
COTOLETTA     42
freshly crumbed , served with salad and lemon

BISTECCA DEL GIORNO     MP

SPATCHCOCK ALLA DIAVOLA     23/46
served with chilli and roasted potatoes

TAGLIATA DI MANZO      35
served with rocket, parmesan, cherry tomatoes and balsamic

PESCE DEL GIORNO     MP

MAIN

ANTIPASTI

SYDNEY ROCK OYSTER     6 EACH
natural, mignonette

CROCCHETTE DI PATATE     18
with speck, parmesan, mayo and basil (3pcs)

ZUCCHINI FLOWERS     36
Ricotta, lemon zest (3pcs)

OVEN ROASTED KING PRAWNS    30
with salmoriglio

KINGFISH CRUDO  
red grapes, orange oil    26

WARM FREMANTLE OCTOPUS SALAD     27
Octopus, kipfler potatoes, oregano and lemon

CALAMARI FRITTI     26.5/47
With rocket and mayo 

TAGLIERE DI SALUMI     35
Selection of cured meats and giardiniera
- add buffalo mozzarella     8

FORMAGGI MISTI      38
Selection of cheeses

MT ZERO OLIVES      10
served warm

HOMEMADE FOCACCIA      8
freshly baked with rosemary

MIXED BREAD BASKET     10
baguette, sourdough, warm focaccia 

PASTA

SALADS AND SIDES

CHEF SELECTION $65

A CURATED SELECTION OF ANTIPASTI, PASTA, 
MAINS & DOLCE TO SHARE 

GNOCCHI SORRENTINA     32
napoli, fior di latte, parmesan

PACCHERI WITH MORETON BAY BUG    38
bisque oil, butter, tomato, n’duja

FETTUCINE WITH PRAWNS    35
cherry tomato, fresh basil

RAVIOLI    32
with butter & sage

PASTA ALLA NORMA     30
eggplant, chilli, tomato, ricotta salata

PASTA ALLA GRICIA    29
guanciale, pecorino, pepper

LASAGNA     34
bolognese ragu, tomato, parmesan

FRIES    10

CABBAGE SALAD    17
cabbage, peas, radish, mint, chilli, parmesan

PANZANELLA    16
crostini, tomato, red onion, balsamic

LITTLE GEM SALAD   14
cos, chardonnay vinegar, oregano, shaved parmesan

CAPRESE SALAD     22
buffalo mozzarella, tomato, EVOO, basil

Please be aware that the following surcharges apply
Credit Card 1.5%

Sunday 10%
Public Holidays 15%


