
Entree To Choose From
Calamari Fritti
Lemon, parsley, paprika mayo

Stracciatella Estiva

Bocconcini Di Pizza Fritta

Main To Choose From
Spaghetti Alle Vongole

Fusilloni Alla Norma

Paccheri Rustici  

Rustic tube shaped pasta in a creamy roasted capsicum sauce with crumbled Italian sausage, finished with pecorino cheese

Lamb Shank

Pink Snapper All’Acqua Pazza

Aussie Summer Pizza

Paesana Pizza

Fior di latte, homemade Italian porchetta (garlic & herb pork belly roast), potatoes, demi glace, salsa verde

Dessert To Choose From
Mini Pavlova

Lamington Tiramisù

An Aussie twist on the Italian classic; chocolate & coconut sponge soaked 
in coffee, layered with cacao & mascarpone

dairy free option available

gluten free option available

vegetarian

contains nuts 

contains pork

chilli

crustaceans

contains egg

Australia Day Set Menu

Fresh stracciatella cheese, grilled peaches, balsamic glaze, crushed pistachios, fresh basil, toasted sourdough 

Fried pizza dough bites, cheese fondue, crispy prosciutto crumble

Homemade spaghetti, Shark Bay Venus clams in a light garlic & white wine emulsion, cherry tomatoes, 
parsley, a hint of chilli, topped  with a lemon & herb pangrattato

Homemade twisted short pasta tossed in a golden fried eggplant, tomato &  fresh basil sauce, topped with grated ricotta salata

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

Pink snapper fillet gently poached All’acqua Pazza with garlic, cherry tomatoes, olives, oregano & 
cubed potatoes, served with a fresh seasonal salad

Fior di latte, prawns, spicy nduja, zucchini & fresh stracciatella cheese, 

Chantilly cream, fresh seasomal fruit 
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