
EVOO=Extra Virgin Olive Oil  /  GF= Gluten Free  /  V= Vegetarian

LUNCHLUNCH

Food
Pizza to share

Nonnas zucchine patelle - zucchini patties 
served with tomato onion chutney

Mozzarella fritte - deep fried mozzarella 
balls served with basil pesto

Polpette Pomodoro - beef 
and pork meatballs

Salsiccia con peproni - grilled pork 
and fennel home made Italian 
sausage and roasted peppers

Gnocchi in Pomodoro sauce

Insalata fresca - garden salad

Caramello salato zeppole - warm 
donuts served with salted caramel

Family is everything to us,  
food is what keeps us together.

$40 pp



EVOO=Extra Virgin Olive Oil  /  GF= Gluten Free  /  V= Vegetarian

DINNERDINNER

Food
Pizza to share

Beef carpaccio - carpaccio di manzo 
thinly sliced beef, Italian dressing 
shaved pecorino and rocket

Funghi arancini - mushroom arancini 
served with cauliflower puree

Calamari fritti - lightly seasoned semolina 
flour served on a bed of squid ink sauce

Nonna`s zucchini patelle - zucchini patties 
served with tomato onion chutney

Scaloppine - pan fried scallops served 
on pea puree and crispy guanciale

Coteletta di agnello - grilled lamb chops 
marinated with EVOO, garlic., rosemary 
with chianti and roasted garlic sauce

Crostini porchetta - slow cooked suckling 
pig served with apple cider reduction

Insalata locale mio - baby spinach, 
roasted baby beets, cherry tomato, herbed 
goats chesse, pine nuts and olive oil

Gnocchi - in Pomodoro sauce

Caramello salato Zeppole - warm 
donuts served with salted caramel

Family is everything to us,  
food is what keeps us together.

$60 pp


