
PICCOLI MORSI SMALL BITES

PRIMI PIATTI STARTERS

   andcrafted Pasta Bar

PASTE  GLUTEN FREE OPTION  AVAILABLE +3
0UR PASTA IS HANDCRAFTED DAILY AND COOKED SOFT NONNA STYLE, ALL SAUCES INCLUDE GARLIC, ONION, CHILLI & OLIVE OIL

SECONDI PIATTI MAIN COURSE

CONTORNI SIDE DISHES

Our menu is based on seasonal produce availability and may be subject to change.
thirty eight chairs requests patrons with food allergies or other dietary requirements to please inform their waiter prior to ordering.

we will endeavour to accomodate your dietary needs, however we cannot be held responsible for traces of allergerns.
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Warm white sourdough roll & homemade black truffle butter
Queen olives, sweet & spicy barbecued smoked nuts
Polenta chips, Snowy River black garlic mayonnaise 
Pacific oysters -ocean grown Tasmanian caviar, shallots vinaigrette                                                                               
Croquettes, prosciutto, potato, peas, chilli mayonnaise x 4
Prosciutto Jamón Serrano - aged 18-months (100g), herbed focaccia bread, Testun barolo cheese

Eggplant parmigiana, parmesan fondue
Burrata, cime di rapa, sun-dried tomatoes
Grilled octopus, creamy stracciatella, beetroot chips
Deep fried calamari, endive & spinach salad, anchovy mayonnaise
Beef carpaccio, truffle cheese, rocket

Gnocchi, radicchio, gorgonzola, walnuts 
Ravioli, pumpkin, butter, sage, pistachio crumb                  
Spaghetti, lobster & crab meat, Royal prawns, cherry tomatoes, white bisque sauce
Fusilli, pork sausage, porcini, shaved buffalo ricotta
Pappardelle, duck ragù, Napoli sugo, pecorino

Fish of the Day (Fillet)
Grilled whole Flounder, mediterranean breadcrumbs, lemon zest, Sicilian capers, olive oil
Braised Meat of the Day
Grilled Meat of the Day

Rocket, spinach, pear, parmesan, balsamic vinegar
Positano salad, heirloom tomatoes, buffalo bocconcini, black olives, oregano, olive oil    
Grilled broccolini, almonds, garlic & chilli olive oil           
Shoestring fries, lemon & garlic salt
              



BOLLICENE SPARKLING

NV Zero *0%* Sparkling         Glass 10
 France             
NV Marsuret                 14
 Prosecco Superiore extra dry DOCG - Veneto, Italy                        
NV Louis Roederer                 27
 Champagne Brut Premier  - Champagne, France       
NV Pommery Piccolo         Bottle (200ml) 45
 Champagne Brut Royale - Champagne, France      

BIANCHI  WHITE

2018 Teresa Manara                19
 Chardonnay - Puglia, Italy          
2018 Inama 'Vulcavia' IGT               16
 Sauvignon Blanc - Friuli, Italy          
2019 Monte Tondo DOC                14
 Soave - Veneto, Italy           
2018 Cembra DOC              15
 Pinot Grigio - Trentino, Italy          

ROSÉ
2019 Rameau D’Or                 14
 Grenache, Syrah, Cinsault - Provance, France        

ROSSI RED

2017 Maculan             17
 Pinot Noir - Veneto, Italy          
2016 Icardi DOCG                 26
 Barolo - Piemonte, Italy           
2018 Castelli Martinozzi              18
 Rosso di Montalcino  / Sangiovese Grosso - Toscana, Italy      
2018 Etna Rosso Graci           17
 Nerello Mascalese - Etna, Sicilìa, Italy         
2018 Tar&Roses                  15
 Shiraz - Heathcote, Victoria, Australia         
 

All credit card payments will Incur a processing fee
10% surcharge will apply on sundays & Public Holidays

WINE BY THE GLASS


