
Pizza
White Pizzas GF OPTION +$5
Garlic Foccacia                                                                                                             12
Quattro Formaggi: Mozzarella, provolone, gorgonzola, pecorino                            26 
Guanciale: Pork sausage, rosemary, provolone, pepper, guanciale                         28 
Funghi: Portobello, caramelized onion, black pepper pancetta, mozzarella            28

Red Pizzas GF OPTION +$5
Margherita: Pomodoro, mozzarella, basil, extra virgin olive oil                                 25
Pepperoni: Pomodoro, pepperoni, confit garlic, thyme                                             30
Prosciutto: Pomodoro, mozzarella, prosciutto, rocket, parmesan                            28 
Lunita: Fior di latte, charred capsicum, roasted onion, basil, mozzarella                28
Napoletana: Pomodoro, mozzarella, anchovies, chili, olives, basil.                          25
Dolce Inferno: Fior di latte, chili honey, ham                                                              28 
Capricciosa: Ham, olives, artichokes, mushrooms, anchovies                                 28 

Green Pizzas GF OPTION +$5
Gamberi: Mozzarella, marinated prawns, green olives, chili, rocket                        29 
Pumpkin: Pesto, pumpkin, roasted capsicum, fried onion, pecorino*                     28
Bresaola: Green tomato, bresaola, gremolata, fior di latte                                       28 
Romana: Roast chicken, fior di latte, semi-dried tomatoes                                      28

Antipasti
Burrata, pickled charred grapes, hazelnuts, herb oil GF *                                       25 
Split King Prawns (4), finger lime, yellow siracha DF/GF                                         38
Oven roasted scallops (6), guanciale, capers, lemon DF/GF                                   28 
Beef carpaccio, rocket, balsamic, capers, parmesan DF/GF                                   22
Char-grilled octopus, tomato sugo, potatoes, olives, chili DF/GF                           35 

Secondi
Pork milanese, rocket, parmesan, apple chutney                                                     40
Roasted local fish, caponata, fried onions, basil DF/GF                                           48
Eye fillet steak, crispy mushroom risotto, onion jam, aioli, jus DF/GF                      52
Twice cooked half duck, raddiccio, parmesan, parsley GF                                      58
Roast chicken, spiced pumpkin, date, labneh GF  *                                                  38
Tomahawk steak, 2kg, wagyu 9* dry aged, gnocchi, butter                                  195

Pasta
Spaghetti Carbonara, pancetta GF Option                                                               28
Lasagna, sweet sugo, mozzarella cream, pesto, basil*                                           28
Bolognese, beef, pappardelle, parmesan GF Option                                               28 
Prawn spaghetti, scallops, squid, chili, anchovies, lemon parsley GF Option       45
Gnocchi, gorgonzola, parmesan cream                                                                    30

Contorno
Fries, aioli, tomato salt DF/GF                                                                                    12
Braised white beans, garlic kale GF                                                                           15
Mediterranean salad, tomato, olives, onion, cucumber, feta GF                             15 
Mixed leaf salad, cucumber, green dressing                                                            15

Dolce
Chocolate Fondant, strawberry sorbet, mascapone                                                14 
Tiramisu, ice cream                                                                                                     14 
Bombe Alaska, mango sorbet, liquorice ice cream                                                   14

(GF) Gluten-Free | (DF) Dairy-Free | *Contains nuts

Our dishes are made with the freshest ingredients and a deep respect for tradition. If you have
any dietary requirements, please let us know. We’re happy to accommodate where possible.

Please note on public holidays, a 15% surcharge applies.


