
.FOCACCIA
.18Hour Fermentation

.Rosemary .EVOO
.4ea

.BURRATA
.Garlic Mushroom .Thyme

.Hazelnuts
.26

.GNOCCHI
.Porcini Mushroom

.Truffle Cream
.32

.PESCE
.400g Grilled Swordfish

.Spanner Crab Sugo .Chilli
.58

.VERDURA
.Brussel Sprouts 

.Caper Vinegar .Ricotta
.15

.TIRAMISU
.Amaretto

.Mascarpone 
.16

.Groups of 8 or more will incur a 
10% gratuity and 15% on Public 

Holidays

.PRIMI

.OSTRICHE
.Oyster .Soy Aquapazza 

.Truffle
.5ea

.POLPO
.Grilled Octopus

.Sun Dried Tomato
.28

.PASTA

.RAVIOLI
.Stuffed Ricotta .

Lamb Ragu .Pecorino
.36

.SECONDI

.MAIALE
.400g Pork Cutlet .Portabello

.Sherry .Vinegar .Sage
.48

.INSALATA
.Iceberg . Green Pea .Parsley

Dijon Mustard
.15

.DOLCI

.CHEESECAKE
.Ferrero Rocher

.Hazelnut Praline
.16

.Please advise your server of any 
dietary requirements

.POLPETTE
Fried Pecorino .Garlic 

.Napolitana
.8ea

.MALFATTO
.Pumpkin Ricotta Dumpling

.Sage .Butter
.20

.PACCHERI
.Duck Ragu .White Wine

.Olive . Sage
.36

.AGNELLO
.600g Lamb Shoulder 

.Garlic Olive Salsa Verde
.64

.PATATE
.Crispy Potato. Rosemary

.Garlic. Onion .
.15

.PANACOTTA
.Coconut .Vanilla .Pistachio 

.Rhubarb
.16

.Credit card  and Sunday 
surcharges apply

.Italian classics .Revived
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.....................................................................................................................................................................................................

.............................................................................................................................................

BIRRA & SIDRO

.....................................................................................................................................................................................................

..........................................................................................................................

.Italian classics .Revived

.SUCCO CORRETTO

.WHISKEY
.APPLE

.13

.SPICED BERRY MOJITO

.Rum .Mint .Lime 
Bakery Berry

.20

.VODKA
.WATERMELON

.13

.SICILIAN MARGARITA

.Tequila .Limoncello 
.Orange .Lime

.21

.MELOÑERO SMASH

.Gin .Watermelon .Lime
.Lemon Oils .Habañero

.20

.............................................................................................................................................

.CAMPARI
.ORANGE

.12

.PERONI RED .............................................10

.BALTER XPA .............................................11

.STONE & WOOD PACIFIC ALE ................10

.ICHNUSA LAGER ............................... 11

.PERONI LEGGERA (3.5%) ..................9

.HILLS APPLE CIDER ......................... 11

.Fresh pressed juice .Spiked

.COCKTAILS

.LYCHEE PEACH SPRITS

.Gin .Lychee .Lemon
.Moscato D’Asti

.19

.OSTERIA SOUR

.Bourbon .Apple .Nonino 

.Spiced Blackberry Syrup

.20

.CLASSIC MARGARITA

.Tequila .Cointreau 
 .Lime

.21

..........................................................................................................................

.NON- ALCOHOLIC

.KIWI COOLER
.Seedlip Garden 108

.Kiwi Fruit .Lime
.16

.MOCKED UP MARG
.Watermelon

.Lime .Limencell-no
.14

.BERRY NOJITO
.Spiced Blackberry .Lime 

.Mint
.14

..........................................................................................................................
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.VINO
.Hf

33

35

46

35

39

48

.G

14

15

16

14

14

19

14

16

20

.FRIZZANTE

Prosecco DOC Amanti
.Valdobbiadene-Veneto, Italy NV

Sav Pet-Nat Bamly Nights “Pop”
.Hilltops ,New South Wales 2022

Moscato D’Asti Cogno.
.Piemonte ,Italy 2021

Champagne Fluery Blanc De Noir.
.Champagne ,France 2020

.BIANCO

Pinot Grigio Tenuta Maccan
Venezie ,Italy 2021

Sauvignon Blanc Amisfield
.Central Otago ,New Zealand 2022

Soave Classico La Battistelle “Montesei”
.Veneto, Italy 2020

Pinot Gris  Amisfield
.Central Otago ,New Zealand 2021

Pecorino Tenuta Ulisse
.Abruzzo, Italy 2021

Fruilano Drius
.Friuli, Italy 2020

Friulano Ronco Del Gelso “Toc Bas” 
.Friulu, Italy 2017

Garganega Cristiani Meggiolaro “Saro”
.Veneto ,Italy 2020

Chardonnay Carillion “Crystals”
.Orange ,New South Wales 2022

Verdicchio Fighting Gully Road
.Beechworth ,Victoria 2021

Verdicchio San Lorenzo “Le Oche”
.Marche, Italy 2020

Cataratto Valdibella “Munir Sicillia” DOC
.Sicilly, Italy 2021

.B

65

70

75

450

65

68

80

90

69
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..............................................................................................................................................

.

.VINO
.ROSATO

Grenache/Syrah/Cinsault Chateau l’Aumerade
.Provence, France 2019

Montepulciano Fattoria San Lorenzo “Di Vera”
.Margaret River, Western Australia 2020

.ROSSO

Cerasuolo D’Abruzzo (Chilled) Terraviva
.Abruzzo, Italiy 2021 

Nero D’Avola  Unico Zelo 
.Riverland, South Australia 2022

Pinot Noir Mulline “Nouveau”
.Geelong, Victoria 2022

Chianti DOCG Mansalto “La Commenda”
.Tuscany, Italy 2018

Barbera Mauro Molino
.Piemonte, Italy 2020

Brunello Di Montalcino Paradiso Di Frassina
.Tuscany, Italy 2013

Shiraz Vinea Marson “Jozza”
.Heathcote, Victoria 2015

Chianti Superiore Majnoni Guicciardni
.Tuscany, Italy 2020

Alto Adige Lagrein DOC Muri Gries
.Bolanzo, Italy 2016

Amarone Della Valpolicella Adalia 
.Verona, Italy 2016

Montepulciano Fiorano “Balduzio Gran Reserva”
.Marche, Italy 2017

Cannonau di Sardegna “Mustazzo” 
.Sardinia, Italy 2017

Cannonau di Sardegna Giovanni Montisci “Barrosu” 
.Sardinia, Italy 2018

Barbaresco DOCG La Spinona “Secondine”
.Piemonte, Italy 2017

Primitivo Plantamura “Gioia Del Colle
.Puglia, Italy 2019

Hey Malbec Matias Riccitelli
.Mendoza, Argentina 2020

.Hf
35

35

43

45

43

67

38

.G
14

14

17

19

17

27

16

.B
69

79

75

60

85

76

90

190

80

95

120

299

135

140

199

199

76

89
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