fried Zucchini Flowers Rocket, Romesco Mayo

Hand Cut Potato Wedges

Parmesan, Truffle mayo

Tommasino’s Antipasto

$9

$9

$26

$20

$16

$28/48

$18

$18

$18

$14

Selection of Cold Cuts, Salame, Prosciutto, Daily Cheese, Olives, Pinsa Bread

2X $28 — 3X $42 - 4X $54



Pinsa (Roman style Pizza)

MARGHERITA (V) $22
Tomato Base, Fiordilatte and Fresh Basil

Patate Picante $28
Fiordilatte, Roast Potatoes, Nduja, Basil, Scarmoza

Burrata Lover $28
Tomato Base, Fiordilatte, Confit Cherry Tomatoes Milky Burrata, Basil

Diavolina $28
Tomato Base, Fiordilatte, Salame, Chilli, Onion, Olives

Porcellina $30
Tomato Base, Fiordilatte, Guanciale, Italian Salsiccia, Nduja, Pecorino

Dalla “Puglia’ $28
Tomato Base, Fiordilatte, Garlic, Chilli Turnip Greens, Italian Salsiccia, Pecorino

Ortolana (V) $28
Tomato Base, Fiordilatte, Fire Roasted Eggplant, Capsicum, Olives, Cherry
Tomatoes, Basil

Frutti Di Mare $32
Tomato Base, Fiordilatte, Prawns, Squid, Chilli, Garlic, Basil

Formaggiosa (V) $29
White Base, Fiordilatte, Scamorza, Parmesan, Gorgonzola, Pecorino
Add Burrata $9

Tartufina, $28
White Base, Salame, Truffle Salame, Fiordilatte, Forest Mushrooms, Parmesan

V=VEGETARIAN VE= VEGAN GF= GLUTEN FREE



Tommasinos Pasta

ALL OUR PASTAS ARE HANDMADE
Gnocchi Pomodoro (V) $26

Tomato Sugo, Confit Cherry Tomatoes, Basil

Gnocchi Formaggi (V) $28
Scamorza,Parmesan, Pecorino, Ricotta, Gorgonzola

Strangozzi Cozze $29
Mussels, Chilli, Garlic, Nduja, Guanciale, Cherry Tomatoes

Maltagliati Salsiccia $28
Italian Sausage, Chilli, Mascarpone, Broccoli, Pecorino

Maltagliati Funghi (V) $28
Forest Mushroom Cream, Truffle Puree, Mascarpone, Parmesan

Tagliatelle Al Ragu $30
Slow Cooked Beef Ragu, Tomato Sugo and Grana Padano Parmesan

Tagliatelle Gamberi $32

Tiger Prawns, Chilli, Garlic, Cherry Tomatoes, Lemon, Parsley

“CHEESE LOVERS CORNER”
Strangozzi Cacio E Pepe (V) $135
4 serves of Strangozzi with Pecorino Romano cheese fondue &
black pepper, Served inside the parmesan cheese wheel, at your
table.
FRESH, GLUTEN FREE AND VEGAN, PASTA OPTIONS
TAGLIATELLE

GNOCCHI

V=VEGETARIAN VE= VEGAN GF= GLUTEN FREE



FROM THE GRILL

Agnello Al Balsamico (GF) $38
Char Grilled Lamb Cutlets, Roasted Eggplant, Capsicum, Confit Tomatoes

Ribeye 350gr (GF) $44
Ribeye Steak, Roasted Potatoes, Scamorza, Red Wine Jus

Fish Of The Day (GF) $42

Pan-fried, Fried Zucchini Flowers, Romesco Sauce, Almond and Garlic
Gremolata MP

Chicken Scaloppine Al Limone (GF) $36
Thyme, Lemon, Butter With Spicy Cime Di Rapa

V= VEGETARIAN VE= VEGAN GF= GLUTEN FREE



Dessert

TIRAMISU

$14
Tiramisu with egg, mascarpone cream, espresso and soaked savoiardi
biscuits.
Cannoli $14
Nutella & Ricotta Filling, Pistachio Crumbs
Ricotta Frittelle $14

Nutella Sauce & Choice Of Ice-Cream

SORBETTO OF THE DAY (GF) (VG) $8






