
Mangiare! 
 

Calvisius Tradition Caviar Bump 25ea 

Add Frozen Grey Goose Shot 16 

Sydney Rock Oyster with Pinot Grigio Mignonette 7.5ea 

Yarra Valley Salmon Roe Tartlet (10g) with Mascarpone 14ea 
Calvisius Tradition Caviar Tartlet with Mascarpone 49ea 

Calvisius Tradition Caviar 100g with Melba Toast and Crème Fraiche 460 

 

 

Marinated Sicilian Olives 10 

Olive Ascolane, Veal and Parmesan Stuffing 18 

Parmesan Shortbread, Crushed Green Peas, Mint and Pecorino 8ea 

Consorcio Anchovy Bruschetta with Peperonata 9ea 
Tuna Tartare Crostini with Salsa Verde 12ea 

King Prawns alla Puttanesca  12ea 

Our Bresaola with Savory Ricotta on Crostini 11ea 

Beef Fillet Tartare, Nduja, Capers and Potato Crisps 11ea 

 

 

A.P. Sourdough with Cobram Estate Coratina 4pp 

Grilled Ciabatta, Roast Garlic and Parsley Dressing 12 

Insalata Caprese 24 
Prosciutto San Daniele, Mortadella, Calabrese Salami and Pickles 36 

 

 

Piadina Filled with Prosciutto San Daniele, Fontina d’Aosta and Rocket 29 

Piadina Filled with Red Peppers, Eggplant, Buffalo Mozzarella and Pesto  27 

 

 
 



Signatures 
Limoncello Spritz 
Chell-Oh! Limoncello, Skyy Vodka, Fresh Lemon & 
Prosecco 

24 

Como Spritz  
Cyner, Passionfruit, Fresh Lemon & Prosecco 

24 

Bellini 
White Peach & Prosecco 

22 

 
Torino Americano 
Dolin Rouge, Campari, Aperol & Soda 
 
Garibaldi Royale 
Campari, Aperol, Fluffy Orange & Prosecco 
 
Italian Margarita 
Espolòn Blanco Tequila, Chell-Oh! Limoncello, Fresh 
Lemon & Chilli 
 
Paloma 
Espolòn Blanco Tequila, Pink Grapefruit, Agave & 
Grapefruit Soda 
 
Lychee Martini 
Noble Craft Gin, Skyy Vodka, St-Germain, Grosset Riesling 
& Lychee 
 
Darcy’s Martini 
Hartshorn Sheep Whey Vodka, Dolin Dry & Sicilian Olive 
Brine 
 
Torino Negroni 
Noble Craft Gin, Campari & House Vermouth Blend 
 
Cynarita 
Espolòn Blanco Tequila, Campari, Cynar & Rhubarb 

 
22 

 
 

26 
 
 

28 
 
 
 

29 
 
 
 

29 
 
 
 

28 
 
 
 

28 
 
 

29 
 
 

 
Vintage Negroni 
1970’s Vintage Campari, 1970’s Cinzano Rosso, 
Vintage Gilbeys Gin 

 

90 

 

Birra  
Felons Italiana Lager 
350ml, 4.8%, Brisbane, QLD 

12 

Felons Pale Ale 
350ml, 5%, Brisbane, QLD 

12 

Peroni Leggera 
330ml, 3.5%, Italy 

12 

Peroni Red 
330ml, 4.7%, Italy 

13 

Moretti  
330ml, 4.6%, Italy 

12 

   

Wine 
CHAMPAGNE & SPARKLING      125ml / Bottle 

NV Albino Armani, Prosecco ‘Terre di Gioia’ 
Friuli-Venezia Giulia, Italy 

16 / 90 

NV Gosset ‘Grande Réserve’ 
Aÿ, Champagne, France 

37 / 225 

NV Ruinart ‘Blanc de Blancs’ 
Reims, Champagne 

60 / 355 

NV Billecart-Salmon, Rosé 
Mareuil-sur-Aÿ, Champagne 

465 

2015 Dom Pérignon 
Épernay, Champagne 

725 

 

WHITE WINE       150ml / Bottle 

2024 De Iulius ‘Steven’, Pecorino 
Hunter Valley, NSW 

18 / 85 

2025 Fervor ‘Nonna Diana’, Fiano 
Great Southern, WA 

19 / 80 

2023 Tiefenbrunner ‘Merus’, Pinot Grigio 
Trentino-Alto Adige, Italy 

25 / 125 

2024 Lodali, Chardonnay 
Piedmont, Italy 

25 / 125  

2022 Peregrins, Petit Chablis, Chardonnay 
Burgundy, France 

33 / 160 

2022 Patatsfontein ’Wit Versnit’, Colombard 
Chenin, Montagu, Klein Karoo, South Africa 

75 

2025 Grosset ‘Margaret’, Riesling 
Clare Valley, SA 

95 

2024 Aphelion ‘Pir’, Chenin Blanc 
McLaren Vale, SA 

95 

2024 Pieropan, Soave Classico, Garganega 
Veneto, Italy 

115 

2023 Santa Barbara, Verdicchio dei Castelli di Jesi 
‘Le Vaglie’, Marche, Italy 

125 

2024 Shaw & Smith ‘M3’, Chardonnay 
Adelaide Hills, SA 

145 

2022 Pellé, Menetou-Salon ‘Le Carroir’, Sauvignon 
Blanc, Loire Valley, France 

150 

 

SKIN CONTACT        150ml / Bottle 

2023 Radikon ‘Slatnik’, Chardonnay Blend 
Friuli-Venezia Giulia, Italy 

33 / 160 

2023 Fiegl ‘Macerata’, Ribolla Gialla 
Friuli-Venezia Giulia, Italy 

120 

 

 

 

Wine 
ROSÉ          150ml / Bottle 

2024 Protero, Nebbiolo 
Adelaide Hills, SA 

19 / 95 

2023 Ott, By.Ott, Grenache Blend, 
Côtes de Provence, France 

31 / 150 

2023 Nervi-Conterno ‘Il Rosato’, Nebbiolo Blend 
Piedmont, Italy 

125 

 

RED WINE         150ml / Bottle 

2024 Silent Way, Pinot Noir 
Macedon Ranges, VIC 

18 / 88 

2024 Fervor ‘Nonno Lou’, Sangiovese            
Great Southern, WA 

19 / 80 

2023 Bussi Pierro, Barbera 
Piedmonte, Italy 

19 / 90 

2023 Le Salette, Valpolicella Classico, Corvina 
Blend, Veneto, Italy 

20 / 95 

2023 Occhipinti ‘SP68’, Frappato Blend Chilled       
Sicily, Italy 

23 / 120 

2022 La Vedetta, Nebbiolo Langhe 
Piedmont, Italy 

29 / 150 

2023 Giustini Patù, Primitivo 
Puglia, Italy 

100 

2023 Voyager Estate, Cabernet Sauvignon 
Margaret River, WA 

115 

2023 Kalleske ‘Greenock’, Shiraz 
Barossa Valley, SA 

125 

2024 Pooley, Pinot Noir 
Coal River Valley, TAS 

150 

2020 Baou ‘Terra Nostra’, Saint-Joseph, Syrah 
Saint-Joseph, France 

175 

2023 Bertrand Bachelet, Maranges 1er Cru 
‘La Fussières’, Burgundy, France 

190 

2018 Ciacci Piccolomini d'Aragona, Brunello di 
Montalcino, Sangiovese, Tuscany, Italy 

250 

 

DESSERT AND FORTIFIED         75ml / Bottle 

2022 Marcarini, Moscato d’Asti 
Asti, Piedmont, Italy 

14 / 78  

2003 Seppeltsfield ’21 YO’ Para Tawny        
Barossa Valley, SA 

20 / 195 

 

All credit and debit cards incur a surcharge at the  
rate of your provider. 
Tables of 8 and over incur a 10% discretionary service charge. 
Sunday surcharge 10%. Public Holiday surcharge 15% 
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