
Set Menu

Antipasto to Share
Tagliere

A seasonal selection of Italian cured
meats and cheese, mixed olives &
fried “montanarine” pizza dough

Crocchette Di Patate 
Deep fried truffle & herb-infused potato

croquettes, filled with mozzarella, 
topped with truffle mayonnaise

Main to Choose From
Puttanesca Di Mare

Homemade paccheri (short tube-shaped pasta) cooked in a seafood 
“Puttanesca”: Napoletana & crustacean bisque sauce, olives, capers, 

prawns, calamari, scallop, mussels, fish, a hint of chilli and fresh parsley

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

parmigiano cheese, topped with cherry tomato confit and fresh stracciatella cheese

Barramundi
Cone Bay “sous-vide” fish fillet served on a bed of creamy leek and potato sauce, our

special salsa verde, grilled asparagus, roasted potatoes

Pistacchiosa Pizza
Fior di latte, Mortadella, whole uncooked burrata, pistachios, basil, extra virgin olive oil 

Simple Pizza
Fior di latte, fresh uncooked rocket, Prosciutto di Parma, roasted cherry tomatoes,

fresh uncooked bufala, grated parmigiano cheese, extra virgin olive oil 

contains porkdairy free option available

gluten free option available chillivegetarian

contains nuts

contains egg

contains crustaceans

House Bruschetta 
Toasted sourdough topped with

fresh stracciatella cheese, garlic & 
cherry tomato confit, basil

Sicilian House Mixed Olives

Welcome Drink To Choose From
Aperol Spritz  Strawberry Lemonade Mocktail Birra Moretti Pint 

Side To Share 
Garden Salad

Mixed leaves, cucumber, onion, cherry tomatoes, carrot, EVOO, balsamic


