May 9th

SPECIAL MENU

STUZZICHINI / STARTERS
Served as sharing plate

Woodfired-smoked Egg Plant & Stracciatella Bruschetta.

PRIMI
Choose one of the following

Gamberi In Tegame. Tiger prawns, cherry tomatoes, garlic, parsley, chilli.
Beef Carpaccio. Truffle aioli, crispy capers, grated parmigiano.
Zucchini Flowers. Ricotta, fior di latte, spinach, parmigiano.
Costolette Di Maiale. Suckling baby back pork ribs, roasted capsicum,
basil pesto, lemon.
Hand Shucked Sydney Rock Oysters. (serve )

MAIN
Choose one of the following

Spinach Spaghettini W/ Handpicked Shark Bay Spanner Crab.
Cherry tomato, zucchini, white wine, basil, parsley, chili.
Housemade Gnocchi Alla Sorrentina. Pomodoro, bufala mozzarella,
basil, parmesan crisps.
12 hr Wagyu Brisket Brasato. Sauteed brussel sprouts, roasted hazelnuts.
Crispy Skin Grilled Salmon. Asparagus. raisin salsa, dill oil.
Woodfired Organic Quail. Quinoa, celeriac puree, salsa verde emulsion,
tapioca crisp.

DOLCI
Served individually

Pistachio Parfait. Strawberry jelly, pistachio candy, cherry coulis.
Hazelnut Chocolate Mousse. Roasted hazelnuts, black berry jelly, vanilla gelato

Price: $120 per adult. $50 per child.
Please notify our waitstaﬀ about any allergies or condititon, as not all ingredients are speciﬁed.
Vegan option on request. We don’t guarantee any of our meals are free of nuts, dairy or egg allergens.

Kids Menu
STUZZICHINI / STARTERS.
Served individually

Woodfired House Garlic Bread

MAIN
Choose one of the following

Spaghettini Con Polpette. Thin spaghetti pan tossed with veal & pork meatballs.
Penne Bolognese. Short tube pasta, pan tossed with a veal & pork ragu.
Cottoletta Di Pollo. Deep-fried chicken breast fillet bread-crumbed, fries.
Calamari Fritti. Deep-fried calamari rings bread-crumbed, fries.
Woodfired Margherita Pizza. Tomato, mozzarella, oregano & basil.
.

DOLCI
Served individually

Nutella Grissini. Breadsticks filled with nutella, vanilla bean gelato
Gelato & Vanilla Milk Crumb. With 100s & 1000s, chocolate sauce

Price: $120 per adult. $50 per child.
Please notify our waitstaﬀ about any allergies or condititon, as not all ingredients are speciﬁed.
Vegan option on request. We don’t guarantee any of our meals are free of nuts, dairy or egg allergens.

