
S M A L L  B I T E S  T O  S H A R E

MARINATED MIXED  
ITALIAN OLIVES [LG] [V] 

11

GARLIC & ROSEMARY-
BUTTERED FOCACCIA [V] 

12

BRUSCHETTA [4] [V] 

Stone-baked sourdough,  
tomato, basil, stracciatella

18

ITALIAN  
CHEESE PLATTER

Taleggio, gorgonzola, fontina,  
nuts, wine poached pear, grapes, 

grissini, homemade crackers
27

POLENTA CAKE,  
PARMESAN, PESTO [V]

12

HOMEMADE FRIED KIPFLER 
POTATO WEDGES, AIOLI [V] 

16

ARANCINI [4] [V] 
Arborio rice, mushrooms,  

Asiago, truffle aioli
19

ANTIPASTO  
ALL’ ITALIANA [I] 

Cured meats, pickled vegetables, 
bagnacauda [I] dip, focaccia  
– suitable for two to share

42

(LG) Low Gluten (I) Imported Seafood (V) Vegetarian (VG) Vegan
While some menu items may not include specific allergens as an ingredient, all our food is made in a facility 

that contains known allergens. Therefore, we are unable to guarantee there are no allergens within the food and 
beverages served from this menu. If you have an allergy, please inform our friendly staff so that we can assist you.

Please be aware that not all ingredients are listed within the dish description.



P I Z Z A

MARGHERITA IL PIATTO [V] 
Mozzarella, parmesan,  

tomato sauce, basil
29

DIAVOLA
Spicy salami, mozzarella, parmesan,  

tomato sauce, oregano
33

CAPRICCIOSA
Ham, tomato sauce, mozzarella,  

artichoke, mushrooms, olives
30

SASICCIA & FRIARIELLI
Homemade Italian sausage,  

mozzarella, Italian kale
33

(LG) Low Gluten (I) Imported Seafood (V) Vegetarian (VG) Vegan
While some menu items may not include specific allergens as an ingredient, all our food is made in a facility 

that contains known allergens. Therefore, we are unable to guarantee there are no allergens within the food and 
beverages served from this menu. If you have an allergy, please inform our friendly staff so that we can assist you.

Please be aware that not all ingredients are listed within the dish description.


