
SECONDI (MAINS)

FILETTO AL PEPE VERDE (GF) 54
250g medium-rare eye fillet, 
green pepper sauce, potato millefoglie
 
BARRAMUNDI AL CARTOCCIO (GF) 45 
200g barramundi fillet wrapped in foil,
oven baked with lemon and Italian herbs,
served with heirloom tomato salad
 
OSSOBUCO CON POLENTA 42
slow cooked beef marrow,
fondo bruno, grilled polenta

ZUPPA DI PESCE (GF) 42 
prawns, mussels, scallops, calamari, seafood stock,
served with house made bread

(V) VEGETARIAN   (VG) VEGAN   (VGO) VEGAN OPTION  (GF) GLUTEN FREE   (GFO) GLUTEN FREE OPTION
*15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

ANTIPASTI (ENTREE)
POLPO ALLA GRIGLIA (GF) 24
S.A octopus tentacle, potato puree, salsa verde, almond crumbs 

LASAGNA 2.0 ( WHERE IS THE LASAGNA?) 19
2 deep-fried lasagna cubes served with tomato passata 

CROSTONE (V) 18
sun-dried tomatoes, stracciatella, basil, house made bread

OLIVE ASCOLANE (gf) 17
beef, pork and chicken stuffed green olives, deep-fried, truffle mayo

PANE E AGLIO (VG) 10
puffed garlic bread

PARMIGIANA DI MELANZANE (V) 20
eggplants, parmesan, mozzarella, tomato passata, basil PRIMI (PASTA)

TAGLIOLINI ALLO SCOGLIO (GFO) 39
prawns, scallops, mussels, calamari, bisque, tomato passata

GNOCCHI AL RAGU D’ANATRA (GFO) 36
potato gnocchi, 6 hours slow cooked duck legs

 in crushed italian peeled tomatoes
 

TROFIE ALLA SCAPECE (V) (VGO) (GFO) 32
zucchine sauce, stracciatella, zucchine chips.

RIGATONI ALLA NORMA (V) (VGO) 32 
eggplants, tomato passata, basil, salted ricotta

 
TROFIE PATATE E SALSICCIA (GFO) 34

potato and mozzarella sauce, italian sausage, parmesan
 

RISOTTO ALLA MILANESE 42 
saffron risotto with slow cooked ossobuco 

 

CHIPS (V) (VG) (GF) 10     GRILLED POLENTA (V) (GF) 10  

BAMBINI (KIDS)
BUNNY CHEESE PIZZA 14

tomato base, mozzarella
BUNNY HAM & CHEESE PIZZA 15

tomato base, mozzarella, ham
RIGATONI AL POMODORO 15

tomato passata 
RIGATONI AL BURRO 14
 butter and parmesan sauce 

CAPRESE (V) (GF) 24 
heirloom tomatoes, stracciatella, basil, evoo, vinegar 

RUCOLA E PARMIGIANO (V) (GF) 20 
rocket, parmesan, evoo, vinegar

CONTORNI (SIDES & SALADS)



PIZZA
(RED BASE)

 MARINARA ORIGINALE (NO SEAFOOD) (VG) 22 
the first pizza ever invented: garlic, oregano, basil

MARGHERITA (V) 25$
mozzarella, basil, evoo

 
DIAVOLA 26

mozzarella, hot salami, basil, oregano, chilli oil
 

CAPRICCIOSA 28 
mozzarella, ham, mushrooms, olives, oregano

MAIALE PORCO 31
mozzarella, ham, hot salami, italian sausage, chilli oil

 
ORCODI 30 

mozzarella, hot salami, sun-dried tomatoes, olives, red onion
 

RUSTICA 30 
mozzarella, hot salami, porcini mushrooms, shaved parmesan, basil

PROSCIUTTO 31
mozzarella, cherry tomatoes, rocket, prosciutto, stracciatella

 
VEGETARIANA 30

mozzarella, eggplants, zucchini, sun dried tomatoes, red onion, basil
 

NORMA (VGO) 29
mozzarella, eggplants, basil, salted ricotta

MARGHERITA ON STEROIDS 29 
mozzarella, sun-dried tomatoes, stracciatella, basil

 
(WHITE BASE)

 
TARTUFO E FUNGHI (V) 31

mozzarella, mixed field and porcini mushrooms, truffle stracciatella, parsley
 

SALSICCIA E PATATE 31
potato cream base, mozzarella, italian sausage, parmesan, basil

 
POLPO 36

potato cream base, mozzarella, charred grilled octopus, salsa verde
 

PROSCIUTTO BIANCA 31
mozzarella, cherry tomatoes, porcini mushrooms, prosciutto, basil, shaved parmesan 

GAMBERO 31
mozzarella, prawns, cherry tomatoes, zucchini, chilli oil

 
NERANO (V) (VGO) 30

zucchini sauce, mozzarella, zucchini, mint

(V) VEGETARIAN   (VG) VEGAN   (VGO) VEGAN OPTION  (GF) GLUTEN FREE   (GFO) GLUTEN FREE OPTION
*15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

EXTRAS 
meat and veggies 3

seafood 4
vegan cheese 3

gluten free base 4


