
choose one of the following dishes

I TAL IAN

SET MENU

F O C C A C I A
baked fresh w/ roasted garlic, ligurian olives & fetta 

or pesto & semi dried tomato (v)

d i p s
a trio of house made dips w/ grilled pita (v) 

A N T I PA S T I
a selection of our most popular hot & cold antipasti w/ baked ciabatta (v)

I L  S E C O N D O  

Risotto Gamberi (g)

prawn & scallop risotto w/ preserved lemon, asparagus,
garlic & saffron

Rotolo (v)

hand made rolled pasta w/ caramelised pumpkin, roasted 
pine nuts, yarra valley persian fetta w/ sage burnt butter

POLLO ARROSTO (g)

crispy skin chicken breast w/ baked fennel & lemon risotto

Spalla di Agnello (g)

slow cooked “q” farm lamb shoulder w/ dates, 
caramelised pumpkin & rosemary 

PESCE DEL GIORNO

market fresh fish of the day

all served w/ steamed greens

dishes marked (v) are vegetarian on request

dishes marked (g) are gluten free on request

corkage 5PP, cakeage 2PP credit card surcharge 2


