
ANTIPASTI

26BURRATA CON PISTACCHI. Burrata, preserved fruit, toasted pistachio, balsamic *

46PIATTO ANTIPASTO. Cured meats, marinated cheese, peppadew, nduja, artisan bread

26CARPACCIO CON TONNO. Beef carpaccio with rocket, fried capers and tuna mayonnaise * DF

FRESH OYSTERS. Half shell oysters (1/2 dozen) with Horseradish emulsion and pickled cucumber OR
Natural with fresh lemon* 

38

SALMONE PASTRAMI. Salmon-herb pastrami with lemon crème fraiche, potato crumbs and caviar * 26

PIZZAS 

26MARGHERITA. Fresh basil, mozzarella, napoli sauce (V)

29PEPPERONI. Spicy salami, mozzarella, napoli sauce

POLLO. Chicken, spinach, caramelized onion, aioli, roasted capsicum, mozzarella, napoli sauce 34

QUATTRO FORMAGGI. Mozzarella, Provolone, Parmesan, Gorgonzola, walnuts and honey (V) 30

PIATTIPIATTI  GIORNOGIORNOdel
 A special dish from our menu, featuring the freshest ingredients of the day. 

Let us surprise you with a handpicked selection that showcases the best of what we offer.
Ask your server about today’s special!

Served from 11:30 until 14:30
Includes a glass of house wine, beer, or soft drink, 

accompanied by the chef’s choice of dessert.

$49

BISTECCA. Ask the server for the cut of the day, cauliflower puree, green beans, gremolata, and jus *

AGNOLOTTI DI CAPRA. Goat cheese Agnolotti, milizano puree, candied walnuts, and sage

PAPPARDELLE CACIO E PEPE. Tossed on our Parmesan Wheel, Pangritata (V)

PASTA & MAINS

CONFIT FREE FARM PORK BELLY. Sautéed mushrooms, brussel sprouts, kumara puree and jus *

MAHY FARM CHICKEN BREAST. Polenta, Marsala braised carrots and red wine jus *

PESCE DEL GIORNO. Market Fish, Tuscan seafood stew with shellfish, tomato, kale and 
gourmet potatoes *

42

32

31

39

39

40

If you have any concerns regarding food allergies, please alert your server prior to ordering. 
Consumption of raw or undercooked meats, seafood or shellfish may increase the risk of foodborne illness.

* gluten free available on request  (V) Vegetarian

INSALATA  DEL GIORNO. With tomato, cucumber and red onion *(DF,V)                

BROKEN POTATOES. Mustard and Almonds *(DF,V)

VERDURE DI STAGIONE. Seasonal vegetables  (V)

SIDE DISHES
13

13

13

10MARINATED OLIVES. Citrus zest and garlic * DF
13HOUSE FOCCACIA. Olive oil and Balsamic DF


