~PANE | BREAD ~

PANE DI CASA {vgn}
Garlic bread---9 / 12
Warm Italian bread w/ evo oil---9 / 12 {gf*}

PIZZA BREAD
Herb & sea salt {vgn}---16
Mozzarella & garlic butter {v}---18

BRUSCHETTA {v vgn*gf*}

Toasted Italian bread / whipped ricotta / roma tomato / garlic /

basil / balsamic glaze---14 {two pieces}

ANCHOVY CROSTINI
Toasted Italian bread / anchovy / garlic butter /
fior di latte / sun-dried tomato---16 {two pieces}

~STUZZICHINI | ENTREES ~

ANTIPASTO SHARE PLATE {serves 2-4ppl}
Salumi / prosciutto / mortadella / marinated giardiniera /
provolone / pizza bread---35---GF Bread available +$3

WARMED OLIVES {vgn gf}
Marinated Italian olives warmed in evo oil---12

ARANCINI CACIO e PEPE {v}
Crumbed risotto balls / pecorino / black pepper /
served w/ sun-dried tomato aqioli---22

BURRATA CAPRESE {v gf}
Whole burrata / roma tomato / basil / balsamic glaze:--22

STUZZICHINI SHARE PLATE {serves 4ppl}
Includes: Arancini / Calamari / Burrata Caprese served w/
marinated giardiniera & pizza bread:--79

CALAMARETTI FRITTI {gf}

Whole baby calamari / rocket / lemon caper maionese:--23

POLPETTE---as a pasta +$10
Veal & pork meatballs / napoli sugo / parmesan---21

GAMBERONI
Garlic king prawns / chilli / creamy cognac
& tomato sugo / served on fregola---25 / 35

~PASTA | RISOTTO | GNOCCHI~

LINGUINE ALLA NORMA {v vgn*}
Crilled eggplant / arrabbiata sugo / fresh ricotta & basil---28

TROFIE AL GENOVESE {v*}
Ligurian pasta / Italian sausage / pesto / white wine / fried
basil / toasted pine nuts w/ parmesan:--31:--veg version 29

CASARECCE ALIBRANDI
Chicken breast / pancetta / garlic / brandy macchiato
sauce / sun-dried tomato / shaved parmesan---32

MAFALDINE AL RAGU {df*}
Ribbon pasta / three meat Bolognese / basil
w/ shaved parmesan---33---as gnocchi +$3

RAVIOLI ENZA {v}
Pumpkin & ricotta ravioli / burnt sage butter /
shaved parmesan & crushed amaretti---33

SPAGHETTI ALLA CARBONARA
Pancetta / pecorino / egg yolk & black pepper---30

GNOCCHI VERSACE {v}
Napoli sugo / basil / Stracciatella---31

GNOCCHI GORGONZOLA {v}
Gorgonzola / mushroom / baby spinach / cream / toasted
walnuts---33

RISOTTO LINO {gf}
Seared veal / porcini mushroom / baby spinach / sun-dried
tomato / mascarpone/ napoli sugo---34
---Vegetarian version---30---Vegan version---29

LINGUINE DI MARE {df}
King prawns / scallops / mussels / garlic / white wine / chilli &
cherry tomato // choice of: olive oil or napoli sugo---38

Extras ~ Gluten Free “Mezzi Rigatoni” Pasta +2.5 | As Gnocchi +3 | Add Chicken or Pancetta +$3.5 | Extra Parmesan or Fresh Chilli +$1.5

~SECONDI | MAINS ~

POLLO ALLA VODKA {gf*}
Chicken breast / spicy nduja / vodka macchiato sauce /
served w/ sauteed veg & roast chats---39---add prawns 8

POLLO ALLA SCALOPPINE {df* gf*}
Chicken breast / mushroom / marsala cream sauce
served w/ sauteed veg & roast chats:--37

VITELLO SALTIMBOCCA {df* gf*}

Milk-fed veal backstrap / prosciutto / sage / white wine. Served

w/ sauteed veg & roast chats---49---add prawns 8

FRUTTI DI MARE {gf*}
Crispy skin barramundi / king prawns / mussels /
salmoriglio sauce / fregola & green beans---49

~CONTORNI | SIDES ~

RUCOLA {v vgn* gf}
Rocket & parmesan salad w/ fresh pear,
toasted walnuts, citronette &
balsamic:--15

VERDURE {v vgn*}
Sauteed green beans & broccolini,
garlic & shaved parmesan:--15

FRENCH FRIES {v gf*}
w/ Tuscan seasoning:--12




~OVEN-FIRED PIZZA~

Italian ‘00" flour | 24-48 hour proving | 30cm hand stretched base | Baked at 350°C in a rotating Marana Forno

PIZZA ROSSA ~ House-made tomato hase w/ Fior di latte

MARGHERITA {v}---24 BRISCOLA---29
Basil + evo oil Hot Veneto salami + gorgonzola + caramelised onions +

rocket + fresh ricotta {optional add honey}
NAPOLETANA.--25

Anchovies + black olives + oregano MARCO POLLO---29
Chicken + pancetta + red onion + roasted red capsicum +

Pancetta + caramelised onions + olives + rosemary
THE ITALIAN JOB---29

CAPRICCIOSA:--27 Italian pork sausage + smoked leg ham + salami +
Smoked leg ham + mushrooms + artichokes + olives pancetta {add seasoned chicken $3.5}
PICCANIE.-27 PIZZA BIANCA ~ Olive oil base

Hot salami + red onion + roasted capsicum + pickled chilli

TOSCANA {v}---27
Mushroom + garlic + grilled eggplant + roasted red
capsicum + artichokes {vegan option available}

MORTA-BELLA.--26
Fior di latte + mortadella + pistachio pesto + basil
+ Stracciatella

SIENNA {vgn}---25

PROSCIUTTO---28 Potato + garlic oil + caramelised onion +rocket + balsamic
Prosciutto San Danielle + rocket + stracciatella & fig glaze {add fior di latte +$2.5}
SUPREMO---28 GRAN SASSO---26

Smoked ham + salami + mushroom + red onion + roasted

) ) s Fior di latte + italian pork sausage + griled eggplant +
capsicum + olives {add anchovies $3.5}

mushroom + basil

Extras ~ 33cm Gluten free base 4 | Vegan cheese 1.5 | Chicken / Pancetta / Anchovies 3.5 | Veg / Cheese 2.5 | King prawns 8

~ LUNCH EXPRESSO COMBO 27pp ~

Select one dish below | Includes a HOUSE WINE or small CAPITAL COAST ALE or SOFT DRINK

~ PASTA ~ ~ CALAMARI ~ ~ PIZZA ~

SPAGHETTI AGLIO E OLIO {vgn} CALAMARI FRITTI {gf} MARGHERITA {v}
Garlic, chilli & evo oll Lightly dusted whole baby calamari, Fior di latte & basil

PENNE DIAVOLA {v} w/ rocket & lemon caper maionese PEPPERONI
Chilli, garlic, creamy tomato sauce ---add chips +6 Fior di latte & salami

RIGATONI MARSALA {v} - e — y NAPOLETANA
Mushrooms & garlic cream sauce @ v Anchovies & olives
---add chicken or pancetta +5 STELLA {vgn}
Garlic oil, potato & rosemary

~BAMBINI | KIDS MENU~

Kids 12 & under | All kids meals include Gelato ~ 17pp

PIZZA <% PASTA & GELATO <
Margherita Penne Napoletana tomato sugo & parmesan Includes a scoop of Chocolate,
Pepperoni Penne al Burro butter & parmesan Vanilla or Lemon gelato

Hawaiian Spaghetti Carbonara & parmesan Other flavours available +$3
Ham & Cheese Spaghetti Bolognese & parmesan EXTRAS &

Meatlover Gnocchi Pomodoro tomato sugo & parmesan +$3 Hot chips w/ ketchup---$6




