
Menu
C H R I S T M A S  D A Y

A N T I P A S T O  T O  C H O O S E  F R O M
B a c c a l à  C r o q u e t t e s  
Cr i spy  f r i ed  sa l t ed  cod  c roque t tes ,  sa f f ron  a io l i

F o c a c c i a  D i  Z u c c a
F lu f f y  pumpk in  &  che r ry  tomato  focacc i a  topped  w i th  
wh ipped  r i co t t a ,  p rosc iu t to  d i  Pa rma ,  ex t r a  v i r g i n  o l i ve  o i l

P o l e n t a  F r i t t a
Go lden  f r i ed  po len ta  topped  w i th  sau téed  m ixed  fo res t  mush rooms ,  
pa rm ig i ano  &  f r esh  pa rs l ey

P R I M O  T O  C H O O S E  F R O M
M a f a l d e  R i c c i o l a  &  L i m o n e
Homemade  squ id  i nk  ma fa lde ,  a  l ong  r i bbon  pas ta  w i th  ru f f l ed  edges ,  
t ossed  i n  a  de l i ca te  k i ng f i sh ,  l emon  &  ex t r a  v i r g i n  o l i ve  o i l  s auce

P a p p a r d e l l e  a l  C i n g h i a l e
Wide  r i bbons  o f  homemade  egg  pas ta  tossed  i n  a  t r ad i t i ona l  Tuscan  w i l d  
boa r  r agù ,  s l ow-cooked  w i th  tomato ,  Ba ro lo  w ine  &  a romat i c  he rbs

F u s i l l o n i  a i  P e p e r o n i
La rge  homemade  sp i r a l - shaped  fus i l l on i  pas ta  tossed  i n  a  ve l ve ty  roas ted  
caps icum c ream sauce ,  f i n i shed  w i th  c r i spy  f r ag ran t  pang ra t t a to

S E C O N D O  T O  C H O O S E  F R O M
C a l a m a r i  F r i t t i
Cr i spy  f r i ed  ca l amar i ,  l ime  mayonna i se ,  l emon  

A b b a c c h i o  S c o t t a d i t o
Roman-s ty l e  g r i l l ed  l amb  cu t l e t s ,  ma r i na ted  w i th  ga r l i c  &  rosemary ,  
se rved  w i th  g r i l l ed  seasona l  vege tab les  

C a p o n a t a  &  B u r r a t a
T rad i t i ona l  S i c i l i an  capona ta  o f  eggp l an t ,  t omato ,  o l i ves ,  ce l e ry  &  cape rs ,  
se rved  w i th  a  f r esh  m in i  c reamy  bu r ra ta ,  t oas ted  sou rdough  c ros t i n i

D O L C E  T O  C H O O S E  F R O M
P a n d o r o  T i r a m i s ù
So f t  l aye rs  o f  bu t te ry  I t a l i an  pandoro ,  esp resso-soaked  and  l aye red  
w i th  ve l ve ty  masca rpone  c ream ,  f i n i shed  w i th  cocoa

R h u b a r b  &  S t r a w b e r r y  C r u m b l e
Warm sp iced  c rumb le ,  se rved  w i th  homemade  van i l l a  ge l a to

T o r t a  C a p r e s e
T rad i t i ona l  f l ou r l ess  choco l a te  and  a lmond  cake ,  r i ch ,  mo i s t  
and  i n tense l y  choco l a tey

dairy free option available

gluten free option available

contains nuts contains pork

contains egg vegetarian

$125pp
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1 . P R O S E C C O  S A N  M A R T I N O ,
V E N E T O ,  I T A L Y

2 . V E R M E N T I N O  C A N T I N A
D E L  M O N T I  S A R D E G N A ,
I T A L Y

3 . P R I M I T I V O  V A L L O N E ,
P U G L I A ,  I T A L Y

4 . U V A P P E S A  A N C A R A N I ,
E M I L I A  R O M A G N A ,  I T A L Y

S t r o n g  f l o r a l ,  f r u i t y ,  e x t r a  d r y

L i g h t  b o d i e d ,  l i m e ,  g r a p e f r u i t ,  d r y

F u l l  b o d i e d ,  r a s p b e r r i e s ,  r e d  f r u i t

S w e e t ,  f i r m  s t r u c t u r e ,  p e r s i m m o n  

$185pp
drinks 
included



DRINK TO CHOOSE FROM
APPLE JUICE |  ORANGE JUICE
PINEAPPLE JUICE|  COCA COLA

FANTA |  SPRITE

MAIN TO CHOOSE FROM
1 0 "  M A R G H E R I T A  

TOMATO BASE,  MOZZARELLA
1 0 "  H A W A I I A N

TOMATO BASE,  MOZZARELLA,  HAM, P INEAPPLE
1 0 "  D I A V O L A

TOMATO BASE,  MOZZARELLA,  SALAME
S P A G H E T T I  P O M O D O R O

COOKED IN NAPOLETANA SAUCE
S P A G H E T T I  B O L O G N E S E

COOKED IN A BOLOGNESE SAUCE
C H I C K E N  N U G G E T S  &  F R I E S

SERVED WITH KETCHUP

M I N I  N U T E L L A  P I Z Z A
W I T H  M A R S H M A L L O W S

kids menu  
$50pp


	Calamari Fritti
	Pandoro Tiramisù
	Rhubarb & Strawberry Crumble
	Torta Caprese
	Calamari Fritti
	Rhubarb & Strawberry Crumble

