
Please choose from our selection of sharing plates

VEGETARIAN
Caprese V  GF  150
Tomato, Soft Mozzarella, Fresh Rocket, Basil, Balsamic Glaze

Italian Artichoke Salad V  GF  195
Artichoke, White Anchovies, Cos, Aged Italian Hard Cheese, Lemon Vinaigrette

Smoked Tomato Soup V  GF  105
Basil, Extra Virgin Olive Oil, Toasted Ciabatta Bread

Parmesan & Smoked Arancini V  105
Red Peperonata Purée

Pasta e Ceci V  155
Italian Pasta, Chickpeas, Mild Chilli, Parmesan

Gnocchi ai funghi V  GF 155
Creamy Mushroom Sauce

Zucchini Fries V 125
Lime Aioli

SEAFOOD
Salt & Pepper Squid GF 195
Dill Mayo

Prawn Ravioli 205
Garlic, Wine, Butter sauce

Fish of the day 265
Seasonal Salsa

An
tip

as
ti

Estate produced truffles, honey, olives & olive oil
Herbs & veggies in season, estate produced | Estate Raised Black Angus beef
expertly sourced local & international artisanal cheese & charcuterie   V  Vegetarian  |  GF  Gluten Free  |  N  Contains Nuts

TRUFFLE DISHES
Truffle Tagliatelle V 195
Parmesan Cream

Potato wedges V  GF  85
Truffle Salt, Truffle Aioli

MEAT
Chicken Braciole GF 185
Raisin & Pecorino stuffed Chicken, Napolitana Sauce

Lamb Porchetta  255
Deboned Lamb Rib, Sweet Potato Purée, Crispy Onion

Slow cooked Osso Buco 215
Seasonal vegetables, Creamy Mash Potato

Balsamic Manzo a Fette Sottili GF 230
Peperonata

PLATTERS
Classic Cheese Platter 285
Artisanal Cheeses, Figs

Charcuterie Platter 310
Hand-selected Charcuterie, Olives, Pickled Onions

Mixed Platter with Charcuterie & Cheese 345

DOLCE
Panna Cotta 98

Torta Caprese N   GF 98
Ice-Cream &Almond Brittle

Selection of Ice-Cream 90

Cake of the day 85

KIDS MENU
Meatballs with Napolitana Sauce GF 99

Spaghetti with Napolitana Sauce V 85

Kiddies Margarita V 99


