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VG - VEGAN | VGO - VEGAN OPTION AVAILABLE | V - VEGETARIAN
GF - GLUTEN FRIENDLY | GFO - GLUTEN FRIENDLY OPTION AVAILABLE

Stanterns
GARLIC BREAD 7 (VG)

Fresh garlic confit, sea salt oregano

BALSAMIC & OLIVE OIL DIP 12 (VG)
With garlic bread

SICILIAN WOODFIRED OLIVES 7 (GF, VG)

Rosemary wood-fired olives

GARLIC FOCACCIA 16 (VG)

Garlic oil, fresh rosemary & a touch of sea salt

BRUSCHETTA 17 (VG)

Confit garlic, cherry tomatoes, Italian herbs, balsamic glaze

TOP UP YOUR BRUSCHETTA:

CHICKEN 4 | ROCKET 3 | PROSCIUTTO 4 | SPICY SALAMI 4 | HALLOUMI 4
PARMESAN 3 | FETTA 3 | PRAWNS 5

HALLOUMI 16 (V, GF)
Sliced grilled halloumi on a bed of rocket topped with Italian herbs

CHEESY GARLIC PIZZA 22 (V)

Confit garlic, Fior di latte, oregano

PRAWN & BECHAMEL BITES (4|6) 19|23

Handmade tiger garlic prawn croquettes with creamy béchamel

TRUFFLE & MUSHROOM ARANCINI (46) 19|23 (V)

Handmade risotto rice balls with truffle oil, fior di latte,
mushrooms, parmesan
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MUSHROOMS & TRUFFLE 31 (GFO, V)

Truffle creamy sauce, mushrooms, parmesan, fresh parsley

BOLOGNESE 30 (GFO)

Slow-cooked free-range beef and pork, parmesan, fresh basil

CARBONARA 31 (GFO)

Bacon, mushrooms, cream, parmesan, fresh parsley

SORRENTINA 29 (GFO, V)

Oven-baked wood-fired gnocchi, Napoli sauce, fior di latte,
parmesan, fresh basil

VEGAN SORRENTINA 30 (GFO, VG)

Oven-baked wood-fired gnocchi, Napoli sauce, vegan fior di latte,
cashew parmesan, fresh basil

LAMB 33 (GFO)

16h slow-cooked lamb, mushrooms, rosemary, lemon & a touch of cream
NAPOLI 29 (GFO, V, VGO)
Classic pomodoro passata, parmesan, fresh basil *Vegan option available

ADD ONS:
RED CAPSICUM 3 | PROSCIUTTO 4 | SPICY SALAMI 4 | MUSHROOMS 3
CHICKEN 4 | OLIVES 4 | BACON 3 | PRAWNS 5 | FETTA 4 | PARMESAN 4

Salads N
ROCKET PEAR & PARMESAN 19 (GF, V, VGO)
Rocket, sliced pears, shaved parmesan, homemade vinaigrette
PUMPKIN, SPINACH & FETTA 19 (GF, V)

With strawberry vinaigrette

ADD ONS:

7~ pm CHOOSE PENNE OR SPAGHETTI - GLUTEN FREE 3 =
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MUSHROOMS & TRUFFLE 29 (GFO, V)

Truffle creamy sauce, mushrooms, parmesan, fresh parsley

BOLOGNESE 30 (GFO)

Slow-cooked free-range beef & pork, parmesan, fresh basil

CARBONARA 30 (GFO)

Bacon, mushrooms, cream, parmesan, fresh parsley

PRAWNS 31 (GFO)

Confit garlic, marinated prawns, cherry tomatoes,
a touch of creamy Napoli sauce, fresh parsley

CHICKEN PESTO 30 (GFO)

Chicken, pesto, cherry tomato, zucchini, parmesan

AMATRICIANA 30 (GFO)

Fresh chilli, bacon, capsicum, Napoli sauce, pecorino cheese
VEGAN NAPOLI 29 (VG)
Classic Pomodoro passata, cashew parmesan, fresh basil

ADD ONS:
RED CAPSICUM 3 | PROSCIUTTO 4 | SPICY SALAMI 4 | MUSHROOMS 3
CHICKEN 4 | OLIVES 4 | BACON 3 | PRAWNS 5 | FETTA 4 | PARMESAN 4

CHICKEN 4 | WALNUTS 4 | OLIVES 2 | HALLOUMI 4 | VEGAN CHEESE 3 | PRAWNS 5
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Classic Ttalian PW ————
HALF HALF +3 | AS A CALZONE +2 | WITH VEGAN CHEESE +3

CHEESY GARLIC 22 (V, VGO)

Confit garlic, fior di latte, oregano

MARGHERITA 26 (V, VGO)

Salsa di Pomodoro, fior di latte, parmesan, fresh basil

DIAVOLA 29

Salsa di Pomodoro, hot salami, fior di latte, basil

PEPPERONI OLIVES 27

Salsa di Pomodoro, mild salami, sliced olives, fior di latte, oregano

PRAWNS 30

Salsa di Pomodoro, prawns, cherry tomatoes, garlic oil, fresh parsley

CHICKEN PESTO 29

Salsa di Pomodoro, slow-cooked marinated chicken, cherry tomatoes,
fior di latte, handmade pesto

PROSCIUTTO TRUFFLE 29

Prosciutto, mushrooms, truffle, parmesan, fior di latte, fresh basil

MEAT LOVERS 29

Salsa di Pomodoro, chicken, ham, mild salami, roasted capsicum,
fior di latte, bbq sauce

VEGGIE 29 (V)

Zucchini, pumpkin, cherry tomatoes, fior di latte, balsamic glaze

VEGAN 29 (VG)

Zucchini, pumpkin, cherry tomatoes, vegan fior di latte, balsamic glaze

TRUFFLE FUNGHI 28 (V)

Mushrooms, fior di latte, parmesan, truffle oil, fresh basil

PRIMAVERA 29

Salsa di Pomodoro, prosciutto, rocket, cherry tomatoes, fior di latte, parmesan

SUPREME 30

Salsa di Pomodoro, chicken, mild salami, ham, roasted capsicum,
mushrooms, artichoke, red onion, kalamata olives, fior di latte

HAWAIIAN 27

Salsa di Pomodoro, ham, pineapple, fior di latte, oregano

CAPRICIOSA 30

Salsa di Pomodoro, ham, artichoke, mushrooms, olives, fior di latte, oregano

ADD ONS:

RED CAPSICUM 3 | PROSCIUTTO 4 | SPICY SALAMI 4 | WALNUTS 4 | ANCHOVIES 3
HALLOUMI 4 | CHICKEN 4 | ROCKET 3 | ROASTED ZUCCHINI 2.5 | PARMESAN 4
TRUFFLE OIL 2 | MUSHROOMS 3 | BBQ SAUCE 1.5 | PEPPERONI 3 | OLIVES 4
BACON 3 | PRAWNS 5 | FETTA 4 | VEGAN CHEESE 3






