MOCKTAILS + NON ALC

SICILIAN PASSION WATERMELON SPRITZ
passionfruit - apple - lychee - lime - 14 watermelon - non alcoholic prosecco - lemon - 14
++ vodka - 9 ++ swap to alcoholic prosecco + 9
RASPBERRY ROYALTY FRUTTO KIWI
raspberry puree - orange juice - lime - sugar - 14 kiwifruit - lemonade - raspberry + coconut foam - 14
++ tequila - 9 ++vodka - 9
LOVE + LIMONE STRAWBERRY CUCUMBER COLLINS
pineapple - mint - limonata - lime - 14 strawberry - cucumber - rosemary - lemon - soda - 14
++ white rum - 9 ++gin-9
LEMON LIME BITTERS - 6.5 CHINOTTO - 6.5
SPICY GINGER BEER - 6.5 LIMONATA - 6.5
ARANCIATA ROSSA - 6.5 SPARKLING WATER - 4PP
COCKTAILS
COCONUT GIMLET STRAWBERRY INFUSED NEGRONI
gin - coconut - lime - 23 strawberry - basil - gin - campari - sweet vermouth - 24
LIMONCELLO MARGARITA SPARKLING COLADA
limoncello - tequila - agave - lime - lemon - 23 white rum - chartreuse - prosecco - coconut cream - 22
PASSIONFRUIT DAIQUIRI PERA
white rum - passionfruit - lime - sugar - 22 gin - pear liqueur - amaro Montenegro - pear puree -
24
WINES BY THE GLASS
Sparkling
NV CESTER CAMILLO - Prosecco Extra Dry Veneto - IT 15
NV PLUS + MINUS - Non Alcoholic Prosecco South Australia - AUS 13
2023 BORGO MARAGLIANO - Moscato d’Asti Piedmont - IT 15
White
2023 MAIN DIVIDE - Pinot Grigio Canterbury - NZ 15
2022 SWELL SEASONS - Chardonnay Margaret River - WA 16
2024 HAHA - Sauvignon Blanc Marlborough - NZ 15
2023 NOWHERE ROAD - Riesling Clare Valley - SA 14
Rosé
2024 SWELL SEASON - Rosé Margaret River - WA 15
Red
2023 HAHA - Pinot Noir Marlborough - NZ 15
2022 BELLA MODELLA - Sangiovese Puglia - IT 16
2024 MR. RIGGS - Montepulciano Adelaide - SA 15
2023 INKWELL - Primitivo McLaren Vale - SA 18
BEER + CIDER
PERONI ROSSA - 5.2% - Lager - IT - 12 PERONI NASTRO AZZURO - 0% - Lager - IT - 11
ICHNUSA - 4.7% - Lager - IT - 13 MENEBREA BIONDA - 4.8% - Lager - IT - 13
WOLF OF THE WILLOWS - 6% - IPA - AU - 14 SIDRO DEL BOSCO - 6% - Apple Cider - IT - 13

STONE + WOOD PACIFIC ALE - Pale Ale - AU - 13



FOCACCIA

(low gluten base - 4)

MIXED HERB (V)
herbs - extra virgin olive oil - 15

FIOR DI LATTE (V)
mozzarella - herbs - extra virgin olive oil - 19

BRUSCHETTA (V)
cherry tomatoes - fior di latte - 28

CRUDO E MOZZARELLA - 29
prosciutto - fior di latte

ANTIPASTI

WARM MIXED OLIVES (V, GF)
Kalamata - green Sicilian - 8

CAPESANTE 3pc (GF)
scallops - bisque butter sauce - crispy ‘nduja - lemon oil - 32

BURRATA CAPRESE (V, GF)
burrata - cherry tomatoes - basil pesto - 27

CALAMARI FRITTI
dusted calamari - basil pesto - aioli - black pepper - 26

CARPACCIO DI PESCE (GF)
citrus cured fish - radish - fried capers - blood orange - orange oil - 28

PANZEROTTI 3pc
deep fried pizza pockets - prosciutto - buffalo mozzarella - cinnamon + 12

ROASTED ZUCCA (V, GF)

roast pumpkin - pumpkin puree - toasted pepitas - thyme mascarpone - 16

PASTA E RISO

(low gluten maccheroni - 4)

LINGUINE FRUTTI DI MARE
mussels - clams - prawns - calamari - market fish - chilli - garlic - parsley - white wine - 40

SPAGHETTI GRANCHIO
pomodoro sauce - blue swimmer crab - crayfish bisque - cherry tomatoes - basil - 45

MACCHERONI ALLA VODKA (V)
pomodoro sauce - cream - vodka - lemon ricotta - Grana Padang - black pepper - 32

DUCK LASAGNE
duck porcini ragu - bechamel - Grana Padano - crispy sage - 32

FUSILLI ALLA NORMA (V)
pomodoro sauce - eggplant - red capsicum - ricotta salata - 34

MACCHERONI AL RAGU D’AGNELLO
slow cooked lamb shoulder ragu - pecorino Romano - lemon oil - 36

RISOTTO AL FUNGHI (V, GF)
mixed mushroom risotto - truffle paste - Grana Padano - 36

V =Vegetarian
GF = Low Gluten
GFO = Low Gluten Option

1.65% eftpos surcharge; 10% weekend surcharge; 20% public holiday surcharge applies



PIZZA

(low gluten base - 4)
(macadamia based, dairy free cheese - 4)

MARGHERITA (V)
tomato salsa - mozzarella - Grana Padano - basil - extra virgin olive oil - 26
++ prosciutto e buffalo mozzarella - 12

VEGETARIANA (V)
tomato salsa - eggplant - zucchini - red capsicum + mozzarella - basil - 29

PROSCIUTTO
tomato salsa - mozzarella - prosciutto - rocket - Grana Padano - 33
FUNGHI (V)
mushroom salsa - mozzarella - truffle portobello - rocket - Grana Padano - 34
CAPRICCIOSA
tomato salsa - mozzarella - leg ham - olives - mushrooms - artichoke heart - 32
CALABRA
tomato salsa - mozzarella - hot salami - ‘nduja - basil - 32

SALSICCIA
tomato salsa - mozzarella - Italian pork sausage - caramelised onion - roasted capsicum - olives - parsley - 32

PIZZA ADD ONS

VEGETABLES
mushrooms - olives - caramelised onions - roasted capsicum - cherry tomatoes * 5ea

CHEESES
buffalo mozzarella - mozzarella - burrata - fior di latte - gorgonzola - 7ea

CURED MEATS - SEAFOOD
hot salami - fennel salami - leg ham - Italian pork sausage - prosciutto - anchovies - 7ea

SECONDI

PESCE DEL GIORNO
market fish - fregola - green olive gremolata - lemon vinaigrette - MP

0OSSOBUCO ALLA MILANESE
slow cooked veal ossobuco - saffron risotto - gremolata - 45

BISTECA DI MANZO 300g (GF)
porterhouse - crispy polenta - fried sage - red wine jus - 60

ANATRA ARROSTO (GF)
roasted half Warrnambool duck - blood orange sauce - 72

CONTORNI

INSALATA DI RUCOLA (V, GF)
rocket - pear - parmigiano reggiano - balsamic dressing * 18

INSALATA DI BEETROOT (V, GF)
roasted + picked beetroot - witlof - feta cheese - 22

PATATINE FRITTE (V)
fries - aioli - 13
POLENTA FRITTI
polenta chips - truffle aioli - 12

SAUTEED WINTER GREENS (V, GF)
Tuscan kale - garlic - lemon - extra virgin olive oil - 13



DOLCI

CALZONE ALLA NUTELLA (V)
folded pizza - nutella - fresh berries - 18

CANNOLI (V, GFO)
orange + cinnamon ricotta filling - 16

TIRAMISU (V)
coffee soaked lady fingers - layered mascarpone - 16

PANNACOTTA (GF)
vanilla pannacotta - crumbed shortbread - passionfruit puree - white chocolate - 16

LEMON TART (GF)
gin + tonic jelly - raspberry - white chocolate - lime zest - 12

SET MENUS TO SHARE

only available with advanced booking

FEED ME #ONE - 60PP FEED ME #TWO - 120PP
MIXED OLIVES (V, GF) MIXED OLIVES (V, GF)
CALAMARI FRITTI CAPESANTE (GF)
CARPACCIO DI PESCE (GF) CARPACCIO DI PESCE (GF)
BRUSCHETTA (V, GFO) BRUSCHETTA (V, GFO)
SAUTEED WINTER GREENS (V, GF) CRUDO E MOZZARELLA FOCACCIA (GFO)

---- INSALATA DI BEETROOT (V, GF)
MACCHERONI AL RAGU D’AGNELLO (GFO) =

FUSILLI ALLA NORMA (V, GFO) LINGUINE FRUTTI DI MARE (GFO)
SALSICCIA PIZZE (GFO) FUSILLI ALL NORMA (V, GFO)
FUNGHI PIZZE (V, GFO) 0SSOBUCO ALLA MILANESE

ANATRA ARROSTO (GF)
INSALATA DI RUCOLA FUNGHI PIZZE (V, GFO)
PATATINE FRITTE
----- INSALATA DI RUCOLA (V)
CANNOLI (V, GFO) POLENTA FRITTI (V, GF)
LEMON TART (GF) PATATINE FRITTE (V, GF)

SAUTEED WINTER GREENS (V)

CANNOLI (V, GFO)
LEMON TART (GF)




