


Gnocchi alla Sorrentino $29.00

House made baked gnocchi, tomatoes, roasted garlic, caramelised onion, 
fresh mozzarella, basil.

Pappardelle di agnello $32.00

Pappardelle, braised lamb shanks, red wine and rosemary ragu,cherry 
tomato, fetta, flat leaf parsley

Spaghettini $34.00

Spaghetti, olive oil, prawns, garlic, chilli, spring onion, spinach, flat leaf 
parsely

Penne ai funghi e Pancetta $29.00

Penne, smoked bacon, portobello mushroom, spring onion, parmesan, 
cream

Pasta alla Chitarra con Pallottine $29.00

Spaghetti, house made pork and veal meatballs, napoli sauce, Parmesan

Trio of Bruschetta on Sourdough 
Smoked salmon, sour cream and capers. $18.50
Mushroom, garlic, spring onion
Tomato, red onion, fetta and basil

Caprese Salad (Side)
Traditional bocconcini, vine ripened tomato, fresh basil, balsamic glaze, 
extra virgin olive oil, lemon, cracked pepper $13.50

Caesar Salad (Side)
Cos lettuce, garlic and herb croutons,anchovies, smoked bacon, poached 
egg, shaved parmesan, classic dressing $13.50

Cassata $12.50 
Strawberry, chocolate and vanilla ice-cream Amerreto sponge cake, dried 
fruits, cocoa 

Italian Gelato $10.00
Choice of lemon, pistachio or chocolate (or combination of all three)

Affogatto $16.50 
Vanilla bean ice-cream, espresso, Frangelico

Pasta

Sides / Starters

Dessert


