fat tOMEt0

- Pleea § Pasla -

Pieea on Focaccia

GARLIC CHEESE cv>

Confit garlic, mozzarella

BRUSCHETTA CV)
AGED BALSAMIC & OLIVE (VD
BURRATA (V)

Pasta

ORECCHIETTE
LAMB RAGU

Lamb shoulder, cherry tomato, sage, parmesan

SPAGHETTI
MARINARA

Napoli, prawn, squid, scallop, fish, basil, chilli

PAPPARDELLE
BOLOGNESE

Slow braised beef, pork mince, sugo, parmesan, basil

FETTUCCINI
CARBONARA

Bacon, mushroom, cream, parmesan, egg, parsley,

RISONI
MIXED MUSHROOM cv>

Mixed mushroom, spinach, parmesan, ricotta, pesto

RIGATONI
PASTA ALLA VODKA cv>

Vodka sauce, feta, pine nut, parsley

GNOCCHI CU)

GF GNOCCHI CGF) CUD
GARLIC BREAD CV)
COB LOAF CVD

S16

+$5

+56

+58

S33

S36

S30

S30

S28

S27

+ 54
+85
+ 87
+ 510

pc'm (Red Base)
HAWAIIAN

Gypsy ham, fresh pineapple, fior di latte

Pepperoni, honey pickled jalapefio, fior di latte

MARGHERITA cv>

Fior di latte, parmesan, basil

CAPRICCIOSA

Gypsy ham, mixed mushroom, olive, artichoke, fior di latte

VODKA SAUCE cv>

Vodka sauce, cherry tomato, ricotta, pesto

Plera (Whte Base)
SPICED ZUCCHINI cv>

Harissa spiced zucchini, pine nut, ricotta , fior di latte

BBQ CHICKEN

Chicken, chorizo, oregano, smoked BBQ

CHILLI PRAWN

Prawn, house chilli, confit garlic, parsley,
cherry tomato, fior di latte

PROSCIUTTO & FIG

Prosciutto, fig, goat cheese, rocket

OYSTER MUSHROOM cv>

Oyster mushroom, sage, pine nut, feta

Sweel
THE FAT TIRAMISU

Coffee, mascarpone, chocolate

CGFJ GLUTEN FREE CVD VEGETARIAN

S27

S28

S24

$29

s27

S26

S30

$32

S31

S29

S15



