il

ANTIPASTI M NM

MARINATED SICILIAN OLIVES O 10 1.1

ARANCINI O 20 22.2
Wild mushrooms, parmesan snow, truffle aioli, truffle oil

BURRATA O 20 22.2
Heirloom tomatoes, basil, extra virgin olive oil, sea salt

PROSCIUTTO 16 17.8
MARINATED VEGETABLES 12 13.2
ZUCCHINI FLOWERS O 22 24.4
Tempura batter, ricotta, pine nuts, fresh herbs,

romesco

PIZZA

hand rolled, stone baked artisan dough

GARLIC O @ 16 18
Confit garlic, mozzarella

MUSHROOM O 24 26.6
Garlic, white sauce, mozzarella, truffle oil

SAUSAGE 24 26.6
Capsicum, fennel, Napoli sauce mozzarella

SALAMI 24 26.6
Nduja, chilli, Napoli sauce, mozzarella

PRAWN 25 27.7
Red onion, spinach, cherry tomato, Napoli sauce,

mozzarella

ROAST VEGETABLES O @ 24 26.6
Napoli sauce, pesto, mozzarella, extra virgin olive oil

MARGHERITA O @ 24 26.6

Cherry tomato, bocconcini, Napoli sauce,
mozzarella, basil

GLUTEN FREE BASE ADD 4 4.4

@ Dairy Free @ Dairy Free Available @ Gluten Free @ Gluten Free Available

o Vegetarian @ Vegan @ Vegan Option Available

Whilst effort is taken to avoid cross-contamination some items may be processed in the same environment as various allergens.
Please advise any allergies or intolerances so our Chefs can assist.



KIDS

MARGHERITA O ©

Napoli sauce, mozzarella

HAM AND PINEAPPLE

Napoli sauce, mozzarella

SIDES

CHIPS
POTATO WEDGES

Sweet chilli, sour cream

SWEET POTATO WEDGES

Ranch sauce

TO FINISH
VANILLA PANNACOTTA

Pistachio, Mango sauce, tuile biscuit

TRIO OF CANNOLI

Ricotta lemon pistachio, vanilla custard and chocolate

@ Dairy Free @ Dairy Free Available @ Gluten Free

M NM
15 16.5
16 17.6
9 9.9
15 16.6
16 17.8
15 16.6
18 20

@ Gluten Free Available

o Vegetarian @ Vegan @ Vegan Option Available

Whilst effort is taken to avoid cross-contamination some items may be processed in the same environment as various allergens.

Please advise any allergies or intolerances so our Chefs can assist.



