
 
 
 
 
pane [bread] 
 
 ciabatta              2.5 
 
 
primi piatti [entrée] 
                                                                                     
[v] ribollita - tuscan spring vegetable and bread soup with evoo         18.0 
  
 terrina di fegato - chicken liver terrine with anise liquor, pistachio, pear, and balsamico    19.0 
 
 sformato di asparagi - asparagus and pecorino soufflé, free range duck egg, truffle oil and pancetta 21.0 
 
 pan-fried veal sweetbreads, WA scampi, lemon, artichokes, capers and sage     23.0 
  
        
pasta & risotto 
 
[v] Venetian style crespelle filled with ricotta, pumpkin, burnt sage butter  ent. 17.0  m.c. 22.0
     

homemade strozzapreti with prawns, squid, tomato, black olives   ent. 19.0  m.c 26.0 
         

[gf/v] risotto di asparagi  - risotto of  asparagus, proseco, taleggio  
and cracked black pepper        ent 20.0 m.c. 27.0 

            
 homemade pappardelle with goat ragú      ent. 19.0 m.c. 26.0 
 
  ravioli verdi - herb ravioli filled with olive oil poached baccala, potato  

vellutata and black olives           ent 21.0 m.c. 28.0 
          

  gnocchetti - potato gnocchi, spring pea and house made free range pork  
sausage ragu and scamorza        ent 20.0 mc 27.0 

  
     
secondi piatti [main course]    
  
[gf] trancio di salmone - grilled Tasmanian salmon with artichokes, kipfler potatoes,  
 black olives and salsa verde            30.0 
              
[gf] porchetta - oven roasted pork belly, fennel, blood orange, dolcetto jus     29.0
         
 stinco di agnello al forno - braised lamb shank with farro, cavalo nero, pancetta and broad bean pesto 29.0 
 
[gf] anatra arrosto - pan roasted duck breast, duck cotechino, lentils and preserved lemon, agrodolce 31.0 
                                                                                
 
contorni e insalate [vegetables & salads]  
 
[v] [gf] green salad             7.0 

 
[v] zucchini fritters             7.0
                
        chips                                                                                                                                                            7.0 
 
[v] [gf] vignole - roman spring vegetable stew with mint and lemon       11.0 
                                                                                                                                                              
[v] [gf] insalata mista - salad of roasted baby beets, orange, goats curd and spiced walnuts     11.0 
 
 
dolci [desserts] 
 

torta di ricotta - baked ricotta cheese cake, proseco poached rhubarb, goats curd  sorbet   12.5
                                                                                                                     

 chocolate budino with hazelnut ice cream [15min]                         12.5 
    
 napoleone di fragole- strawberry napoleon, basil crema, balsamic jelly                           12.5 
         
 tiramisu tradizionale            12.5 
 
[gf] gelati and sorbeti of the day            9.0
                                                                                                                                                                              
 cheese platter             18.0 


