$70pp classic shared menu

Tomatoes, burrata, prosciutto, wood fired flatbread

Choice of two :

Gnocchi Sorrentina, tomato, stracciatella, basil
Spaghetti Aglio e Olio, garlic, chili, parsley, olive oil
Chitarra with Lemon, local organic lemon, grana, basil
Spaghettone Cacio e Pepe, pecorino, black pepper

Spaghetti Bolognese, beef and pork ragu, parmesan

Choice of two :

Margherita

Vodka sauce, fior di latte
Mushroom, taleggio

Potato, scamorza, rosemary
Ham, zucchini, ricotta
Pepperoni, chilli, honey

N’duja, stracciatella, rocket

Mixed leaves, iceberg, radicchio, herbs

French fries, aioli

Tiramisu to share +$5pp

Dietaries can be catered for -

please advise our team of any allergies or dietary requirements.

$90pp premium shared menu

Tomatoes, burrata, prosciutto, wood fired flatbread

Calamari fritti, local squid, rocket, aioli

Spaghettone Cacio e Pepe, pecorino, black pepper
Spaghetti Bolognese, beef and pork ragu, parmesan

300gr Riverine Porterhouse, parsley and butter

Mixed leaves, iceberg, radicchio, herbs

French fries, aioli

Tiramisu

Dietaries can be catered for -

please advise our team of any allergies or dietary requirements.




