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KEEP SMILING, EAT PASTA.
fi'ANTIPASTI" ~
HOMEMADE FOCACCIA (4 pcs) 10,°¢ WHIPPED RICOTTA 10,00

Garlic and rosemary oil il e
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- Olive oil and balsamic vinegar ARANCINI with FUNGHI, SCAMORZA 16,00
- Truffle cultured butter 200 OndTRUFFLEMAYOMp) ==~ = e
............................................................................................................................... o
BURRATA with TOMATO and OLIVECRUMB 18,90 CALAMARIFRITTIwith CAPERAIOLI 18,
............................................................................................................................... FDGACCIA,STRACCIATEIM 6.00
PROSCIUTTODIPARMA  13,°°  ANCHOVIES and LEMON PEPPER (1pc) '
e ek v e i e e R e
SALAMBEFINOUCHIONA. S FOCACCIA, STRACCIATELLA, 6,00
k MARINATED SIGILIAN OLIVES 8,°¢ SUNDRIED TOMATO and PINENUTS (1pc)

s PASTA FRESCA- eGNOCCHI-
TONNARELLI CACIO E PEPE 2400 GNOCCHI AL RAGU DI AGNELLO 26,00
Pecorino cheese, parmesan and black pepper Slow cooked pulled lamb ragi:

Topped with freshy grated pecorino and black pepper (V) Topped with freshly grated pecorino
SPAGHETTI AGLIO, OLIO, PEPERONCINO 22900 PUMPKINSTUFFED GNOCCHI 2600
ROASTED TOMATO, OLIVES AND WITH SAGE BUTTER
LEMON PANGRATTATO (ADD PRAWNS $6) Roasted pumpkin, ricotta, parmesan
Garlic, olive oil, chilli, olives, cherry tomato Tapped with amaretti parmesan and E:Eackpepper (V)
Topped with fresh parsley and lemon breaderumbs (VG)
.................................................................................................................................... TRUFFLE STUFFED GNOCCHI 2ﬁ,m
FETTUCCINE ALLA BOLOGNESE 2500 WITH PORCINI BUTTER
Traditional tomato sugo, beef and pork ragi Mushrooms, truffle, ricotta, parmesan
Topped wt.':hﬁ z’shfi; q".' atett pa:a-mesrm Topped with parmesan and black pepper (V)
MACCHERDNI POMODORO E STRACCIATELLA 2400
Traditional tomato sugo, basil and stracciatella / . C 0 N T 0 R N I . \
Topped with fresh basil, olive oil and parmesan (V)
.................................................................................................................................... CUCUMBER and TOMATO SALAD 14,00
RADIATORI CON GAMBERI, 28,00 with PICKLED ONIONSand BASIL,
Prawns, broccoli, lemon zest PARI\'!ESANandWALNUTS
Topped with fresh parsley and lemon breadcrumbs i
.................................................................................................................................... HANDCUT FRIES 12,00
CONCHIGLIE ALLA BOSCAIOLA 2500 with PECORINO ROMANO
CON FUNGHI, PISELLI, SALSICCIAE
SCAMORZA AFFUMICATA e DOLCI-
Cream, pork sausage, mushrooms, green peas 2 00
Topped with freshly grated smoked scamorza cheese TIRAMISU 13,
GLUTEN FRIENDLY PASTA +3,00 PANNACOTTA with RED BERRIES 11,00
Vegan and made with our own flour blend \
cCOOK AT HOME -
FRESH PASTA 300g-600g 8,00-13,00 TRUFFLE STUFFED GNOCCHI 250g 17,00
GF-FRESHPASTA 300g-600g 8,50-14,00 500g 29,°°
POTATO GNOCCHI 250g 14,00 PUMPKIN ST'[J'FFED GNDCCHI 250g 14,00
500g 26,99 500g 26,°°

Food prepared in Spaghetteria may contain the following ingredients: milk, eggs, wheat, peanuts and tree nuts.
V:vegetarian - VG:vegan - If you have a food allergy, please notify our staff. 10% surcharge on Sundays and 15% on public holidays.

0401 513 345 - WWW.SPAGHETTERIA.COM.AU - 5 @SPAGHETTERIA.AU



