THE NIGHT
ALWAYS STARTS

WITH GOOD
INTENTIONS.




ANTIPASTI

CERIGNOLA OLIVES
MARINATED PEPPERS
PARMIGIANO REGGIANO

BURRATA CAPRESE

MEDLEY TOMATOES, BASIL & EVOO
(ADDITIONAL $9PP)

BURRATA FRITTO

FRIED ON BED OF TOMATO SUGO
(ADDITIONAL $9PP)

SALAME
WAGYU BRESAOLA
PROSCIUTTO SAN DANIELE

KINGFISH CRUDO

CURED KINGFISH WITH LEMON, EVOO & SICILIAN SEA SALT
(ADDITIONAL $7PP)

ARANCINI OF THE DAY

HOUSE FOCACCIA

(ADDITIONAL $6.00)

SMALL SHARES

BAMBI LOBSTER ROLL

(ADDITIONAL $ | 8PP)

CARBONARA TOASTIE

CACIOCAVALLO

ITALO SAGANAKI

PORK & VEAL MEATBALLS

CHARGRILLED LAMB CUTLET

(ADDITIONAL $ | 2PP)

PASTA

(GF PASTA AVAILABLE ADDITIONAL $5PP)

VODKA PASTA - IN RICH SPICY TOMATO SUGO

LINGUINE - SPANNER CRAB

(ADDITIONAL $ | 2PP)

PACCHERI - BEEF RAGU

ORECCHIETTE - PORK & FENNEL SALSICCE

+ BROCCOLI

LINGUINE - VEGANE

(PESTO CONTAINS NUTS)
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LARGER SHARES

EGGPLANT PARMIGIANA

CALAMARI FRITTI

(ADDITIONAL $ | 2PP)
PORK COTOLETTA
TUSCAN CHICKEN

MINUTE STEAK

DRESSED WITH ROCKET, PARMESAN
& BALSAMIC

SALADS + SIDES

CABBAGE SALAD

ROCKET, WALNUT, PARMESAN SALAD
RADICCHIO SALAD
BROCCOLINI

FRIES

DESSERT

LIMONCELLO BRULEE

(ADDITIONAL $ | 8PP)

MANGIA

(EAT UP)

OUR MENUS ARE MADE FOR SHARING.
YOUR PACKAGE INCLUDES:

I X ANTIPASTI
I X SMALL SHARE
I X PASTA
I X LARGER SHARE
I X SALAD/SIDE
*ALL ITEMS WITH ADDITIONAL

PRICING LISTED ARE CHARGED PER PERSON.

*ALL BOOKINGS OF 9+ GUESTS ARE REQUIRED TO
DINE ON THE CHEF’'S SELECTION.

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY NEEDS. VEGAN OPTIONS AVAILABLE.

UNFORTUNATELY, WE CANNOT GUARANTEE THE ABSENCE OF ALLERGENS IN OUR MENU
AS OUR KITCHEN HANDLES NUTS, SHELLFISH, GLUTEN & OTHER ALLERGENS.
PLEASE NOTE SURCHARGES WILL APPLY, CREDIT CARD |.95%, SUNDAY | 5% & PUBLIC HOLIDAY 20%.






