


small sharing plates margherita

_ _ 20 barramundi alla siciliana 36
sicilian warm olives 8 san marzano tomato, fior di latte, basil Cone Bay barramundi, sweet potato pepperonata,
woodfired pannozo pane 14 napoletana - truss tomato bruschetta, lemon butter
agllio, oregano, mozzarella pizzetta 16 san marzano tomato, fior di latte, anchovies, et i mare 6
pomodoro bruschetta pizza foccacia 16 olives, oregano pomodoro sugo seafood hot pot w/ prawns,
buffalo mozzarella burrata 16 buffalino - calamari, mussles, octopus, scallops potatoes, pane
calamari frittl, pickled aioli, lemon ez san marzano tomato, mozzarella, whole burata,, _ N
0sso bucco, mozzarella arrancini (3) 14 parma prosciutto, rucola, pecorino, pepper | yltello scallopini 38
caprese insalata, buffalo burrata, pesto 25 Veal scallopini, marsala, burnt butter, button
icCi h : b
garlic tiger prawns, pomdoro sugo, basil, chilli 26 , slsiccia , .26 mushrooms, green beans
fior di latte, roast potato, rosemary, caramelise onion . ' 4009/58
spicy Italian sausage, pepper 42 Day Dry age bistecca Portoro grain fed 9
_ (NSW/) Mbs 4+pesto salsa verde, 1kg/128
sharing platters melanzane 56 large leaf arugula
piatto fritti for 2/ 4 52/ 98 san marzano tomato, roasted eggplant, basil, fresh

calamari fritti, crumbed bocconcini wrapped in speck, ricotta, caramelised onion, rucola

arancini, fried gnocchi w/honey, stuffed zucchini flowers diavolina 24
San marzano tomato, fior di latte, salami, olives, chilli

antipasti di salumifor 2/ 4 48 /92
prosciutto, salami, mozzarella burata, provolone, calzone 6
sicilian olives, white anchovies, tomato bruschetta, grissini san marzano tomato, fior di latte, smoked ham,

mushrooms, parmesan, rucola

rucola, balsamic, olive oil, pear, walnuts 12
tomatoes, cucumber, olives, basil, pane biscotti 12

“0 e e hi twice cooked fries, shaved parmesan 10
pan tossed broccoli, zucchini, garlic, parmesan 45
vambin;

hetti, : les, oct : i, chili 36
spaghetti, prawns, mussles, octopus, calamari, chill 3 lamb shoulder ragu, parmesean, pomodoro sugo 34

bucatini, zucchini & eggplant ragu, tomato, basil, ricotta 30 , . cotoletta, chicken breast, fries, tomato sauce 15
_ , , pomodoro sugo, mozzarella, basil, parmigiano romano 28 _ ,
spaghetti, fresh tomatoes, garlic, basil, parmesan 28 , pizza, pomodoro sugo, fior di latte, smoked ham 14
, _ _ o - , Qld prawns, basil pesto, creme, cherry tomatoes 32 _ , ,
rigatoni, mushrooms, spicy salsiccia, chilli, nduja 32 rigatoni pomodoro sugo, grated formaggio 14
, _ sauteed mushroom, smokey speck, cream, parmesan 30 o
spaghetti, blue swimmer crab, creme, pomodoro 38 , flour dusted calamari, fries, lemon, lettuce 14
burnt butter, sage, roasted pine nuts, pepper 28 o
napoletan strawberry, choc, vanilla ice cream 5

.Our chef's & Pizziolo's cook each dish to order. True Italian flavours take time. All credit cards incur 15% surcharge. Public Holidays, & weekends incur 11% surcharge.



