spuntini

snacks

pizze

pizza

gf available add 6 / buffalo mozzarella add 5 / burrata add 7

pane pomodoro 1 piece 8

fluffy Pugliese focaccia, San Marzano tomato sauce,
Olasagasti anchovy

olives 13
warmed Ligurian olives, seved with housemade pickles

gnocco fritto 15
pillowy fried bread, shaved Pecorino Romano, prosciutto

pizze rosse San Marzano tomato sauce based

pizze bianche cheese based - no sauce

antipasti

to start p

focaccia 3 pieces 13
fluffy Pugliese focaccia, rosemary salt, olive oil

add parmesan butter (6)

add one piece (5)

crudo 30
raw yellowfin tuna (mooloolooba, gld), crispy capers, citrus

burrata (v) 29

byron bay burrata, marinated cherry tomatoes, basil pesto,
housemade foccacia

garlic prawns 33
prawns panfried with extra virgin olive oil,
garlic, chilli & parsley served with house made bread

arancini ai funghi (v) 3 pieces 25

fried rice balls made with mixed mushrooms, buffalo
mozzarella, truffle oil and parmesan served with
napoli sauce

add 1arancini (9)

fritto misto gf option available 33
fresh sa shallow-fried dusted baby calamari,
prawns, zucchini, broadleaf rocket, aioli

cozze 35

spicy nz black mussels cooked with ‘nduja, napoli sauce,
chilli, garlic & basil served with crispy housemade bread

margherita (v) 27
san marzano tomato, fior di latte, basil

capricciosa 30
fior di latte, leg ham, mushrooms, olives, artichokes, basil

bella donna 33

san marzano tomato, mozzarella, hot salami,
burrata, hot ‘nduja honey

sant’anna 30
fior di latte, olives, messina black anchovies, olive oil, capers

diavola 31
fior di latte, hot salami, calabrian chilli, basil

pesce 33
fior di latte, prawns, calamari, garlic oil & parsley

carne 31
fior di latte, leg ham, mild salami, fennel pork & chilli sausage

ortolana (v) 29
fior di latte, eggplant, zucchini, roasted capsicum

rucola 31
fior di latte, 24-month prosciutto di parma, rocket, parmesan

suprema 31
fior di latte, ham, onion, mild salami, capsicum, mushrooms

parma 31
fior di latte, mushrooms, prosciutto di parma, basil

pollo 30
fior di latte, chicken, garlic, onion, mushrooms, chilli flakes

alessandro 31
fior di latte, mushroom, mild salami, onion, olives, chilli flakes

garlic pizza 23
garlic oil, sicilian sea salt, oregano, olive oil
add fior di latte mozzarella (5)

salsiccia 31
fior di latte, broccolini rabe, fennel pork and chilli sausage,
parmesan, chilli

funghi (v) 29
fior di latte, marinated mixed mushrooms, thyme, truffle oil

quattro formaggi (v) 29
fior di latte, pecorino, gorgonzola & parmigiano cheeses

pizze vegane vegan pizzas

vegana 29

tomato sauce, eggplant, cherry tomatoes, olives & basil
pesto

Zucca vegana 29

dairy free mozzarella, pumpkin sauce base, marinated
mushrooms, basil pesto, cherry tomatoes, olives

ortolana vegana 29

tomato sauce, dairy free mozzarella, zucchini,
eggplant, roasted capsicum

10% surcharge on sundays & 20% surcharge on public holidays
10% surcharge for groups of 12+



pasta

gf available add 5

Secondi mains

contorni

side and salads

all our pasta is made fresh daily!

rigatoni ragu 43
8hr slow-cooked lamb shoulder ragu in crushed
tomatoes & pecorino

rigatoni all’ amatriciana 37
pancetta, onion, chilli, napoli sauce & pecorino

rigatoni bacio 38
chicken, cream, avocado, napoli sauce, garlic,
cherry tomatoes, mushrooms

spaghetti alla carbonara 37
pancetta, cracked pepper, egg yolk, pecorino

spaghetti ai gamberi 41
prawns, zucchini, chilli, cherry tomatoes, garlic,
sicilian olive oil

spaghetti alla marinara 41

market fish, prawns, calamari, clams & mussels
served with either napoli sauce or olive oil

ravioli della casa (v) 39
handmade ravioli stuffed with ricotta & spinach
with a butter, sage & parmesan sauce

tagliatelle ai funghi (v) 37
creamy mushroom sauce, porcini, truffle oil, garlic,
thyme & parmesan

add salsiccia (6)

gnocchi al forno (v) 39

napoli sauce, buffalo mozzarella, basil, cooked in our
wood-fired oven

gnocchi al pesto (v) 39

creamy basil pesto, parmesan, garlic & cherry
tomatoes

rigatoni norma vegana (vg) 33
egg free pasta, eggplant, cherry tomatoes, chilli,
napoli sauce, garlic

rigatoni zucca (vg) 33
egg free pasta, slow cooked pumpkin, zucchini,
roasted pinenuts

swap to homemade egg pasta add (5)

vitello saltimbocca 49

milk-fed veal wrapped with 24-month aged
prosciutto di parma pan fried in white wine & garlic
sauce served with roast potatoes, broccolini & green
beans

agnello scottadito 55
roman-style chargrilled lamb cutlets, woodfired
capsicum, roast potatoes, salmoriglio

bistecca 61
300g black onyx pure angus scotch fillet mb3, roast
potatoes, red wine jus

melanzane alla parmigiana (v) 39
baked layers of eggplant, buffalo mozzarella

and napoli sauce

pesce del giorno mp
fish of the day - see blackboard!

rocket salad (v) 20
rocket, shaved parmesan, red onion, cherry tomatoes,
olive oil, balsamic

caprese (v) 21
sliced tomatoes, buffalo mozzarella, basil & oregano

mamma'’s insalata (v) 21

radicchio, fennel, red onion, orange, parsley, crushed
walnuts, mustard & lemon dressing

italian tossed greens (v) 17

broccolini, cavolo nero & green beans, tossed in
sicilian olive oil, garlic & chilli

roast potatoes 15
garlic & rosemary roasted potatoes

fries 13

nonno’s housemade bread 11
housemade bread with balsamic and olive oil

10% surcharge on sundays & 20% surcharge on public holidays
10% surcharge for groups of 12+



