RUCOLA c:v

roquette, pear, honey, evoo, pecorino

CAPRESE cr v

roma tomato, burrata, basil evoo

POLLO

chicken, gorgonzola, pear, and walnut salad

BURRATA cr.v

rocket, marinated capsicums, artichoke, olives,
garlic croutons, burrata, basil evoo

GARLIC BRERD

pecorino (+$2 mozzarella cheese)

PATATINE FRITTE crv

chips, aioli

PARMESAN POLENTRA BITES cr v
aioli

OVEN-BRAKED GREENS v

broccolini, asparagus, walnuts, lemon evoo

ARANCINI -

bolognese, cheese, pumpkin, mushrooms

ANTIPASTO PLATE c~o

prosciutto, hot salami, bread, olives, capsicums,
gorgonzola

$23
$27
$28
$29

$8
$14
$18
$20
$24
$30

LASAGNA AL FORNO $30

housemade beef ragu, san marzano tomato,

mozzarella, béchamel, pecorino, fresh basil

RIGATONI PASTA cro. v $§32

artichoke, roasted cherry tomatoes, capsicum,

sundried tomato, burrata, pesto

TAGLIATELLE cro $30

slow cooked beef bolognese mince, tomato

BUCATINI cro $30

traditional carbonara, guanciale, pecorino,

€gs, pepper

CAPPELLETTI cro $34

prawns, chilies, capers, garlic, cream

MAKE IT FAMILY SIZE TO SHARE $60

family size pasta of your choice

HAM & CHEESE SMALL PIZZA :ro $16

BOLOGNESE :ro $16

CARBONARRA :ro $16
GLUTEN FREE OPTION GLUTEN FREE VEGETARIAN

GLUTEN FREE PIZZRA BASE

GLUTEN FREE PASTA

VEGAN

MARGHERITA v

san marzano tomato, mozzarella, fresh basil

san marzano tomato, mozzarella, pepperoni

BURRATA DOP

san marzano tomato, pecorino, fresh burrata

PROSCIUTTO

san marzano tomato, mozzarella, pecorino,
fresh san daniele prosciutto, rocket

NAPOLETANA

san marzano tomato, mozzarella, anchovies,
kalamata olives

CAPRICCIOSA

san marzano tomato, mozzarella, leg ham,
mushroom, artichoke, kalamata olives

CALABRESE

san marzano tomato, mozzarella, sopressata hot
salami, kalamata olives, red capsicum, chili

TRUFFLE FUNGHI v

truffle cream, mozzarella, seasonal wild
mushrooms, balsamic glaze

mozzarella, large prawns, pumpkin puree,
chili, capers, pesto

ZUCCA v

mozzarella, pumpkin puree, roasted pine nuts,
pesto, red onion, pecorino, rocket

QUATTRO FORMAGGI v

mozzarella, fior di latte, pecorino, gorgonzola

QUATTRO CARNE

san marzano tomato, mozzarella, soppressata
hot salami, leg ham, pepperoni, pancetta

TERRA MARE

unigue tomato/garlic base, hot salami, prawns

POLLO AL PESTO

roasted chicken, pesto, sundried tomato, fresh
tomato, touch of mozzarella, pine nuts, burrata

san marzano tomato, mozzarella, leg ham, pineapple

san marzano tomato, mozzarella, leg ham, egg

BBQ CHICKEN

oven-roasted chicken, red onions, pancetta,
capsicum, mozzarella, house bbqg

DOUGH BITES v

fried pizza dough served with nutella, crushed hazelnuts,

berry compote

TIRAMISU v

savoiardi biscotti, espresso, mascarpone cream & chocolate

AFFOGATO .-

vanilla ice cream, espresso, biscotti (+$8 frangelico)

SEMIFREDDO

ferrero roche (gf, vg) or pistachio & hazelnut (gf)

DAIRY FREE DAIRY FREE OPTION

GLUTEN FREE SHARE PASTA

$21
$25
$26
$30

$26

$28

$30

$30

$31

$28

$28

$29

$32
$32

$26
$26

$30

$18

$20
$16
$19

BALTER HAZY IPA

BALTER XPA

CORONA

GREAT NORTHERN SUPER CRISP
HEINEKEN ZERO

PERONI NASTRO AZZURRA
BROOKVALE GINGER BEER
SOMERSBY APPLE CIDER

SAN PELLEGRINO

aranciata / aranciata rossa / chinotto / limonata

FEVER-TREE

mediterranean tonic / wild raspberry tonic
/ pink grapefruit soda

SOFT DRINK

coke / coke-zero / sprite

JOE’S JUICE

apple / orange / pineapple

LEMON LIME BITTERS

lime cordial, bitters, sprite

SPARKLING MINERAL WATER

750ml bottle

BICKFORD’S SODAR WATER

250ml can

BUBBLES

MADFISH PROSECCO, WA
SWINGS & ROUNDABOUT, WA

WHITES

SILKWOOD BOWERS SARUVIGNON BLANC, WA
FLAMETREE SRS KARRIDALE SAUVIGNON BLANC
FLAMETREE EMBERS PINOT GRIGIO, WA

DOMAINE NATURALISTE FLORIS CHARDONNARY, WA
TAMELLINI SORVE DOC

IRONCLOUD PEPPERILLY ROSE, WA
VILLA AIX EN PROVENCE

SILKWOOD BOWERS SHIRAZ, WA

D’ARENBERG FOOTBOLT SHIRAZ, SR
PUPPETMASTER PINOT NOIR, WA

POLPERRO EVAN KEEL PINOT NOIR, VIC

MONTE GUELFRO CHIANTI

HOWARD PARK MIAMUP CABERNET SAUVIGNON
REBUS CABERNET SAUVIGNON, WA




