
ANTIPASTI

PIATTIPIATTI  PIATTIPIATTI  GIORNOGIORNOGIORNOGIORNOdel
 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

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 (DF) Dairy Free

PIZZAS 

32MARGHERITA. Fresh basil, mozzarella, napoli sauce (V)
34PEPPERONI. Spicy salami, mozzarella, napoli sauce

POLLO. Roasted capsicum, chicken, cashew nut, mozzarella, verde sauce 36
QUATTRO FROMAGGIO. Provolone, gorgonzola, parmesan, mozzarella, rocket, candied
walnuts and honey (V)

35

BRUSSEL SPROUTS. Panfried with pancetta and oregano *            
BROKEN POTATOES. Mustard and Almonds (DF, V) *
SILVERBEET. Sauteed with lemon and olive oil (DF, V) *

SIDE DISHES

16
14
15

PASTA & MAINS

MUSHROOM RISOTTO. Grilled and pickled mushrooms, preserved lemon, parmesan (V) *
MARKET FISH. Tuscan stew, mussels, tomato, fennel, saffron, braised potatoes *

BISTECCA. Porcini mushroom sauce, green beans, pancetta canederli 

32
46
38BEEF BRACIOLE. Stuffed with pesto rosso, creamy polenta *

52
TUSCAN CHICKEN. Mahi chicken breast, creamy tuscan sauce, tomato fettuccine 34

TAGLIATELLE CACIO E PEPE. Tossed on our Parmesan Wheel, Pangritata (V) 33

TRUFFLE. Bechamel sauce, mozzarella, field mushrooms, spinach, freshly shaved truffle (V) 42

BLACK PÉRIGOLD TRUFFLE. 12Add freshly shaved truffle to any dish
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29
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16

MARINATED OLIVES. Citrus zest and chili (DF, V) *

HOUSE FOCCACIA. Olive oil and balsamic (DF, V)

BURRATA. Roasted tamarillo, hazelnuts, cured butternut (V) *

PIATTO ANTIPASTO. Cured meats, marinated cheese, marinated vegetables, olives, stuffed bell
pepper dew, artisan bread, nduja

LAMB MEATBALLS. Pecorino, fragrant sugo *

GRILLED PRAWNS. Grilled lime (DF) *

SILVERBEET & RICOTTA MALFATTI. Candied walnuts, peperone (V)

GARLIC PIZZA BREAD. (V)

BEEF TORTELLINI. Consommé, root vegetable and cannellini beans 22


	BLACK PÉRIGOLD TRUFFLE.

