


A N T I PA S T I
WOOD FIRED BREAD V, DF 12

MARINATED GREEN SICILIAN OLIVES V, GF, VG, DF 12

PIZZETTA BRUSCHETTA V, GFA 14

WHITE ANCHOVY, OLIVE, GREEN PEPPER SKEWER DF, GF 14

ZUCCHINI FLOWERS, RICOTTA, PECORINO, MINT & HONEY V 16

BURRATA, SICILIAN EGGPLANT & ZUCCHINI CAPONATA V, GF 18

MUSHROOM ARANCINI, POMODORO SAUCE 

& TRUFFLE PECORINO

18

FRITTO MISTO OF CALAMARI, SCHOOL PRAWNS, 

SAFFRON AIOLI 

24

P I Z Z A
MARGHERITA
Fior di latte, napoletana sauce, basil V, GFA

26

AGLIO
Fior di latte, confit garlic, rosemary V, GFA

26

VEGETARIAN
Yellow tomato sauce, zucchini, ricotta, eggplant, roasted capsicums V, GFA

27

PEPPERONI
Fior di latte, napoletana sauce, pepperoni GFA

28

PROSCIUTTO ROCKET
Fior di latte, napoletana sauce, prosciutto 18mth, rocket, 
parmesan, balsamic reduction GFA

28

CAPRICCIOSA
Fior di latte, napoletana sauce, ham, mushroom, artichoke GFA

28

DIAVOLA
Smoked mozzarella, napoletana sauce, hot salami GFA

28

CALZONE
Fior di latte, ricotta, mushrooms V, GFA

28

SALSICCIA E PATATE
Fior di latte, confit garlic, fennel pork sausages, potatoes, rosemary GFA

31

PRAWN & CHILLI
Fior di latte, napoletana sauce, prawns, chilli, cherry tomato, parsley GFA

32

TARTUFFO
Fior di latte, confit garlic, sauted spinach, mushroom, gorgonzola, truffle GFA

32

S A L A D
ROCKET
Pear, gorgonzola, balsamic & parmesan V, GF

16

CAPRESE
Mix heirloom tomato, bocconcini, white balsamic dressing & basil V, GF

18

D E  PA L M A  S A LU M I  P L AT T E R
SAN DANIELE, WAGYU BRESAOLA, FENNEL SALAMI, 
SERVED WITH SEASONAL CHEESES, FIG CHUTNEY, PICKLED 
FEFERONI GFA

45

D E S S E RT
NUTELLA PIZZA
Fresh strawberries, burned marshmallow, mint GFA

12

PANNA COTTA 
Limoncello gel GF

12

AFFOGATO GF 12

TIRAMiSU 14

H A N D  M A D E  E G G  PA S TA
CASARECCE
Seasonal pesto, stracciatella, pangrattato V, GFA

28

LINGUINE ALLA NORMA
Pomodoro sauce, eggplant, ricotta, basil oil V, GFA

28

SPAGHETTI CARBONARA
Egg yolk, pecorino, guanciale GFA

32

LINGUINE VONGOLE
White wine, garlic, chilli, parsley V, GFA

32

SQUID INK FETTUCINE
King prawns, crustacean butter, cherry tomatoes, chilli oil GFA

36

PAPPARDELLE
Wagyu brisket, porcini ragu, gremolata GFA

36

N E W  S T Y L E
SORRY NONA
Fior di latte, napoletana sauce, ham, mushroom, pineapple GFA

28

BBQ CHOOK
BBQ sauce, pulled chicken, sundried tomato, mushroom, red onion GFA

30

GREEK
Fior di latte, shredded lamb, cherry tomato, kalamata olive, tzatziki GFA

32

MEAT LOVER
BBQ sauce, ham, bacon, pepperoni, Italian sausage, bocconcini GFA

32

Please speak to our team about any specific dietary requirements or allergies.

K I D S  M E N U
NUGGETS & CHIPS
House-made free-range chicken thigh lightly battered, served with chips

15

MICKEY PIZZA 
Napolitana, mozzarella V

15

BRISKET BOLOGNESE 15

ICE CREAM 
Scoop of vanilla bean ice cream or raspberry sorbet V 

4

V - Vegetarian | GF - Gluten Free | DF - Dairy Free  | GFA - Gluten Free Available


