


SECONDI PIATTI
wagyu burger, provolone, marrow 
onions, truffle aioli

fillet steak, salsa verde, 
dressed greens

rib eye on the bone, italian 
butter

queen prawns, green salsa, roast 
garlic aioli

linefish, chilli parsley butter, 
charred zucchini ribbons, lemon 
oil

pumpkin risotto, burnt butter, 
sage, pumpkin seeds, parmesan 
crisp

chicken piccata limone, capers, 
rocket

CONTORNO
handcut fries, truffle salt, 
aioli

rocket, parmesan, red onion, 
pine nuts, balsamic

cos, tomato, cucumber, red 
onion, avo, parmesan, italian 
dressing

crispy parmesan potatoes

italian greens, broccoli,
peas, ricotta, chilli honey, 
almonds, mint

braised butter beans, calabrian 
chilli, tomato basil

sweet potato, herb butter, 
maldon

DOLCI
ariel cremino, hazelnut 
creme, salted caramel ice cream, 
amaretti, italian meringue

NY cheesecake, cream cheese, 
biscuit

tiramisu, espresso, mascarpone

bruleed lemon tart, vanilla 
marscapone

BUONI PRODOTTI
baby gem, egg yolk battarga, 
parmesan, croute, basil dressing

zucchini fritto, verde aioli, 
lemon

burrata salad, heirloom tomato,
basil, evoo 

calamari fritto, lemon aioli

baked meatballs, polpette,
pomodoro, salsa verde, parmesan, 
sourdough

arancini, chilli, parmesan, 
lemon, charred spring onion aioli

PRIMI  PIATTI
ragu pappardelle, red wine jus, 
parmesan

pesto spaghettini, green veg,
ricotta, lemon, pistachio

italian sausage rigatoni, aurora, 
fennel, chilli

arrabbiata spaghetti, chilli, 
basil

prawn linguine, bisque, chilli, 
lemon, baby spinach, parmesan

mushroom tagliatelle, cream, 
garlic, white wine, parmesan, 
black truffle

spinach & ricotta ravioli, aurora
arrabbiata, basil

bolognese conchiglie, evoo,
parmesan

gnocchi of the month

PIZZA NAPOLETANA
00 flour, san marzano, fior di latte

margherita, basil, evoo

funghi, black truffle, basil

siciliana, anchovy, garlic, 
olives

pepperoni, chilli

parma ham & pineapple, calabrian 
chilli honey 

pizza bianco*, red onion, feta, 
pistachio, rocket

pizza bianco*, parma ham &
mushroom,  thyme
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wood fired flat bread, herb 
oil, maldon

cast iron baked focaccia,
house made butter

parma ham 

burrata, evoo, maldon, 
black pepper

whipped ricotta, herb oil, 
lemon zest, evoo, maldon

roast peppers, garlic,
parsley, evoo

marinated white anchovies

nataline sardines, red onion, 
capers, chives, focaccia 

marinated baked olives

salame milano

tomato tartare, sourdough, 
basil, parmesan

chargrilled aubergine,
aubergine dip, evoo

pickled mushrooms
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