
SECONDI

MARGHERITA, TOMATO, BUFFALO MOZZARELLA, BASIL 

MUSHROOM, ROAST GARLIC, MUSHROOMS, MARJORAM,
TALEGGIO 

GAMBERI, TOMATO, BUFFALO MOZZARELLA, SPENCER GULF
KING PRAWNS, PESTO GENOVESE 

POTATO, GUANCIALE, BUFFALO MOZZARELLA, TALEGGIO

BRESAOLA, TOMATO, BUFFALO MOZZARELLA, ROCKET,
PARMESAN

INFERNO, TOMATO, BUFFALO MOZZARELLA, NDUJA, HOT
SALAMI, CHILLI HONEY

SALSICCIA, PORK SAUSAGE, SILVERBEET, CONFIT GARLIC, 
 SMOKED PROVOLONE

 

PRIMI

 

PIZZE
 

28

32

34

31

33

33

33

POTATO GNOCCHI, SAN MARZANO, BASIL, CHILLI, PARMESAN

RIGATONI ALL’AMATRICIANA, GUANCIALE, TOMATO, PECORINO

FUSILLI WITH ZUCCHINI SOFFRITTO, STRACCIATELLA AND

PANGRATTATO

LASAGNE ALLA BOLOGNESE (20 MINUTES)

PARMESAN CRUMBED CHICKEN ALLA MILANESE, SUGARLOAF

CABBAGE SALAD

SPRING BAY MUSSELS IN TOMATO AND WHITE WINE

30

32

29

32

34

29

WE MAKE A ROMAN STYLE PIZZA WITH A THIN AND CRISPY BASE       51/102

5PP

11

16

15

24

24

27

30

32

28

13

15

FRESHLY SHUCKED MERIMBULA SYDNEY ROCK OYSTERS (6/12)

FOCACCIA, COBRAM ESTATE CORATINA

SICILIAN GREEN OLIVES 

OLIVES ALL’ASCOLANA, STUFFED WITH VEAL AND PARMESAN

PALERMO STYLE CAPONATA, EGGPLANT, PINE NUTS, RAISINS, RICOTTA
SALATA

BURRATA, SUGAR PLUM TOMATOES, BASIL 

QUEENSLAND ALBACORE TUNA CRUDO, SALSA VERDE

SPENCER GULF KING PRAWN SALAD, ROAST TOMATO, CHICKPEAS, 
SOFT HERBS, EGG DRESSING 

SALUMI MISTI, PROSCIUTTO, HOT SALAMI, CACCIATORE, BREASAOLA,
MORTADELLA, PICKLES 

CRUMBED CALAMARI, LEMON MAYONNAISE

VEAL, PORK AND RICOTTA MEATBALLS, TOMATO SUGO AND PECORINO

MIXED LEAF SALAD, CHARDONNAY VINAIGRETTE

BROAD LEAF ROCKET SALAD, PARMESAN

CANNOLI

CHOCOLATE SEMIFREDO, AMARENA CHERRIES

TIRAMISU 

GELATO CONE, TODAY’S FLAVOUR 

9 

 18

16

11

DOLCI

*Please note, menu items are subject to change.

WE ARE PROUD TO SOURCE ALL OUR SEAFOOD FROM AUSTRALIA WATERS

SET MENU $49 PP
FOCACCIA

BURRATA

SALUMI MISTI

SELECTION OF PIZZE

BROAD LEAF ROCKET SALAD

TIRAMISU OR GELATO CONE

*MINIMUM 2 GUESTS
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