
Antipasti
14HOUSE MARINATED OLIVES (V)

8FRESH BAKED FOCACCIA (V)
Home made focaccia with extra virgin olive oil

add truffle butter +6

12CRISPY POLENTA CHIPS (V)
Polenta chips with truffle dip

45ANTIPASTO PLATE TO SHARE
Prosciutto san daniele, mortadella, salami, fresh buffalo mozzarella, truffle pecorino cheese, grilled mix vegetables, focaccia & grissini

12PIZZA ALL'AGLIO (V)
Garlic pizza bread with rosemary, olive oil and Italian sea salt

14BRUSCHETTA (4) (V)
Grilled crusty bread slice, sun-ripened tomato, garlic, basil and balsamic glaze

26INSALATA DI BUFALA CAPRESE (V)(GF)
Vine-ripened medley tomato with local fresh buffalo mozzarella, basil, EVO and balsamic

add prosciutto +6

27BURRATA (V) (GF)
Fresh local soft centre mozzarella with roasted eggplant, capsicum, rocket and balsamic glaze

26CALAMARI FRITTI
Tender calamari lightly floured and flash-fried. Served with salt, pepper, lemon and aioli

19ARANCINI DI RISO (4) (V)
Crumbed porcini risotto balls, filled with asiago cheese, served with roasted red capsicum aioli

20 / 28POLPETTE DELLA NONNA (4 OR 6 PER SERVE)
Tender homemade meatballs (pork, beef & breadcrumbs) with napoli tomato and basil sauce and parmigiano. Served with home made bread

26PROSCIUTTO E MELONE (GF)
Sun ripened rock melon, prosciutto san daniele & parmigiano with balsamic and EVO

31BURRATINA (V)
Local fresh burrata served on focaccia bread with rocket, cherry tomato, balsamic and parmigiano

add prosciutto +6
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Pasta
42PAPPARDELLE AL RAGÙ (WAGYU BEEF)

Fresh hand-cut ribbon shaped pasta with wagyu beef, slow-braised in tomato sauce and herbs

gluten-free pasta $3

29LASAGNE AL FORNO
Traditional Italian lasagna, slow-braised bolognese ragù (pork & beef), mozzarella, san marzano tomato, herbs and parmigiano

31SPAGHETTI POLPETTE
Tender homemade meatballs (pork, beef & breadcrumbs) napoli sauce and parmigiano

gluten-free pasta $3

32SPAGHETTI CARBONARA
Classic spaghetti carbonara with guanciale, eggs, cream, parmigiano & pecorino cheese

extra $3 gluten free pasta

42SPAGHETTI AI FRUTTI DI MARE
Seasonal fresh mixed seafood (mussels, clams, prawns, fish and calamari) with cherry tomato, garlic and white wine

gluten-free pasta $3

41LINGUINE VONGOLE
Linguine with NZ clams, garlic, chilli, tomato and white wine sauce

gluten-free pasta $3

34GNOCCHI DI PATATE AI FORMAGGI (V)
Salt-baked potato gnocchi with taleggio, gorgonzola, radicchio & hazelnuts

30RIGATONI AI FUNGHI (V)
Tube shaped pasta with mixed mushroom, truffle paste and truffle pecorino cheese

gluten-free pasta $3

43RISOTTO GAMBERI E ZAFFERANO (GF)
King prawns & saffron risotto with prosecco and zucchini

Mains
38SALTIMBOCCA

Chicken fillet envelope filled with prosciutto san daniele, asiago cheese and sage, served with roasted potato and blister tomato

46BISTECCA DI MANZO (GF)
Black angus grain-fed scotch fillet with a zesty herb, truffle and roasted garlic butter

46PESCE CON SALSA SALMORIGLIO (GF)
Barramundi fillet with sicilian capers, olives, oregano, garlic and cherry tomato

Insalate & Contorni
12INSALATA MISTA (V) (GF)

Mixed house salad, cucumber, tomato with EVO and balsamic
vinegar dressing and balsamic glaze

15BROCCOLINI AL BURRO (V) (GF)
Broccolini and cavolo nero grilled in brown butter with toasted
almonds and chilli

14CAPPUCCI E PECORINO (V) (GF)
Shaved cabbage salad with pecorino cheese, EVO, pickled and
lemon dressing and balsamic glaze

18CAVOLETTI DI BRUSSEL (V)
Crispy twice cooked (boiled & fried) brussel sprouts with
parmigiano cream, smoked paprika and toasted almonds

15RUCOLA (V) (GF)
Rocket, pear & parmigiano with EVO and balsamic vinegar
dressing and balsamic glaze

12PATATE AL FORNO (V) (GF)
Roasted potatoes with garlic, butter & rosemary

12PATATE FRITTE
Shoe string fries with tomato aioli
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Pizza Rossa
-  t o m a t o  b a s e  -

27CALZONE ROSSO (FOLDED AND FULLY CLOSED BEFORE BAKING)
San marzano tomato, ham, fior di latte mozzarella, ricotta and
mushroom

28CAPRICCIOSA
San marzano tomato, fior di latte mozzarella, ham, artichoke,
mushroom and olives

30DELICATA
San marzano tomato, burrata, mild salami, rocket and shaved
parmigiano

28DIAVOLETTA
San marzano tomato, fior di latte mozzarella, spanish onion, red
capsicum, hot salami and olives

32GAMBERI
San marzano tomato, fior di latte mozzarella, prawns, zucchini,
cherry tomato and rocket

22MARGHERITA (V)
San marzano tomato, fior di latte mozzarella and basil

Bufala Mozzarella +5

19MARINARA (V)
San marzano tomato, garlic, oregano and basil

27PARMIGIANA (V)
San marzano tomato, fior di latte mozzarella, buffalo mozzarella,
eggplant, parmigiano and basil

29.5PROSCIUTTO DI SAN DANIELE
San marzano tomato, fior di latte mozzarella, prosciutto san
daniele, rocket and shaved parmigiano

29QUATTRO STAGIONI
San marzano tomato, fior di latte mozzarella, ham, mild salami,
mushroom and artichokes

26SICILIANA
San marzano tomato, fior di latte mozzarella, anchovies, capers,
olives, oregano and basil

Pizza Bianca
-  n o n  t o m a t o  b a s e  -

29CALZONE BIANCO (FOLDED AND FULLY CLOSED BEFORE BAKING) (V)
Fior di latte mozzarella, ricotta, spinach, mushroom and artichoke

29PORCINI (V)
Fior di latte mozzarella, taleggio cheese and porcini mushrooms

29QUATTRO FORMAGGI (4 CHEESE) (V)
Fior di latte mozzarella, taleggio, gorgonzola and parmigiano

29ZOLA
Fior di latte mozzarella, gorgonzola, hot salami and fresh ricotta

30ZOCCOLETTA
Fior di latte mozzarella, thin-sliced potato, italian sausage,
rosemary, truffle oil and shaved parmigiano

Pizza Vegana
-  v e g a n  p i z z a  -

27VEGAN-RITA
San marzano tomato, vegan mozzarella and basil

33VEGA CHEESE
Vegan mozzarella, vegan gorgonzola, walnuts and truffle oil

ORTOLANA
San marzano tomato, vegan mozzarella, zucchini, red capsicum, eggplant and mushroom

33
GLUTEN FREE BASE  +5
VEGAN BLUE CHEESE  +5
VEGAN MOZZARELLA  +5
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a p p l i e d  o n  S u n d a y s  a n d  1 5 %  o n  P u b l i c  h o l i d a y s .  1 0 %  s u r c h a r g e  w i l l  b e  a p p l i e d  t o  g r o u p s  o f  6  o r  m o r e .



Dolci
18TIRAMISÙ 'FATTO IN CASA' (SOME SAY - THE BEST)

Classic tiramisù, layered espresso soaked savoiardi biscuits, creamy mascarpone and chocolate dust

matching wine Alagna 'Angeleri' Moscato di Sicilia - fortified dessert wine, sweet and warm +5

19NUTELLA PIZZA (ENOUGH SAID)
A sweet pizza base smothered in nutella with fresh strawberries, mascarpone cream and toasted almonds

18AFFOGATO LIQUEUR
Vanilla gelato and espresso shot and choice of liqueur shot- nocello, frangelico, sambuca, kahlua

18CHOCOLATE MUD CAKE (GF)
Flourless chocolate, almond and frangelico mud cake with salted caramel sauce and mascarpone cream.

30ml matching wine Corrado Tonelli Visener 'Vino e Visciole' - montepulciano and sour cherry dessert wine +8

16THE 'GOLDEN GAY TIME'
Nutella gelato with almond & amaretti praline & salted caramel sauce syringe

30ml matching wine Corrado Tonelli Visener 'Vino e Visciole' - montepulciano and sour cherry dessert wine +8

16THE 'PAVLOVA'
Vanilla gelato, smashed meringue, passion fruit and summer berry sauce

Gelato
$5.9 per scoopGELATO SELECTION, 6 FLAVOURS

Formaggi
36CHEESE SELECTION - 4 CHEESE

Daily selection, (please, ask your friendly waiter) such as gorgonzola, taleggio, truffle pecorino and asiago served with flatbread, quince paste and
fresh pear

Vini Dolci & Digestivi
gl 60ml 13 / ½ lit 79CORRADO TONELLI 'VISNER', VINO E VISCIOLE - MARCHE

Ruby red colour. The nose is intense with a cherry aroma. A sweet wine, full-bodied, harmonious, with a dry aftertaste, and pleasantly bitter

gl 60ml 9 / ½ lit 59ALAGNA 'ANGELERI', ZIBIBBO - SICILIA
Fortified dessert wine with a golden colour and an aromatic, fine and delicate bouquet. Sweet and smooth

gl 60ml 9 / ½ lit 59ALAGNA 'ANGELERI', MOSCATO - SICILIA
Fortified dessert wine with a deep golden colour and an aromatic, full-bodied sweet and warm

9HOME MADE LIMONCELLO
Served chilled, refreshing and digestive

P l e a s e  i n f o r m  u s  a b o u t  a n y  f o o d  a l l e r g i e s  o r  i n t o l e r a n c e s ,  1 . 5 %  w i l l  b e  a d d e d  t o  a l l  c r e d i t  c a r d  t r a n s a c t i o n s .  1 0 %  s u r c h a r g e  w i l l  b e
a p p l i e d  o n  S u n d a y s  a n d  1 5 %  o n  P u b l i c  h o l i d a y s .  1 0 %  s u r c h a r g e  w i l l  b e  a p p l i e d  t o  g r o u p s  o f  6  o r  m o r e .



Cocktail
15MIMOSA

Prosecco & Orange Juice

16APEROL SPRITZ
Aperol, Prosecco, Soda, Orange, Olive

16SPRITZ HUGO
Prosecco, Elderflower Liquor, Soda, Lime, Fresh Mint

19MARGARITA (ON THE ROCKS)
Espolon Tequila, Cointreau, Lime Juice

18GREEN APPLE MOJITO
White Rum, Green Apple, Lime, Mint

19BLUEBERRY MARGARITA
Espolon Tequila, Lime, Blackcurrant Syrup, Blueberry

22DIPLOMATICO OLD FASHIONED
Diplomatico Reserva Rum, Angostura Bitter, Chocolate

22BAILEYS ESPRESSO MARTINI
Skyy Vodka, Baileys, Kahlúa, Coffee, Nutella

19HOLLY JOLLY
Skyy Vodka, Elderflower Liquor, Orange Juice, Ginger Beer, Cinnamon

18PASSIONFRUIT CAPRIOSKA
Vodka, Lime, Passiofruit

Negroni
16AMERICANO

Campari, Cinzano Red Vermouth, Soda, Orange

18NEGRONI
Campari, Bulldog Gin, Cinzano Red Vermouth, Orange

17NEGRONI SBAGLIATO
Campari, Cinzano 1757 Red Vermouth, Prosecco, Orange

22BARREL AGED NEGRONI
Campari, Four Pillars Gin, Punt e Mes Vermouth, Orange

19NEGRONI ALLA CANNELLA
Cinnamon Infused Negroni, Orange, Cinnamon

Mocktail
14NOJITO

Lyre's Dark Rum (non-alcoholic spirits), Lime, Mint

10THE SUNRISE
Orange Juice, Lime, Peach Syrup, Grenadine

14SPICED MULE
Lyre's Dark Rum (non-alcoholic spirits), Ginger Beer, Cranberry Juice, Lime

15SOBER SOUR
Lyre's Amaretto (non-alcoholic spirits), Lemon, Acquafaba

13SPRITZ ZERO
Lyre's Italian Spritz (non-alcoholic spirits), Lyres Classico (non-alcoholic), Soda, Orange,
Olive

15VIRGIN NEGRONI
Lyre's Aperitif Rosso (non-alcoholic spirits), Lyre's Italian Orange (non-alcoholic spirits),
Lyre's Dry London Spirit (non-alcoholic spirits), Orange

Draught Beer
Middy-  285 ml  /  P in t  -  570  ml  /  Jug-  1  l i t re

9 / 16 / 29BIRRA MORETTI ITALIAN LAGER, 4.6% ITALY
Birra Moretti is a genuine Italian beer, produced using a traditional process that has
remained almost unchanged since 1859. The aroma and unique fragrance, slightly bitter
flavour, a golden colour.

9 / 16 / 29FURPHY, REFRESHING ALE, 4.4% GEELONG
Furphy is a refreshing ale, brewed using 100% Victorian hops & malt. Clean and crisp, with a
subtle balance of fruit and malt.

10 / 18 / 33LITTLE CREATURE PACIFIC ALE, 4.4% AUSTRALIA
A straw coloured hazy beer, with a distinct passionfruit aroma and flavour. It has a slightly
dryer palate yet is super refreshing.

Bottled beer
10PERONI RED  4.7% THE ORIGINAL ITALIAN LAGER - 330ML

10LITTLE CREATURES PALE ALE 5.2% - 330ML

11WHITE RABBIT WHITE ALE 4.5% - 330ML

Non-alcohoolic Beer
10HEAPS NORMAL QUIET XPA - 330ML CAN

A non-alcoholic refreshing beer. Tropical and citrus aroma with a lingering and unmistakably
beery finish. Unfiltered, with balanced bitterness and a subtle malt sweetness.

Cider
9HILL BILLY CRUSHED APPLE OR PEAR, BLUE MOUNTAINS NSW

Unpasteurised, no added sugar or artificial flavours, keeping it real – 100% crushed fruit.

P lease  in fo rm us  about  any  food  a l le rg ies  o r  in to le rances ,  1 .5% wi l l  be  added  to  a l l  c red i t  ca rd  t ransact ions .  10% surcharge  wi l l  be  app l ied  on  Sundays  and
15% on  Publ ic  ho l idays .  10% surcharge  wi l l  be  app l ied  to  g roups  o f  6  o r  more .



WINE BY THE BOTTLE

Sparkling
63NV BORGO IMPERIALE 'MILLESIMATO' PROSECCO, SPUMANTE BRUT, GLERA - VENETO

Fresh and dry, with flavours of white pear, acacia flowers and an elegant perfume. It finishes clean with balance.

69NV IL FOLLO PROSECCO EXTRA DRY, GLERA - VENETO
Light bodied with a bit of residual sugar. On the nose hints of pear, apple, wildflowers and citrus.

752018 VENTURINI BALDINI 'CADELVENTO', LAMBRUSCO SPUMANTE ROSE', SORBARA/GRASPAROSSA_BIO - EMILIA ROMAGNA
Fragrant and long-lasting bouquet, recalling rosehip and ripe plum. Dry body, fragrant, tasty and fresh.

1092020 MIRABELLA 'EDEA' FRANCIACORTA BRUT, CHARDONNAY/PINOT BIANCO - LOMBARDIA
Fine bubbles, delicate notes with a sophisticated fruitiness. Balanced, with medium texture and pleasant palate, perfect acidity.

Rosè
672019 CORVEZZO 'VENEZIA' ROSÉ, RABOSO_ORGANIC/VEGAN - VENETO

Delicate rosé colour. The bouquet is intense, with mineral notes and hints of citrus and spice. Elegant and savoury taste, soft and well balanced.

752019 LA PIEVE 'ROSA SELVATICA', SYRAH_ORGANIC/BIO - TOSCANA
Pale pink salmon colour. Nose of red fruits of strawberry and raspberry. Taste of grapefruit with a sapid and persistent finish.

WHITE WINE

Fresh White
792017 LES CRÊTES 'MONT BLANC', PINOT GRIGO/MULLER THÜRGAU/CHARDONNAY - VALLE D'AOSTA

Straw yellow colour. Fruity on the nose. Easy drinking white wine with ripe fruit palate and mineral finish.

902019 CAVE MONT BLANC, BLANC DE MORGEX ET DE LA SALLE, PRIÉ BLANC - VALLE D'AOSTA
Straw yellow colour. Light-bodied, fresh, mineral with fruity notes.

652020 VIGNA DOGARINA, PINOT GRIGIO - VENETO
Dry with sweet notes of ripe fruit. Fresh, well balanced with great elegance. Delicately spicy, fruity in the end.

712020 ANTONELLI MONTEFALCO, GRECHETTO_ORGANIC - UMBRIA
Straw yellow in colour. Elegant nose with fresh, fruity and floral notes of citrus, peach and almond. Taste has a good structure and is pleasantly fresh.

892018 ANNA MARIA ABBONA 'L'ALMAN', RIESLING - PIEMONTE
Fresh white wine, minerals with notes of citrus and herbs.

832020 FORLORN HOPE 'SONGS FROM MARS', SAUVIGNON BLANC_ORGANIC - ADELAIDE HILLS, SA
Juicy, textural and floral on the palate. Pungent grassy and savoury notes.
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Soft White
762019 I CLIVI 'SAN PIETRO', FRIULANO - FRIULI V.G.

Slightly aromatic, fine-herbs aromas with nutty, almost almondy finish. Good acidity, balanced by marked minerality.

772018 VISINTINI, RIBOLLA GIALLA_ORGANIC/BIO - FRIULI V.G.
Straw yellow colour. Fresh and floral nose, with hints of citrus fruit. The flavour is dry.

632020 FATTORIA SAN LORENZO 'DI GINO', VERDICCHIO_BIO/VEGAN - MARCHE
Complex and expressive dry white wine. It is rich with notes of fresh orchard fruits, with lovely texture, and nutty complexity.

772020 MACCHIALUPA, FIANO DI AVELLINO, FIANO - CAMPANIA
Straw yellow colour with a fruit and floral driven aroma. The taste is dry, warm and soft, a full body with freshness and intensive aromatic persistence.

792020 GRADIS'CIUTTA COLLIO, SAUVIGNON BLANC - FRIULI V.G.
Very aromatic and elegant on the nose. Rich passion fruit, mango, peach and stone fruit and tropical aromas on the palate.

Luscious
67NV CARMINA, INCROCIO MANZONI, PINOT BIANCO / RIESLING - VENETO

Pale lemon colour. Broad and persistent with aromatic note that is of honeycomb. Balanced, dry, full and velvety body.

892019 TENUTE OLBIUS 'LUPUS IN FABULA', VERMENTINO_VEGAN - SARDEGNA
Straw yellow colour. Elegant bouquet, ample, long-lasting, floral and mineral. Ample and rich taste with good acidic balance.

992019 GUADO AL MELO 'CRISEO', BOLGHERI BIANCO, VERMENTINO/VERDICCHIO/FIANO - TOSCANA
Clean, fresh, elegant, with hints of flowers, fruit, herbs and honey in the finish. Full-bodied, well-balanced, said and with a long finish.

692015 MELIS 'IOCALIA', VERMENTINO - SARDEGNA
Pale yellow colour with a fresh, fruity and floral bouquet and a dry, full and persistent palate.

872019 BOSCO NESTORE 'PAN', CHARDONNAY - ABRUZZO
Complex, rich bouquet of tropical fruit, vanilla, honey and hints of coffee. Full-bodied and smooth with intense flavours of banana, pineapple and grapefruit. Excellent structure and persistence.

772020 BOBAR, CHARDONNAY - YARRA VALLEY, VIC
A balanced mix of stone fruit, citrus and oak spices. Medium-bodied style chardonnay.

972018 CA'LIPTRA 'KYPRA', VERDICCHIO CASTELLI DI JESI CLASSICO SUPERIORE, VERDICCHIO - MARCHE
Medium-bodied white wine, round, buttery with a delicate nose.
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RED WINE

Light / Medium Bodied
722020 MAZZOLINO 'LE TERRAZZE', PINOT NERO - LOMBARDIA

Intense ruby-red colour. The aroma is fruity with hints of blackberries and ripe cherries. On the palate, it is soft, harmonious and slightly spicy with a touch of ripe red fruits.

1702015 MAZZOLINO "NOIR' OLTREPÒ PAVESE, PINOT NERO - LOMBARDIA
Bright and vivid colour, complex bouquet of red berries and spice. In the mouth there is intense fruit, spice and silky, persistent tannins.

672020 FIORE NERO, CHIANTI, SANGIOVESE - TOSCANA
Bright ruby red colour. Light bodied red wine, fresh, dry and easy to drink. Aromatic with hints of red fruits.

652019 FATTORIA UCCELLIERA 'SOLUVA', SANGIOVESE - TOSCANA
Bright red colour, fruity scent and full flavour. Jucy and light red wine.

992019 POGGIO SCALETTE, CHIANTI CLASSICO, SANGIOVESE - TOSCANA
Bright ruby red colour, with a bouquet of red fruits and blackberries. On the palate, is fresh with silky tannins that evolve throughout the finish.

692020 LA PIEVE 'ESSENTIA', SANGIOVESE/CABERNET_ORGANIC/BIO (NO SULFITIS) - TOSCANA
Vivid red with violet reflections. Bouquet of cherries and a touch of aromatic herbs and soft spices. Fresh taste, integrated tannins with great structure.

922018 LE MARIE 'DEBERGES', NEBBIOLO_ORGANIC - PIEMONTE
Ruby red colour with notes of red fruits, spices and chocolate. Marked tannins (but soft), notes of flavour and acidity which close in a persistent finish.

Medium / Full Bodied
1092020 TENUTA DELLE TERRE NERE, ETNA ROSSO, NERELLO MASCALESE - SICILIA

Ruby red colour with aromas of dark fruits and spices. The taste is elegant with good quality tannins. It is fresh and balanced.

752020 TERRE DI VITA 'DECI MANI', PERRICONE - SICILIA
Purple colour, soft and elegant tannins, notes of wild berries and black cherry.

1052015 GABRIELE SCAGLIONE 'I QUATTRO CONIGLI BIANCHI', BARBERA D'ALBA, BARBERA - PIEMONTE
Ruby red colour with a fresh and fragrant bouquet. Dry, full-bodied and well-structured. Notes of plums and berries.

652019 CANTINA DI DOLIANOVA 'ANZENAS', CANNONAU - SARDEGNA
Intense ruby colour with violet highlights, fresh, spicy with notes of red berries. Elegant tannins, dry and long finish.

1802016 ANDREA OBERTO, BAROLO, NEBBIOLO - PIEMONTE
Deep, bright ruby red, clear nose, with hints of violet, vanilla, cinnamon, sweet tobacco and liquorice. Very structured soft mouth-filling taste, which is lightly dry with an appealing long finish.
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Full Bodied
692018 MOCAVERO, SALICE SALENTINO, NEGROAMARO - PUGLIA

Deep ruby red. Bouquet of red current and blackberry, with a slight mineral note. Round with balanced acidity and tannins.

892019 CAMPO AL NOCE BOLGHERI 'MITERRE', SUPER TUSCAN, CABERNET/MERLOT/SYRAH/CAB.FRANC - TOSCANA
Intense ruby red colour with purple reflections. The aroma is intense, full and elegant with hints of raspberry, wood and fruit. Some spicy overtones. A beautifully structured Super Tuscan.

652018 BORGO IMPERIALE, NERO D'AVOLA - SICILIA
Intense berry and spice nose. Smooth but strong earthy flavours with a touch of cigar and leather, with a medium finish.

792019 FABIANA 'KALEMA', PRIMITIVO - PUGLIA
Deep red colour. Round and smooth on the palate with notes of cherry, liquorice, cinnamon, chocolate and vanilla.

772016 MACCHIALUPA, AGLIANICO - CAMPANIA
Deep ruby-red colour. The aroma is fruity and slightly spicy with hints of blackberry, plums, cloves and cinnamon. The taste is smooth with good structure and balance.

892018 POGGIO LE VOLPI 'ROMA ROSSO', MONTEPULCIANO/SYRAH - LAZIO
Deep bright ruby red. Intense nose with red fruit notes. Smooth, well balanced, elegant and very long persistence.

952017 CATABBO 'S', TINTILIA - MOLISE
Ruby red in color, with a pale purple reflections. Nose of red berries and nutmeg. Soft and warm on the mouth with a fair dose of freshness.

1662018 MASSIMO RIVETTI 'FROI', BARBARESCO, NEBBIOLO_ORGANIC - PIEMONTE
Ruby red with garnet red high-lights. Full nose with violet and licorice notes. Acid and tannins are very good and balanced. Taste is full, dry and velvety with a medium to long finish.

1852016 ADALIA 'RUVALN', AMARONE DELLA VALPOLICELLA, CORVINA/CORVINONE/RONDINELLA_ORGANIC - VENETO
Ruby red in colour. Dry, round and persistent with hints of sour cherry, dry plums and tobacco.

1552017 DE FERMO 'PROLOGO', MONTEPULCIANO D' ABRUZZO RISERVA, MONTEPULCIANO_BIO - ABRUZZO
Aroma of dried flowers, jams of red fruits, scents of vanilla and leather. In the mouth is completely harmonious. Good acidity, perfectly balanced tannins and mineral salts.

3152012 FASOLI GINO 'ALTEO', AMARONE DELLA VALPOLICELLA, CORVINA/CORVINONE/RONDINELLA - VENETO
A full-bodied, elegant wine with a warm, inviting bouquet of dried fruit, black pepper, coffee, liquorice and vanilla. On the palate, it is soft, velvety, and substantial. The finish is long with an aftertaste
of liquorice.

P lease  in fo rm us  about  any  food  a l le rg ies  o r  in to le rances ,  1 .5% wi l l  be  added  to  a l l  c red i t  ca rd  t ransact ions .  10% surcharge  wi l l  be  app l ied  on  Sundays  and
15% on  Publ ic  ho l idays .  10% surcharge  wi l l  be  app l ied  to  g roups  o f  6  o r  more .


