
p r a n z o  –  l u n c h

served monday – friday from 11:30 – 3pm

a n t i p a s t i  –  t o  s h a r e

pane housemade rosemary focaccia, balsamic + extra virgin olive oil 6.5

salade green leaf  salad, parmesan + lemon dressing 6

oliva olives marinated in garlic, rosemary + thyme 8

polenta crispy polenta fries + garlic aioli 10.5

p r a n z o - l u n c h

minestra organic white bean soup w toasted hazelnuts + hazelnut oil 15

pesce crisp skinned fish of  the day + spring vegetable & housemade pasta salade 
+ balsamic dressing 22

risotto sorrel + fresh mixed herb risotto + med rare merino lamb loin salade 20

calamari calamari marinated in citrus,  free range bacon + soft boiled egg 
w croutons 17

melanzane    aubergine parmigiana + cherry tomato dressing + salade 20

salsiccia pork + fennel sausages w soft polenta + roast red peppers
'italian bangers & mash' 18

p i z z a

18

margherita tomato base, basil, fior di latte

quattro formaggio tomato base, fior di latte, ricotta, provolone, gorgonzola

vesuvio tomato base, pepperoni, black olives, chilli, red onions

puttanesca tomato base, anchovies, capers, black olives, chilli, tomato

prosciutto e rucola tomato base, prosciutto, cherry tomatoes, ricotta, rocket

porro garlic oil base, leek, caramelised onions, spinach, gorgonzola, truffle oil

salmone hot smoked salmon, red onions, capers, lemon juice, almonds, basil

autunno free range smoky bacon, pear, gorgonzola

carbonara free range smoky bacon, free range egg, black pepper, parmesan

fungi roasted mushrooms, caramelised onions, gorgonzola

bianca potato, rosemary, caramelised onions, parmesan

carne di maiale slow roasted murellen pork, provolone, roast fennel, thyme, apple

coppa coppa salami, rosemary, walnut, ricotta, rocket

carciofi artichoke, olives, prosciutto, garlic, chilli, flat parsley

d o l c i  -  d e s s e r t

cioccolata handmade chocolates by 'xocolatl' 6

gelato a selection of  freshly churned italian gelato 10

tiramisu italian trifle w mascarpone, espresso coffee + marsala 12

formaggio cheese course w housemade chutney served w sultana,
walnut + pistachio bread 16


