


LATER
CANNOLI........................................................................................07
Vanilla Mascarpone, Biscoff 

 TIRAMISU ......................................................................................13
 Nutella, Frangelico, Coffee, Savoiardi

RASPBERRY SORBET...............................................07
Strawberry, Freeze Dried Raspberry (VGN,GF)

LARGER
LAMB RAGU ................................................................................................................... 27
12hr Braised Lamb Shoulder, Tortiglioni, Tomato, Pecorino (GF/O)

GNOCCHI POMODORO .............................................................................................. 26
Heirloom Tomato, Napoletana, Stracciatella, Basil, Pangrattato  (VEG)

MUSHROOM AND TRUFFLE ALFREDO .................................................................... 26
Truffle, Mushroom, Cream, Pecorino, Cavatelli (VEG, GF/O)

BASIL PESTO ................................................................................................................. 25
Basil, Green Beans, Chives, Pecorino, Casarecce(VGN/O+GF/O)

MIDNIGHT SPAGHETTI  ............................................................................................... 24
Anchovies, Kalamata Olives, Chilli, Pangratatto, Pecorino (VGN/O+GF/O)

ZOZZONA ...................................................................................................................... 27
Sausage Mince, Pancetta, Sofrito, Parmesan, Egg, Cavatelli (GF/O)

RISOTTO CALABRESE ............................................................................................... 27
Carnaroli Rice, Italian Sausage Mince, Roasted Peppers, Basil (GF)

SWAP IT TO GNOCCHI................................................................................................+4 
Swap Any Of Our Pastas To Our House Made Ricotta Gnocchi 

STARTER
POLENTA CHIPS ............................................................................................. 14
Fried Polenta, Napoletana Sauce, Chives 

SCALLOP ................................................................................................... 09 EA
Shark Bay 1/2 Scallop In Shell, Pepperberry Butter, Chives (GF)

ARANCINI  (3pce) ............................................................................................... 16
Tomato, Parmesan, Caramelised Onion Aioli (GF+VEG)

INSALATA ..........................................................................................................12
Mixed Leaves, Pickled Green Tomato, Pecorino, Coriole Dressing 
(GF+VEG, VGN/O)

MARINATED OLIVES ..................................................................................... 10
Marinated Olives, Confit Citrus (GF+VGN)

GARLIC BREAD .............................................................................................. 09
Brioche, Garlic, Butter, Parsley (VEG)                 +Make it Cheesy              + 3

POTATOES  ...................................................................................................... 10
Cocktail Potatoes, Dill, Herb Salt (GF+VGN)   +Caramelised Onion Aioli +3   

LATE NITE TRATTORIA CARD SURCHARGE APPLIESTUES—SAT 430PM ‘TIL LATEGAMES FROM 930PM 

SPECIALE
SPAGHETTABOUTIT! ................................................................................49 PP
Can’t decide? Let us do it for you with Chef’s 3 course shared menu

NOTTE DI FAMIGLIA ..................................................................TUES/WED
Family Night, $15 Pastas, Drink Specials

1800-LOVER THURSDAYS..................................................................45 PP
3 course dinner, a house drink 


