STUZZICHINI - smaller/sharing

Bruschetta (2) - w tomato, basil & onion
(v) w mozzarella di bufala
add 7 (Gluten free available)

Arancini (4) - porcini mushroom w
truffle aioli (v)

Warm Marinated Olives (v) -w mixed
nuts & toasted ciabatta

Calamari Fritti - w aioli
Wagyu Meat Balls - w toasted ciabatta

Grilled Moreton Bay Bugs - w garlic,
parsley and a touch of chilli oil

PIZZA - GF Pizza Base add $4
Cheese and Garlic (v)

Margherita (v) - mozzarella di bufala,
basil & napoli / extra prosciutto add 8

Hawaiian - ham & pineapple (cp)

Calabrese - salami, mozzarella di bufala
& olives (cp)

BBQ Chicken - mushroom, onion,
capsicum, parsley & BBQ sauce
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FROM THE GRILL ....cccvvnviniiniinniniiniinnnnnns

Grilled Salmon Fillet - 39
w kipfler potatoes, olives, capers, tomato,
green beans, tomato relish & egg

Agnello alla Griglia - grilled lamb loin 46
w kipfler potatoes, capers, semi-dried
tomatoes and black olives

Filetto di Manzo - black angus eye fillet 56
(250GM) - w red wine jus, kipfler potatoes
& broccolini or chips & salad

Pollo al forno - hazeldene free range 39
deboned 1/2 roasted chicken - w kipfler
potatoes, broccolini & pumpkin puree

Anatra Confit - confit duck maryland w puy 38
lentils, honey glazed carrots and cauliflower
puree

Pesce del giorno - please ask your waiter or ~ MP
see our specials screen

Insalata Verde - w mixed lettuce, baby 10
herbs, cucumber, tomato, palm sugar & red
wine vinaigrette (v, gf) (w chicken tenders

add 14)

Patatine Fritte - crispy chips (v) 15
Kipfler Patate al forno (v) 18
crispy kipfler potatoes with rosemary

and thyme

(cp) - contains pork (v) - vegetarian (gf) - gluten free |-

Please notify us of Food allergies or dietary needs. We can't guarantee
completely allergen-free meals due to potential trace allergens in
supplied ingredients.

We are unable to split bills. A 1.2% credit card fee applies.
Takeaway available.

A 15% surcharge applies on public holidays P—

-~

PASTA - GF Pasta add $4

Choice of: Spaghetti, Penne, or our
house made Gnocchi (add 4)

Please select your sauce:

Aglio Olio (v) - garlic, chili, olive oil,
parmesan (w mushroom & cherry toma-
toes add 7)

Napoli - San Marzano tomato sugl?
w crispy prosciutto (contains pork)

Bolognese 1999 - our traditional recipe

Carbonara - pancetta, parmesan, egg
yolk with a dash of cream (contains pork)

Marinara - clams, mussels, prawns,
calamari, capers, cherrﬁtomatoes,
lemon and a touch of chilli

Gnocchi Ibérici - chorizo, pea purée,
goats cheese & truffle oil (contains pork)

Ravioli di Zucca - pumpkin ravioli

w walnuts, baked ricotta, spinach & sage
butter sauce (contains nuts)

DOLCI
Tiramisu - Nonna's recipe

Sticky Date Pudding - w Butterscotch
sauce & Vanilla bean ice cream (v)

Flourless Chocolate Cake - Honeycomb,
chocolate ganache & raspberry sorbet
(v,gf) (contains nuts)

Affogato - Frangelico liqueur, espresso &
24 vanilla ice cream (v,gf)

Bookings and functions :
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(03) 9686 1488



