
RESTAURANT



ANTIPASTI
 

Warm Marinated Olives $8
(v,vg,gf)

Beef Carpaccio $21
Thinly sliced beef, parmesan, pine nuts & truffle oil

Gin & Beetroot Cured Salmon Bruschetta  $17 
Avocado & baked baby beetroot on rye

Calamari $14
Paprika-spiced calamari, crispy rocket, garlic chips, chilli & aioli

Arancini of the Day (4) $14
Ask your waiter for today’s Arancini special

Charcuterie Board $18
Selection of cured meats, pizza bread, pickled vegetables & olives

MAINS
 

Whole Baby Barramundi $34
Fennel & citrus salad & salsa verde (gf)

Mussels $26
White wine, sun-dried tomatoes, Italian sausage & toasted sourdough

Harissa Baked Heirloom Carrots  $24 
Braised fennel in white wine  & spiced lentils, vegan almond yoghurt, 

pomegranate & mint (gf,v,vg)

300g Sirloin Steak $36
Marinated in chilli & garlic, roasted Kipfler potatoes, balsamic onions, 

artichoke hearts & garlic butter

SIDES
 

Parmesan Fries $9
Aioli (v)

Grilled Broccolini $9
Roasted almonds, chilli & lemon (v,vg)

Rocket & Parmesan Salad (v) $10

Mixed Vegetables $12
Green beans, zucchini, kale, pancetta lardons & salted ricotta (v)

Roasted Baby Potatoes $9 
Thyme & garlic butter (v)

Beetroot & Quinoa Salad $12
Beetroot, quinoa, soft herbs, mint, pomegranate & 

a vegan yoghurt dressing (vg,gf)

PASTA
 

Moreton Bay Bug Spaghetti $32
Shellfish broth finished with lemon & oregano (v)

Nduja Linguini Vongole $24
Clams in a nduja, garlic & white wine sauce

Cavatelli Primavera  $26 
Peas, broad beans, asparagus & broccolini in a lemon butter sauce

 & salted ricotta (v) 

Truffle Pappardelle $32
Truffle cream, parmesan & fresh sliced truffle (v) 

Pumpkin  & Sage Ravioli  $26
Pumpkin filled ravioli in a burnt butter sage emulsion

Gluten free pasta +$5

PIZZA
 

Garlic Pizza Bread $14
Confit garlic puree & fior di latte (v) 

Margherita $18
Tomato, fior di latte & basil (V)

Quattro Formaggi $26
Mozzarella, gorgonzola, parmesan, taleggio & caramelized onion (v) 

Parma $26
Tomato, fior di latte, rocket, parma prosciutto & parmesan

Mortadella $26
Fior di latte, mortadella, pistacchio, burrata & basil

Tartufata $26
Truffle cream base, wild mushrooms & parmesan (v)

Basil Italia $24
Pesto base, fior di latte, chargrilled zucchini & caramelized onion (v)

Diavola $26
Hot salami, kalamata olives, extra virgin olive oil, fior di latte & basil

Roma Capitale $24
Olive oil, thinly sliced potato, rosemary, pancetta & fior di latte

Gluten free bases +$5 | Vegan mozzarella +$5

DESSERT
 

Tiramisu Bomboloni $14
Italian doughnuts filled with Tiramisu cream & chocolate sauce (v)

Limoncello Meringue Tart $14
Limoncello curd, Italian meringue & raspberry sorbet (v)

Yoghurt Panna Cotta  $14
Strawberry granita & macerated strawberries (v,gf)

Gelato $12
Ask our staff for the flavours of the day

gf - gluten free | v - vegetarian | vg - vegan 
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