
Set Menu

Antipasto to Choose From
Gamberi All’Arrabbiata

Skull Island tiger prawns (x3) cooked 
in a rich, spicy garlic tomato sauce, 

warm toasted sourdough bread 

Summertime Panuozzo
Small folded pizza Napoletana filled with fresh stracciatella cheese, 

prosciutto di Parma, roasted cherry tomatoes, rocket, extra virgin olive oil

Main to Choose From
Spaghetti Lobster 

Homemade spaghetti tossed in a buttery crustacean bisque & cherry tomato sauce
featuring tender “sous-vide” lobster pieces, Italian herbs, served with 1/2 steamed WA 

rock lobster & a hint of chilli

Tagliata Di Manzo 
250g (raw weight) “sous-vide” Scotch Fillet steak, grilled rare and served sliced, served

with truffle potato mash, rocket, shaved parmigiano cheese, balsamic glaze

Gnocchi Tricolore
Delicate homemade potato pillows, tossed in homemade basil pesto alla genovese served

in a pizza bowl , parmigiano cheese, cherry tomato confit and fresh stracciatella cheese

contains porkdairy free option available

gluten free option available chillivegetarian

contains nuts

contains egg

contains crustaceans

Beef Carpaccio 
Thyme-cured thinly sliced 
beef, rocket, parmigiano 

cream, berry coulis

Welcome Drink To Choose From
Bellini- prosecco & peach syrup
Pinot Grigio Glass
Chianti Glass

Dessert To Choose From
Tiramisù

Sicilian Cannolo
Traditional crunchy pastry filled with sweet ricotta & chocolate chips, 

candied orange and pistachios, served with cream

Tropical Paradise Mocktail 
Strawberry Lemonade Mocktail
Bottled Peroni Beer


