PRIMO (CONTD)

Prawn & FPesta [ f'ff.ff{,{% $25

Linguine tossed w/ prawns, house-made basil pesto, cherry tomatoes, capers
& roquette [VO/GFO]

Raast Diuck %ﬁefd@fﬁ 827
Hand-crafted Cappelletti stuffed w/ braised duck, porcini mushrooms tossed in

tomate sugo; finished w/ shaved parmesan & basil extract

Melbanzana & Ricotta ﬁ-ﬁg?m F24

Baked layers of lasagna w/ eggplant, tomatoes, basil, ricotta, béchamel &
finished w/ shaved parmesan and pine nuts  [V]

gm.f:.::.cr!;‘:f C_'“;m ryonzp 17 $25
House-made gnoechi tossed in ereamy gorgonzeola & presciutte sauce, finished
with prosciutte erisp & shaved parmesan  [VO)]

g#ﬂﬂﬂt{f Pamadara §24

Gnoechi tossed in rustic tomato sugo and parsley, finished w/ basil extract &
shaved parmesan [V]

Alfreda Alla Palls $25
Tagliotelle and chicken tossed in traditional clfredo made w/ butter, pepper
pecarino & pesto's twist of mascarpone, served on rosemary & spinach pesto

[VO/GFC]
L's'f:tffu'm Salmane $25
Linguine tossed w/ dill smoked salmon in butter sauce & spinoch
[GFO]

SECONDI

Veal Saltimbocea Afla Raomana £2g

Veal wrapped in prosciutte pan fried in sage butter served w/ side of parsley
mash, pan sauce & dutch carrats  [GF]

Ciitcken Cotoletta $26
Chicken breost crumbed with house seasoning w/ italian potatoes & garden
salad
SIDES & SALADS
gﬁrﬁc & Heré Bread $07
V]
Marinated fives #0858
Olives, fresh herbs, crange rind, chilll  [VG/GF/V]
Ttalian Potatoes $10
Twice cocked crispy ltalian Potatoes served with leman maye
[V/GF]
Pesta's Salad #12
Cherry tomateo, onion, roguette, & bocconcini w/ house dressing  [V/GF]
;‘Eaﬁmﬂfﬁs Pear § Parmesan Salad &1z

Roquetts, pear & parmesan w,/ house dressing  [V/GF]



DOLCE ANTIPASTO

Chacalate Sem 5/539’2”5 $15 Z_:Jf cohend Flawers $17

A light semi frozen Italian dessert, blueberry coulis, fresh fruits Ricatta filling, parmigiane reggiane, heney dressing, lemen maye on the side
[3pes, limited serves) [V/GF]

! 14
ST ¢ Palenta C@ﬁ #13

L f ffee dipped lady fi la,
eI PG S e L R o RS I UL PG A Polenta, parmiglans regglane, lemen maye on the side [V /GF]

Calamari S5

Pineapple scored Calamari, herbed gluten free flour, lemon & dill mayo [GF]

ﬁ{mffa & Vanilla Pannacotta f1d
Mango & vanilla flavoured pannacotta, fresh fruits  [GF]

Brrwcv{:?ﬁfﬁ i j‘.{}énwsa &5

Crusty bread, mild Sopressa, onien, tomatoes, bocconcini, basil pesto &
balsamic glaze [VO]

Arancens $16
House - made pumpkin & peas Arancini balls served on tomateo suge
and finished w/ freshly parmigiane reggiane [2pes) [V]

PRIMO

,Z.gg’p}z Crema £ ,Z;w* e $15

Cream of zuechini soup, bread on the side
[V/GFO]

?&jfﬂ'{{fﬁf e Bﬂg‘fjfﬂe?ﬁ'ﬁ 823

Slow cooked beef ragu bolognese tossed w/ tagliatelle, parmigians reggiane,
parsley, & finished w/ shaved parmesan [GFO]

V- Vegetarian VG - Vegan GF - Gluten free Bt‘ffﬁﬂi‘ﬂ b $26
VO - Vegetarian Optien GFO - Gluten Free Option vi
Baked layers of beef ragu bolognese, pasta, mozzarella, parmigiano reggiano,

Our food is prepared under mixed conditions, but we cater to almost all dietary beéchamel & finished w/ shaved parmesan

requirements. Please, let our friendly team member know of your preferences upon arrival.
Thank Yeou.



WHITE WINE

COCKTAIL

%} Ec{MM .._":e?mﬁ'fgm szmyf}?mm Bé‘.{sz
VIC. Wine of Australia

:"Dﬂ'.ifﬂn‘ J?Jd'f'{;( Like An Talian Prosecce

Sparkling Wine, Verona - ltalia, Wine of Italy

?&j{rﬁ#r }krﬁmﬂﬁ PF&SE{I{-‘H
Sparkling Wine; Australia

§12/40

49

f14

DESSERT WINE

Se?r{rﬁ'#a Mﬁf‘ﬂf‘é’?ﬂ '—I/-:I:ﬁ’ gﬂﬁ.ﬁ'&-" ﬁ&ﬂdﬂﬂ{#d‘ﬁrlfﬂ
2022, South Australia, Wine of Australia

o ls gm?uf L weindale Bﬂﬁfyﬂ'w Semillion

2018, South Australia, Wine of Australia

$14/45

$14/40

Perani Nastra HAzzperra
Menabrea Bionda Premiwm Jf:g’.g'er Bielta
Corana

F08
£09
£08

B.«séﬁ'm' #18
Peach Purée, Prasecco
ygéem(.‘? .:‘fﬁf'r&'f.’{ $16
Aperol, proseceo, sparkling water
MOCHKTAIL
Peachk Beer 815
Peach Purée, mint, leman juice, ginger beer
NON-ALCOHOLIC
Jyﬁ Dirinks 85
Coke, Coke Zero
Bmﬁdfuﬁ;igg &5
Ginger Beer
Leman Lime Bitters ,5
gp’m rﬂ%@q Water 5
Toa/Coffec $4.5

Black, Green, Chamomile, English Breakfast/ Espresso, Long Black



RED WINE

Alexander Fild Skiraz
VIC. Wine of Australia

u.'i;gr@@ﬁ:a Mclaren Vale Sﬁ'ﬂz{

2021, South Australia, Wine of Australia

Bericanta Pinat Nair
2020, Wine of Italy

Howard Park Pinat Nair

202% Flint Rack, Western Australia, Australia

Fantind ggﬁtrﬁ‘myﬁ.'-‘ﬂ
2023, Ortona([CH) -ltalia, Wine of ltaly

Dancamlta Sﬂf’;&fﬂ}lﬂt’ds Cabernet Jdﬂﬂfﬁ?ﬂum
2022, Crtona|CH) - Italia, Wine of Italy

WHITE WINE

$12/40

$18/55

$16/50

F18/59

$16/50

$18/59

Alevander FHild G‘szﬁmm@

VIC, Wine of Australia

;‘:’}asgm Rasata 7 zﬁ;tﬁ}z
2022, Rosé Wine, Wine of Italy
?)srﬁfms Pinat grgfm
2023, Wine of Italy

$12/40

$14/45

$16/50



