
All of our pasta is made fresh, in-house using our family recipe.
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Three Prawns brushed with nduja butter, chives and lemon (gf)
WOOD-FIRED PRAWNS

Corn ribs tossed in black truffle butter and parmesan (gf, v)
CORN RIBS

TAKEAWAY AVAILABLE
WEDNESDAY - SUNDAY

AFTER 5PM

Crisp polenta chips with parmesan rosemary salt and confit garlic
aioli (gf, v)

POLENTA CHIPS

Lightly dusted calamari, flash-fried and served with chilli mayo,
pickled fennel and sea herbs (gf)

SEMOLINA-DUSTED CALAMARI 
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26

22/38

Two charred lamb skewers with rosemary, garlic and lemon,
finished with smoked eggplant purée (gf)

SIDES

Hot chips with rosemary sea salt and confit garlic aioli (v, gf)

BROCCOLINI ALLA SICILIANA
Charred broccolini tossed with tomato, capers, olives and oregano (v, gf)

SMASHED DUCK FAT POTATOES 
Crispy duck-fat potatoes with garlic, sea salt and herbs  (gf, v)

SWEET POTATO FRIES 
Sweet potato fries with rosemary salt and confit garlic aioli (gf, v)

CAPRESE SALAD
Vine-ripened tomatoes, buffalo mozzarella, basil, olive oil 
and aged balsamic (v,gf)

ROQUETTE SALAD
Rocket salad with red wine-poached pear, candied walnuts, 
24-month aged parmesan, balsamic and olive oil (v, gf, cn)
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HOT CHIPS

Please notify your waiter of any allergies when ordering.
We use nut, gluten, sesame and soy products throughout our kitchen and cannot

guarantee any allergen-free meals. 
15% surcharge applies on public holidays. 

v = vegetarian
gf = gluten friendly

vo = vegetarian option
gfo = gluten friendly option

vgo = vegan option
cn = contains nuts RED BASE PIZZA

San Marzano Italian tomato base. All available as a calzone, or with
gluten-free bases or vegan cheese available. 

Fior di latte, grilled eggplant, italian spinach, grilled zucchini, fresh
cherry tomato, stracciatella cheese, oregano.

VERDURE 29

Fresh buffalo mozzarella, olive oil, basil (v)
MARGHERITA DI BUFFALO 29

Fior di latte, olive oil, fresh basil, parmesan (v)
QUEEN MARGHERITA 23

Fior di latte, marinated potatoes, Italian spinach, zucchini, capsicum,
onion, kalamata olives, grilled artichokes, paramesan cheese, oregano

ORTOLANA 24

Fior di latte, italian pork sausage, n'duja, basil, pecorino cheese.
SALSICCIA PICANTE 27

Fior di latte, mild salami, bacon, Italian pork sausage, red onion,
parmesan

CARNIVORE 30

Fior di late, mild salami, drizzled hot honey, stracciatella cheese

Fior di latte, leg ham, mushroom, artichokes, olives, parmesan
CAPRICCIOSA 25

Smoked scamorza cheese, hot salami, onion, black olives, parmesan
cheese, chilli flakes

FUOCO MIO 27

Fior di latte, bacon, mushrooms, leg ham, salami, capsicum, onion,
parmesan

SUPREMA 32

Fior di latte, hot salami, hot ‘nduja, capsicum, chilli, parmesan
BRUCIA ‘O CULO 28

Fior di latte, 18-month prosciutto, roquette, fresh buffalo mozzarella,
parmesan

PROSCIUTTO E RUCOLA 32

Mushroom, marinated chicken, scamorza cheese
CAMPAGNA 25

Fior di latte, bacon, leg ham, chicken, red onion, BBQ sauce, parmesan
AUSTRALIANA 28

Fior di latte, zucchini, broccolini, fresh cherry tomatoes, marinated
seafood, lemon, pecorino, parsley

SORRENTO 36

MIELE D’ORO 30

WHITE BASE PIZZA

Ricotta cheese, italian pork sausage, broccolini, kalamata olives,
scamorza cheese, chilli flakes

TOSCANA 27

Fior di latte, marinated potato, rosemary, Italian pork sausage, ricotta,
parmesan

PATATE E SALSICCIA 27

Truffle paste, scamorza smoked cheese, mushroom, ricotta cheese,
truffle oil, pecorino cheese

TARTUFO E FUNGI 33

Rosemary, sea salt, oregano, olive oil (v, vg)
CLASSICA

Garlic, fior di latte, oregano, parmesan (v)
GARLIC E CHEESE
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ANTIPASTI

Two crispy golden arancini filled with rich Bolognese ragu, green
peas and parmesan, served with confit garlic aioli and crisp basil

ARANCINI BOLOGNESE 14

LAMB ARROSTICINI 16

TAKE AWAY MENU

Fior di latte, salami, bacon, Italian pork sausage, ‘nduja, leg ham ,basil,
parmesan

SALUMIER 32Wide ribbons of pappardelle coated in slow-braised lamb ragù
with San Marzano tomatoes, fresh herbs and pecorino (gfo)

PAPPARDELLE WITH LAMB RAGÙ 

Cassarecce pasta in a spicy nduja and San Marzano tomato
sauce with kalamata olives, wood-fired peppers, basil and 24-
month parmesan (gfo)

CASARECCE CALABRESE 29

Paccheri pasta with pork & fennel sausage, broccoli, garlic, chilli,
anchovies and parmesan (gfo)

PACCHERI CON SALSICCIA E BROCCOLI 30

Rigatoni in a vibrant San Marzano and cherry tomato sauce,
finished with basil oil and fresh stracciatella (gfo, v, vgo)

RIGATONI POMODORO 26

32

DESSERT
ITALIAN DONUTS
Cinnamon sugar, Nutella (v, gfo)
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NUTELLA PIZZA
Strawberries, vanilla ice cream (v, gfo)

20

PASTA

KIDS
MINI MARGHERITA
Add your toppings

15

FISH & CHIPS
Battered flat head, fries & tomato sauce

16

CHICKEN & CHIPS
Chicken tenders, fries & tomato sauce

16

KIDS PASTA
Rigatoni with your choice of Napoli or Bolognese

15


