
Have a question? Chat with our crew – they’ve got you covered.  
v vegetarian  •  vo vegetarian option  •  vg vegan  •  vgo vegan option  •  gf gluten friendly  •  gfo gluten friendly option  •  df dairy friendly  •  dfo dairy friendly option 

a australian seafood  •  m mixed imported/australian seafood  •  i imported seafood

HANDMADE PASTA
Carbonara Classica  	 33 
Guanciale, Lucerne pasture-raised egg yolk,  
pecorino Romano, pepper gfo 

Pulled Lamb Mafaldine   	 32 
Loddon Valley pasture-raised lamb, Cannonau reduction, 
rosemary & thyme passata, parmesan gfo dfo

Lasagna  	 30 
Beef & pork Bolognese, besciamella, parmigiano,  
Napoli mozzarella

Aglio Olio e Peperoncino  	 24 
Spaghetti, garlic, olive oil, chilli, parsley gfo df vg								

Nonno Mario’s Malloreddus  	 35 
Sardinian gnocchetti, clams, mussels, prawns, saffron,  
parsley, all’Algherese sauce, Vermentino fumé gfo df m

Gigli alla Norma  	 29 
Eggplant, arrabbiata, basil, parmesan gfo dfo v vgo

Nonna Caterina’s Malloreddus  	 30 
Sardinian gnocchetti, sausage, fennel seed,  
olives, pecorino, Campidanese sauce gfo dfo

MAIN EVENT
Porchetta	 34  
Crispy-skin Italian rolled pork belly, celeriac cream,  
native herb gremolata gf dfo 	

Chicken Cacciatora	 32   
Slow-cooked half chicken, cacciatora sauce,  
charred lemon, herb salt, oven-finished gf df

SIDE PIECE Wild Rocket Salad  Shaved fennel, radish, fennel mascarpone, Cointreau orange dressing v gf 	 15 

Kipfler Potatoes  Triple-cooked, rosemary, black garlic, pecorino gf v vgo  	 14

Patatine Fritte  Golden chips, parsley & parmesan salt, parmesan truffle aioli gf v	 12  

Can You Dip It? Yes You Can!	 4 
Ask our crew for today’s crust dipping sauce 

Garlic Flatbread   	 13  
Early Harvest EVOO, native herbs, hint of smoke gfo vg df 

Margherita	 24 
Passata, parmigiano, basil, fior di latte gfo v vgo 
+6 add buffalo mozzarella / +8 add prosciutto

Parmigiana	 30 
Fried eggplant, passata, fior di latte,  
parmigiano, buffalo mozzarella, native basil gfo v vgo

Prosciutto	 32 
San Daniele prosciutto, passata, fior di latte,  
rocket, organic local honey, balsamic gfo  
+10 add burrata

Norcia	 33 
Free-range pork & fennel sausage, mushroom, 
pecorino, truffle pecorino cream gfo

Diavola	 30 
Hot soppressa, passata, fior di latte,  
native oregano, organic local honey gfo 
+5 add olives

Capricciosa	 33 
Ham, mushroom, olives, artichoke, fior di latte, 
parmigiano cream gfo 
+6 add buffalo mozzarella

Gamberi	 38 
King prawns, salsa verde, fior di latte, rocket,  
fried enoki, native lemongrass oil gfo i

Funghi	 31 
Medley mushrooms, fior di latte, Taleggio, truffle gfo v

Gluten Free or Vegan Cheese	 5

WOOD FIRED PIZ ZA

THE FIRST 
BITE

Pacific Oysters  Natural or with Vermentino, native lemon myrtle & cucumber dressing gf df a	 6.5

Grilled Prawn  Gremolata butter, parsley oil gfo a	 12 

QLD Scallop  Corn & cream cheese vellutata, ponzu balsamic, pancetta crumb gfo a	 11

Truffle & Porcini Supplì  Taleggio, pecorino, truffle aioli, saltbush v	 8

Focaccia  Whipped lemon & parsley ricotta v  	 14 

Warm Olives  Marinated with citrus, chilli & herbs vg gf df	 12

Arrosticini  Chargrilled lamb skewer, native mint gremolata, mountain pepper crumb gfo dfo	 14	

Bruschetta  Medley tomatoes, buffalo mozzarella, San Daniele prosciutto, white balsamic vo gfo 	 15

Grilled Calamari  Puttanesca sauce, squid-ink salami crumb, lemon-parsley oil gfo df i	 19

Saku Tuna Tartare  Seeded crackers, sesame, avocado cream, coriander, Italian ponzu df i	 28																							

Burrata  Chargrilled papaya, papaya seed dressing, prosciutto crumb, house-made focaccia 	 28 




