Cucina & Bar
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ANTIPASTI

Calamari and zucchine 22
Fried Calamari and zucchini, tartare sauce

Burrata 22
Burrata cheese, medley tomato, cucumber, basil
pesto

Tagliere di salumi 24
Selection of Italian cured meats and grissini

Olive della casa 13
Marinated cerignola olives, sourdough bread

Arancini 18
Bolognese ragu, peas, scamorza (3 per serve) w

Scallops gratin 21
Breadcrumb Persillade, provolone, white wine
(3 per serve)

PRIMI

Cavatelli pork sausages spicy ‘nduja 36
Housemade Cavatelli Pasta, pork sausages ragu,
spicy ‘nduja, stracciatella, toasted breadcrumb
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Gnocchi alla sorrentina 30
Oven-baked handmade gnocchi, Napoli sauce, buffalo
mozzarella, basil @

Black spaghetti 39
Squid ink housemade spaghetti, crab meat, cherry
tomato confit, lime, chilli

Scialatielli clams e pistacchio pesto 37

Handmade short thick pasta, clams, pistacchio pesto,
chilli

Lasagha 3i
Housemade lasagna sheets, beef ragu, besciamelle,
grana padano

Penne bolognese/Napoli 28/25
Penne pasta with a choice of Napoli sauce or bolognese
ragu
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SECONDI

Porterhouse 49
Porterhouse black Angus, salsa verde, mediterranean herbs,
roasted potatoes, aioli

Eggplants Parmigiana 28
Oven-baked layers of eggplants with Napoli sauce,
mozzarella, Parmigiano, basil

Misto di mare 48
Calamari, mussels, king prawns, fish fillet in tomatoes,

prawns bisque

Cotoletta 36

Crumbed veal deep fried, served with mix salad

INSALATE & CONTORNI
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Broccolini and almond 13 &
Stir-fried broccolini, roast almond, garlic and chilli

Insalata italiana 14
Cos lettuce, tomatoes, red onion, olives, capers,
oregano

Zucchine alla scapece 12
Scapece marinated zucchini, garlic and mint

Melanzane a funghetto 12
Fried eggplants dices, cherry tomatoes, garlic and
basil

Chips 11
Triple-cooked hand-cuts chips, spicy mayo

Housemade bread basket 5

Sourdough bread, focaccia with tomato rosemary and
grissini

DOLCI

Tortino al pistacchio 15
Pistachio lava cake, vanilla ice cream, fresh berries
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Tiramisu 15
Traditional Italian tiramisu

Gelati 5
Pistacchio, vanilla, chocolate, lemon, raspberry

Affogato al caffe 9

Vanilla gelato topped with espresso coffee.
Frangelico, Baileys Irish cream, Kahlua,
Amaretto di Saronno +8

SCAN ME

Our kitchen may contain traces of wheat/gluten, milk, eggs, peanuts, tree nuts, and soy. Please inform our staff of any allergies or dietary needs. Gluten-free

pasta is available upon request. A 15% surcharge applies on public holidays.



