M B VTELLO E BRODS CoM POLPETTE

CHICKEN BROTH - VEGETABLES - CHICKEN MEATBALLS 18

{, con Porooors (GFS)

TOMATO - GARLIC - BASIL 21

%&&fi& CoM PARNNA FurlGH! E PROSCIWTTE COTTS (GFS)

HAM - MUSHROOMS - CREAN 22

LA, BOLOGHE SE

AL
VEAL - PORK - TOMATO RAGU 23

Cor FAALE ALLA TohcAHA

g RAISED BERKSHIRE PORK - BLACK OLIVES 24

CW VERDE AL FoRmo (GFS)
BAKED WITH TOMATO AND BUFFALD MOZARELLA 23

%‘Mmﬂ Zuech B RICOTTA (GFS)
PUMPKIN AND RICOTTA PARCELS - PINENUTS - SAGE BUTTER 22

- |mjju::f1m CON SALSICCE IN BIANCO oo

HOME MADE PORK SAUSAGE - BASIL - CHILLI 23
i;é;ﬂadnz.vanwﬁ PUTTAMESCA (grg)

ANCHOVIES - CAPERS - OLIVES - TOMATO - CHILLI - GARLIC 23 -~

QS&: i CON VONGOLE (grg
Q COFFIN BAY COCKLES 29

Lrvund - ALLA PAEMI AW A
EGGPLANT - TOMATO - PARMESAN CHEESE 21

_éfoﬁﬂ\r,ﬂﬁ.— CHITARRA ALLA CARBOMARA F‘Fﬁ-;iwd‘

(GFS)
PANCETTA - EGG - PARMESAN - BLACK PEPPER 22

ing TUTTE MARE

otHNS - CRABMEAT - CALAMART - NUSSELS - COCKLES 32

£, CONPOLPETTE
YEAL AND PORK MEATBALLS BRAISED IN TOMATO AND VEAL RAGU 24

S ALSHA S 24

Antipasto

MIX PLATE 14PP

FRIED SAUSAGE MEAT AND BREAD APP
NARINATED OLIVES 7
PROSCIUTTO SAN DANIELE 9
SALUMINO PICANTE 8

VEROURE SOTTOLIO 6

PROVOLONE PICANTE 8
WHITEBAIT PICKLED 7

ANTIPASTO SERVED WITH HOUSE BAKED BREAD
AND EXTRA VIRGIN OLIVE OIL

NE D0 GLUTEN FREEFs)
PASTA TOO!

Mains

VEAL SCALOPPINE ALLA SALTIMBOCCA

VEAL AND PROSCIUTTO WITH ROSEMARY FRIED POTATOES
AND SALAD 26

COTOLETTA ALLA MILANESE
CRUMBED PORK LOIN, LEMON OLIVE OIL SALAD
AND POTATO CROOUET 26

Sides

SALAD GREENS 8

SICILIAN SALAD

ORANGE, RED ONION, CHILLI AND BASIL 8
CRISP POTATOES WITH ROSEMARY AND GARLIC 8

can’t decide? SH ARE!

LUNCH FESTA 30PP - DINNER FESTA 35PP - CON CARNE E CONTORNI 48PP

OUR FESTAS INCLUDES ANTIPASTO, WOUSE BAKED BREAD AND GREAT SHARE PASTAS

W/ CON CARNE E CONTORNT SHARE NEATS POTATOES AND SALAD
ALL OUR DRY PASTA 1S FRom NIN 4 PEOPLE NAX 80

— =
AND FADE FRoM

& SEFOLINA, WHEST

T 15 ORAwH THROUGH A BROMIE DIE

o G

Coccen Fam S,

WETMARE FRESH PASTA DAILY AMD ALL OUR FASTA
15 MATCHED WATH THE APPROFRLATE SALCE To Siuim

THIS LITTLE TG,
. HADC Lo SCALLOPINL
Thary HRs
A SHOULPER ROAST
ANP BELLY PORCHETTA!
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WATER

S. Pellegrino, Italy

750ml Sparkling 9
750ml Acqua Panna Still 9

NON ALCOHOLIC BEVERAGES

Coke, coke zero, coke life, 1lift,
sprite, tonic, dry ginger, soda 5
Chinotto, Aranciata Rossa,

Orange, apple, pineapple juices 4.5
cranberry, peach, lemon, ice tea

COFFEE MENU

Espresso, Macchiato 3.5
Café Corretto 8
Café Latte, cappuccino, flat white,

long black, hot chocolate, mocha 4

AFFOGATO MENU

Vanilla Gelato Fresh Espresso 8
With Frangelico, Amaretto,
Cointreau, Kahlua, Grappa 15

Peroni Leggera (3.5%) 7.
Moretti

Peroni Red

Castello

Castello Rossa (6.5%) 9.
Nastro Azzuro

Menabrea

Ichnusa

Birra Messina

Theresianer Antica Pilsner
Birra Dolomiti Pils

Cider Mela Rossa

O VOV VW Y VO
o o1 o 1ol 1O U1 O O 0 Ul

SPARKLING WINE BY GLASS

Moscato (fruity)
Petraringa Lakeside

Medanen Vale SA

Prosecco (dry)
Bandini DOC 9

Yenel> Ttaly

Sparkling White
Mountadam Vineyard Pinot Chardonnay 10

High Eden SA
COCKTAILS

Aperol Spritz 12

Aperol shots topped with Prosecco
splash of soda

Negroni 15
Built glass of Campari, Tanqueray,
Cynar on ice

Rosé Shaker 15
Gin, Rosé, Strawberry, Lime
Sgroppino 15

Lemon Sorbet mixed with Vodka topped
with Prosecco

Sgroppino Rossa 15
Blood orange sorbet, Campari, Prosecco

MARTINI

Espresso - Magic Mix of Cold 15
Espresso Coffee, Vodka, Kahlua

Dry - Tanqueray/Noilly Prat 15

WINE BY GLASS

White Wine
Fantini Pinot Grigio

Abwwero Toly
Irvine Springhill Riesling
Eden Valley SA
Long Hop Pinot Gris
Adeloide Hills SA
Babich Black Label Sauvignon Blanc

Mevdborough WL
Rosé

Penley Estate Electra Pinot Noir

Coonawawa S+

Red Wine
42°S Pinot Noir
Tasmania
Vino Nobile Sangiovese
Tuscany oy
Casale Vecchio Montepulciano
Maretti Barbera Nebbiolo
Piemonte Jtaly
Haselgrove Cabernet Sauvignon

Medaren Vale SA

First Drop ‘Mothers Milk’ Shiraz

Banosse Valley A

TAKEAWAY AVAILABLE

PH 8211 6572

10

10

10

10




