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Traditional Italian with a twist



Snacks
House made focaccia, whipped ricotta 
& rosemary oil or mortadella mousse

8

Taleggio fried green olives, truffle oil

10Piadina wrap, rocket, stracciatella, 
prosciutto (2)

9Natural oyster, pink pepper, prosecco 
mignonette (3)

7eaKimchi arancini, mozzarella, Korean 
chilli mayo

10Piadina wrap, rocket, goat curd, 
bresaola (2)

Pasta
Tagliatelle – ragu alla romana 29

35Campanelle – tiger prawns, 
stracciatella, taralli, house dried 
tomato

29Cavatelli – cime di rapa, house made 
sausage, roasted n’duja sauce

36Ravioli – reef fish, capers, lemon, 
tomato

Dessert
Pine nut pavlova, mascarpone mousse, 
hazelnut, burnt chocolate

15

Starters
BBQ calamari, tarragon pesto, fregola 
sarda, balsamic vinegar sambal

20

Selection of shaved cured meats 
(prosciutto di parma, coppa, 
mortadella)

20

20Spiced eggplant parmigiana, 
scamorza, almond pangrattato, 
coriander pesto

Mains
Chargrilled lamb rump, lebanese 
eggplant, broccolini, seablite

40

65Wagyu rib fillet mb7+ (200g), 
mushroom, leek, porcini jus, smoked 
chicken butter

Sides
Radicchio + puntarelle salad, semi-
dried grape, garum dressing

12

12Roasted crushed redskin potatoes, 
rosemary salt

13Pan fried green beans, pancetta, basil, 
marsala

7

Don’t forget we also offer our fresh 
pasta to take home and cook! 
Don’t forget we also offer our fresh 
pasta to take home and cook! 

|Available from 12 - 8pm Phone: 07 5570 3476
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