
Sourdough focaccia with Mortadella mousse  

Sourdough focaccia with extra virgin olive oil and native Australian leaf Kunzea 

Mixed marinated olives  

Antipasto / Mix of salami and Cheeses board served with our homemade sourdough bread 

 

 

 

 

Margherita / Tomato, fior di latte mozzarella, fresh basil emulsion (add buffalo $6) 

Vegan Margherita / Tomato, Tofu emulsion, Basil   

Capricciosa / Tomato, fior di latte mozzarella, triple smoked Ham, mushroom, Artichoke cream and olives  

Diavola / Tomato, fior di latte mozzarella, casalingo salami, Japanese chili  

Summer Eggplant / Sugo di pomodoro, Roasted eggplant, cumin, fresh mozzarella, camembert cheese, garlic confit  

Amatriciana / Sugo di pomodoro, fior di latte mozzarella & pecorino cheese, pancetta, chili  

Potato Lovers / Basil pesto base, Potatoes, fior di latte mozzarella and Camembert cheese  

Patate & Pancetta / Potatoes base, mozzarella cheese, Pancetta and Rosemary 

Ortolana / Tomato, fior di latte mozzarella, mushroom, artichoke, olives 

 

Gluten free base available  

Add salami / cheeses 

  

 

 

 

Special pasta of the week, please ask the waiter  

 

 

 

 

Caprese Salad 

Rocket and pear salad with balsamic vinegar 

  

 

 

 

Home made Cantucci biscuits 

Calzone with Nutella  

Sharing Plates
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Pizza

Pasta

Salad

Dessert


