
Olive..................................... 
Australian marinated olives.

Focaccia e burro .......................... 
)ì©�©©Ë�Ɲ�ĈýČļ´�ǯ�ú�ýã´Ă�ä�¨ČĈĈ´ýƢ�

Caponata di melanzane.................... 
�ÂÂúÝ�äĈƝ�Ĉìã�ĈìƝ�úËä´�äČĈĂ�ǯ�úË©ÚÝ´ �̄©´Ý´ýħƢ

Peperoni all’acquapazza................... 
bì�ĂĈ´ �̄ú´úú´ýĂƝ��ä©ÇìĠË´Ă�ǯ�Ĉìã�Ĉì�ĠËä�ËÂý´ĈĈ´Ƣ�

Crudo di mare............................. 
g�ĂÇËãË�Ă´Ý´©ĈËìäƝ�ġÇËĈ´�Ăìħ�ǯ�ìÝËĠ´�ìËÝ�ĠËä�ËÂý´ĈĈ´Ƣ

Fiori di zucchina al caciocavallo............ 
�Č©©ÇËäË�łìġ´ýĂƝ�ĂãìÚ´¯���©Ëì©�Ġ�ÝÝì�ǯ�Çìä´ħƢ

��ý©ËìĽ�´�ýË©ìĈĈ�.......................... 
�ýĈË©ÇìÚ´ĂƝ�¨ČĶ�Ýì�ýË©ìĈĈ��ǯ�ýì�ĂĈ´¯��Ýãìä¯ĂƢ

Prosciutto e burrata ....................... 
�Čýý�Ĉ��ǯ�úýìĂ©ËČĈĈì�g�ä���äË´Ý´Ƣ

Polpo e fagioli.............................
mġË©´�©ììÚ´¯�ì©ĈìúČĂƝ�¨ČĈĈ´ý�¨´�äĂƝ�ǆä¯Č×��ǯ�ħìÝÚƢ

Fritto misto................................
Fried selection of seasonal seafood.

Malloreddus al pesto di pistacchio.......... 
*äì©©Ç´ĈĈË�Ă�ý¯ËƝ�úËĂĈ�©ÇËì�ú´ĂĈì�ǯ�ĂúýËäÂ�Ġ´Â´Ĉ�¨Ý´ĂƢ

mìýĈ´ÝÝËäË��ÝÝ´�Ă�ý¯´��ĴČãË©�Ĉ´.............           
gãìÚ´¯�Ă�ý¯Ëä´�ĈìýĈ´ÝÝËäËƝ�Á´ää´Ý�ǯ semi-dried tomato. 

Tagliatelle gamberi e peperoncino ......... 
m�ÂÝË�Ĉ´ÝÝ´Ɲ�úý�ġäĂ�ǯ�©�Ý�¨ýË�ä�©ÇËÝÝËƢ

Rigatoni alla Carbonara....................           
Rigatoni, guanciale, ú´©ìýËäì�ǯ�¨Ý�©Ú�ú´úú´ý.
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�ý´¯ËĈ�©�ý¯�ĂČý©Ç�ýÂ´Ă��úúÝħƠ�)ìý�ÂýìČúĂ�ìÁ�ĽĠ´�ìý�ãìý´�ƶ´Ħ©ÝČ¯ËäÂ�gČä¯�ħĂ��ä¯�úČ¨ÝË©�ÇìÝË¯�ħĂƷƛ���Ňņǟ�Ă´ýĠË©´�©Ç�ýÂ´��úúÝË´ĂƠ�

Qä�gČä¯�ħĂƛ��ÝÝ�¨ËÝÝĂ�Ëä©Čý���Ňņǟ�ĂČý©Ç�ýÂ´ƛ��ä¯�ìä�_Č¨ÝË©�/ìÝË¯�ħĂƛ���Ňŋǟ�ĂČý©Ç�ýÂ´��úúÝË´ĂƠ

Tonno alla Puttanesca...................... 
*ýËÝÝ´¯��́ ÝÝìġĿä�mČä�Ɲ�úČĈĈ�ä´Ă©��ǯ�ĂúýËäÂ�Â�ýÝË©Ƣ�

Veal saltimbocca........................... 
}´�Ý�©ČĈÝ´ĈƝ�úýìĂ©ËČĈĈì�ǯ�Ă�Â´Ƣ

Steak tagliata.............................. 
g©ìĈ©Ç�ĿÝÝ´Ĉ�ǯ�¨�Âä��©�Č¯�Ƣ

Insalata.................................... 
Mixed leaves ǯ�ĂÇ´ýýħ�ĠËä�ËÂý´ĈĈ´Ƣ

Verdure ripassate.......................... 
Brassicas, garlic ǯ�©ÇËÝÝËƢ

Patatine fritte.............................. 
mÇË©Ú�©ČĈ�ÁýË´ĂƝ�Â�ýÝË©�ǯ�ýìĂ´ã�ýħƢ
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Tiramisù alla nocciola...................... 
_Ë´¯ãìäĈ�Ç�ĭ´ÝäČĈ�ĈËý�ãËĂĒƢ

Formaggio ................................ 
�Ç´´Ă´�ìÁ�ĈÇ´�¯�ħƝ�ú�ä´�©�ý�Ă�Č�ǯ��ÁýČËĈƢ

�ĴìÂ�Ĉì................................... 
}�äËÝÝ��Â´Ý�ĈìƝ�´Ăúý´ĂĂì�ǯ�liqueur.

Crema caramello alla banana............... 
Banana crème caramel ǯ�¨�ä�ä��©ý¼ã´��Ç�äĈËÝÝħƢ

Menu del giorno - $89 pp
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Malloreddus al pesto di pistacchio                 
......

_ìýÚ�©ìĈìÝ´ĈĈ�

3äĂ�Ý�Ĉ��ǭ�_�Ĉ�ĈËä´�ÁýËĈĈ´

......

�ý´ã��©�ý�ã´ÝÝì� 
�ÝÝ��¨�ä�ä�



Banquet Menu $89

Focaccia e burro 

Peperoni all’ acquapazza

Polpo e fagioli

Malloreddus al pesto di pistacchio

Pork cotoletta

Insalata & Patatine fritte

Crema caramello alla banana



Banquet Menu $120
Focaccia e burro 

Crudo di mare

Peperoni all’ acquapazza

Prosciutto e bufala

mìýĈ´ÝÝËäË��ÝÝ´�Ă�ý¯´��ĴČãË©�Ĉ´

Steak tagliata

Insalata & Patatine fritte

Crema caramello alla banana 

Hazelnut tiramisù


