
Italian meats
Mortadella

 warm with garlic butter, green olive and pistachios

16

Bresaola
with egg, caramelised onion, kewpie and balsamic reduction. 

19

Salumi platter 
contains mortadella, capocollo, caselinga salami, pancetta and

porchetta

32

Entrees and sides
tomato ribollita soup

with Tuscan kale, cannellini beans, bread and parmesan            

12 

Smoked Salmon Carpaccio 
with capers, shaved radish, white onion and apple, dusted with crushed

garlic crustini, olive oil and dill

17

Sardines on toasted focaccia bread
 with garlic butter, olive tapenade, roasted red capsicum, white onion

and Parmesan

15

Caprese
sliced tomato, charred tomatoes, fior di latte, fresh basil leaves, a

rich tomato oil made in house and a basil reduction.

14

Garlic Focaccia
Bread with garlic, sour cream a little cheese and dukkah dressed with

some garlic oil and parmesan

10



Pasta and Risotto
Spaghetti Bolognese

 slow cooked ragu prepared carefully over hours, with cherry tomatoes
roasted in a complex tomato and sherry vinegar compote

29

Pumpkin gnocchi ala gorgonzola
Roasted pumpkin, with gnocchi in a cream and gorgonzola sauce served with

walnuts, parmesan and crispy sage leaves (V) 

29

penne alla norma (V)(vegan on request)
penne in a rich reduced tomato compote with charred eggplant, sun-dried

tomatoes red onion and bocconcini  

29

Fettuccine Carbonara
caramelised bacon served in a creamy yolk based carbonara sauce with

delicate shaved white onion and topped with a generous serve of Parmesan 

28

Ducks in a pond tagiatelle 
Stripped confit duck leg, caramelised onion, sweet potato, shaved fennel and

radishes.

32

 Spinach and Ricotta ravioli  (can be made spicy on request)
with a broth consisting of a light cream, fresh salami (Nduja), charred greens,

melted fior di latte and oregano (can be made vegetarian on request.) 

31

Angelette Mushroom risotto 
with white wine, caramelised shimeji mushrooms, truffle oil, sage butter and

Parmesan. (V)(can be made vegan on request) 

30

lamb sausage orecchiette
tiny ears of pasta from farinicci , lamb sausage chopped greens, tabbouleh,

white onion, sage butter and a mint and thyme dressing

31

Penne Ala Salmone
Penne served in a tomato crème sauce with white wine, charred beets, ricotta

and dill.

 30



A’pizza menu
18 inch pizzas

Tomato and Basil
napoli, mozzarella, fresh tomato, Italian herbs, tomato oil and basil

reduction with Parmesan. (v) (vegan on request) 

29

new haven salami 
simple pizza with a generous serving of high quality salami, with garlic,

oregano, fior di latte and  tomato compote.

31

White Clam 
Could be the most famous pizza in America. Our white clam consists of
generous clams, and prawns on a creamy garlic base with Parmesan and

oregano to finish. 

31

Neapolitan 
a simple pizza of napoli, basil, olives and anchovies with delicious fior di latte

mozzarella 

29

Italian Salsiccia pizza
Italian style pork and fennel sausages, caramelised onion, fior di latte

mozzarella 

31

Ragu and sun-dried tomatoes
this pizza has our delicious beef ragu, fior di latte, charred red onion, fresh

basil, sun-dried tomato and little beef balls

31

Potato and pancetta 
disks of potato, sweet potato and pancetta with fresh rosemary, mozzarella

and fior di latte

30

potato and eggplant
charred greens and eggplant, on a bed of potatoes served with vegan ranch

dressing, sweet potato chips, pepitas and a hot paprika dusting

31


