
Set Menu
Antipasto to Choose From

Burrata Caprese
Fresh creamy whole burrata on a silky
tomato sauce base, Kalamata olives,

cherry tomatoes, herbed oil, tomato dust

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

cream, berry coulis

Main to Choose From
Pappardelle Ragu D’Agnello

Wide ribbons of egg pasta served with a rich slow cooked Tuscan style lamb ragù, 
infused with Italian herbs, topped with pecorino cheese

Ravioli Of The Day
Handcrafted pasta pockets (x9) carefully filled with seasonal ingredients 

and complemented by a harmonious sauce
(Please ask our waitstaff for today’s specialty and any allergens)

Linguine Ai Gamberi
Homemade squid ink pasta, rich crustacean bisque, tender Skull Island 

prawn brunoise (cut small), asparagus, a hint of chilli & lemon zest

Lamb Shank
Slow-cooked for 4 hours, served with Sicilian potato mash, rich gravy & grilled broccolini 

Tartufata Pizza
Fior di latte, mushrooms, smoked scamorza cheese, Prosciutto di Parma, black truffle paste

Ortolana Pizza
Potato and leek cream, fior di latte, zucchini, eggplant, roasted capsicum, olives,

roasted cherry tomatoes, fresh uncooked bufala, extra virgin olive oil  

Dessert to Choose From
Crème Brûlée Panna Cotta

contains porkdairy free option available

gluten free option available chillivegetarian

contains nuts

contains egg

Carbonara Pizza
Fior di latte, crispy guanciale, pecorino, our creamy signature carbonara cream,

cracked black pepper, pecorino cheese

Mango compote, granola, lime zest

contains crustaceans


