
 

SET MENU  
$59 per person  

(6+ people) 

s h a r i n g  p l a t e s  (for the table) 

focaccia   housemade, rosemary, sea salt, xv olive oil   
charred brussels    whipped ricotta, raisin agrodolce, chilli, almonds  (ng) 

meatballs    beef meatballs, tomato and charred pepper sauce 

risotto croquette    risotto rice, stretchy mozzarella, truffle aioli 

m a i n s  (for the table) 

chicken diavolo    half spatchcock chicken, garlic-chilli olive oil, cavolo nero, crispy polenta  (ng) 

lasagne    homemade pasta, ragu, bechamel, pecorino, napoli, basil pesto  

ionian pizza    tomato, feta, red onion, green pepper, black olives, mozzarella 

spaghetti puttanesca    anchovies, tomato, capers, olives, chilli   (ngo) 

d e s s e r t s  (add for $10 pp) 

tiramisu    classic espresso, marsala & mascarpone trifle 

pannacotta al limone    caramelised lemon syrup, roast almonds   (ng)    

amaretti    homemade italian almond cookies  (ng)    

 

 

 

 

 

 

 

 

                 

( N G )  N O  G L U T E N  A D D E D  |  ( N G O )  N O  G L U T E N  A D D E D  O P T I O N  
P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  ( a l l  f o o d  p r e p a r e d  i n  o n e  k i t c h e n )  

 
 



 

SET MENU 
$79 per person 

(6+ people) 

 

s h a r i n g  p l a t e s  (for the table) 

focaccia   housemade, rosemary, sea salt, xv olive oil   
burrata    burrata cheese, smoky eggplant, xv olive oil, balsamic  (ng)  

calamari fritti    aioli, parsley, lemon 

risotto croquette    risotto rice, stretchy mozzarella, truffle aioli 

m a i n s  (for the table) 

mercato fish    zucchini & caper risotto, pinot grigio, brown butter, lemon  (ng) 

osso buco    slow braised beef shin on the bone, gremolata, saffron risotto  (ng) 

chicken diavolo    half spatchcock chicken, garlic-chilli olive oil, cavolo nero, crispy polenta  (ng) 

zucchini & prosciutto pizza    zucchini, caramelised onion, whipped ricotta, rocket, prosciutto,  

                                                                    chilli honey 

spinach & basil gnocchi  homemade gnocchi, westmere butcher pork &  fennel sausage,  

                                                         butter wine sauce 

s a l a d 

rucola   rocket, roast pear, toasted walnuts, balsamic, parmesan   (ng) 

                                                           
d e s s e r t s  

tiramisu    classic espresso, marsala & mascarpone trifle 

pannacotta al limone    caramelised lemon syrup, roast almonds   (ng)    

amaretti    homemade italian almond cookies  (ng)    

( N G )  N O  G L U T E N  A D D E D  |  ( N G O )  N O  G L U T E N  A D D E D  O P T I O N  
P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  ( a l l  f o o d  p r e p a r e d  i n  o n e  k i t c h e n )  


