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Shared Starters
Ciabatta, garlic butter
Marinated Italian Olives, garlic, herbs
Pan-Fried Haloumi Cheese, fig, burnt lemon jam, smoked olive oil
Sizzling Prawns, napolitana sauce, garlic

Daily Arancini, dipping sauce

Mains
(select one)

Casarecce Ragu, 7hr slow-cooked beef cheeks, napolitana sauce
Flash Fried Market Fish, shoestring chips, side salad, house tartare
Grilled Fish of The Day, Ask our team for all the delicious details! (extra $5.00)
Bistecca al Peppe, 250g eve fillet, peppercorn sauce, creamy mash, roast carrots (extra $12.00)
Mushroom Chicken, mushrooms, cream, white wine, seasonal greens, creamy mash,
Gnocchi Funghi, handmade gnocchi, mushroom, cavalo nero, stracciatella

Gamberi e Spinci, pasta, prawns, nduja, spinach

Desserts
(select one)

Torta Di Nocciole, fudgy flourless chocolate cake, mascarpone cream
Coconut panna cotta, pineapple & passionfruit salsa
Baked Cheesecake, raspberry & white chocolate, vanilla gelato

Trio of Gelato, mix of gelato and sorbet

Optional Extra: Glass of Bubbly
BORGO SAN PIETRO, Asolo DOCG Prosecco, Veneto, Italy $10.00

or
ESTE, Cuvee, Yarra Valley, VIC §10.00

This menu changes with the seasons so there’s always something new
for you to try, share, and enjoy with friends.
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