
Olive ....................................... 9 
Australian marinated olives.

Focaccia e burro ............................1 3 
Focaccia, truffle & Parmesan butter. 

Mozzarella in carrozza .................... 1 2 ea 
Fried mozzarella, tomato & anchovy.

Caponata di melanzane ......................1 9 
Eggplant, tomato, pine nuts & pickled celery.

Peperoni all’acquapazza .................... 28 
Roasted peppers, anchovies & tomato vinaigrette. 

Carciofi alla Romana ........................1 9 
Globe artichokes, parsley, oregano.

Tonno alla Napoletana ..................... 32 
Tuna carpaccio, tomato, olives & capers.

Crudo di mare ............................. 29 
Sashimi selection, white soy & olive oil vinaigrette.

Prosciutto e burrata ........................ 32 
Burrata & prosciutto San Daniele.

Insalata d’Atunno .......................... 26 
Bitter leaves, Gorgonzola, pear & hazelnuts.

Trippa alla Romana ........................ 32 
Braised tripe, tomato, pecorino & mint.

Calamari fritti ............................. 32 
Fried calamari, paprika & lemon.

Chitarra al funghi e bottarga ................ 42 
Spaghetti, chestnut mushrooms & bottarga.

Ravioli di gamberi .......................... 44 
Prawn ravioli, pistachio & brown butter.

Calamarata al nero di seppia ................ 43 
Calamarata, fennel & calamari ragù.

Bucatini all’amatriciana .................... 43 
Bucatini, guanciale, tomato & pecorino.

Credit card surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies. 

On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.

Pesce del giorno in agrodolce ............... 62 
Pan-fried market fish, celery, currants & pine nuts.

Veal saltimbocca ........................... 66 
Veal cutlet, prosciutto & sage.

Pork cotoletta .............................. 58 
Crumbed pork, Parmesan & rosemary.

Insalata .....................................1 5 
Mixed leaves & sherry vinaigrette.

Verdure ripassate ...........................1 6 
Brassicas, garlic & chill.

Patatine fritte ...............................1 5 
Thick cut fries, garlic & rosemary.

Tiramisù alla nocciola ...................... 22 
Piedmont hazelnut tiramisù.

Formaggio ..................................1 8 
Cheese of the day, pane carasau &  fruit.

Affogato ................................... 24 
Vanilla gelato, espresso & liqueur.

Crema caramello alla banana ............... 24 
Banana crème caramel & banana crème Chantilly.

Menu del giorno - $89 pp

Focaccia e burro

Peperoni all’acqua pazza

Tonno alla Napoletana

......

Chitarra al funghi e bottarga                 
......

Pork cotoletta

Insalata & Patatine fritte

......

Crema caramello  
alla banana



$89 Set Menu 

Focaccia e burro 

Peperoni all ’ acquapazza

Tonno alla Napoletana

Chitarra al funghi e bottarga 

Pork cotoletta

Insalata & Patatine fritte

Crema caramello alla banana

Credit card surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies. 
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.



$120 Set Menu 

Focaccia e burro 

Crudo di mare

Peperoni all ’acquapazza

Prosciutto e burrata

Bucattini all ’amatriciana 

Steak tagliata

Insalata & Patatine fritte

Crema caramello alla banana

Tiramisù alla nocciola

Credit card surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies. 
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.


