


STARTER

KINGFISH
Gin Cured Kingfish, Lemon Aspen, Coriole Balsamic, Shiso, Crostini
(GF/O)

FOCACCIA
Freshly Baked Herb & Olive Focaccia Topped w/your choice of Gruyere
(VEG) or Ortiz Anchovy

ARANCINI
Semi-Dried Tomato, Mozzarella, }

utter, Parsley (VEG)

POTATOES
Cocktail Potatoes, Dill, Herb Salt (GF+VGN)

INSALATA CAPRESE
Ox Heart Tomato, Stracciatella, Basil, Balsamic, Olive Oil (VEG+GF)

SPECIALE

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

NOTTE DI FAMIGLIA
Family Night, $15 Pastas, Drink Specials

“1800-LOVER”
Dial 1800—-LOVER for a $90 3 course feed me + Bottle of Vino for 2

LATE NITE TRATTORIA

LARGER

SMOKED BRISKET MAC & CHEESE
Brisket, Campanelle, Parmesan, Pangratatto, Cheese Sauce (GF/O)

GNOCCHI
Gnocchi, Bacon, Basil Cream, Peas, Pecorino (VEG/O)

ALLA VODKA
Tortiglioni, Vodka, Lemon Mascarpone, Chives (VGN/O+GF/O)

SPAGHETTI VERDE

Spaghetti, Cavolo Nero, Preser iatella (VEG+VGN/O)

MIDNIGHT SPAGHETTI

Anchovies, Kalamata Oliv, illi, Pangratatto, Pe

SWORDFISH COTTQ

Crumbed Swordfi tde Cous Cous, Ajo E

gtioni, Lamb Shoulder, Rosemary, Ton

MUSHROOM RISOTTO
Mushroom, Arborio Rice, Almonds, Crispy

LATER

CANNOLI
Biscoff & Vanilla Creme

TIRAMISU
Nutella, Frangelico, Coffee, Savoiardi

CITRON TART
Lemon Curd, Shortcrust Pastry, Fresh Berries

WED—SAT 6 ‘TIL LATE 196 GRENFELL ST, ADL S.A.




PASTI IN FAMIGLIA
GARLIC BREAD 7

brioche, garlic, butter, parsley (veg)

ARANCINI 10

semi-dried tomato, mozzarella, nap sauce (veg+gf)

POTATOES 8

fried cocktail potatoes, herb salt (gf+vgn)

SICILIAN OLIVES 7

marinated green olives, pickled cipolini onions (gf+vgn)

SPAGHETTI VERDE 15

spaghetti, cavolo nero, preserved lemon, stracciatella (vgn/o+gf/o)

ALLA VODKA 15

vodka, lemon mascarpone, chives (vgn/o+gf/o)

MIDNIGHT SPAGHETTI 15

anchovy, kalamata olives, chilli, pangratatto (vgn/o+gf/o)

LAMB RAGU 15

lamb shoulder, rosemary, tomato, pecorino (gf/o)

PASTA SPECIAL 15

pasta? sauce? cheese? veg? (gf? vgn?)

TIRAMISU 10

nutella, coffee, frangelico, savoiardi

CANNOLI 6

biscoff & vanilla creme

BEVANDE IN FAMIGLIA

$12 COOPERS PALE JUGS
$26 BOTTLES OF WAITER’S CHOICE VINO



