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2 COURSE $70
3 COURSE $80
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é ANCINI

%ssnc rice balls with crushed peas, mozzarella and tomato (V)

8ARPAC_CI? LDE!3 GIORNO o ,
arpaccio of the day, cucumber, shaved radish, lime soy, micro herbs (GF) (DF)

gL%%Er%Ezzorello, tfomato, basil (V) (GF)

ITELLO TONNATO
Micec!'pooohe veal, funa mayonnaise, Sicilian capers, lemon (GF)

PESSH 25k IoRNO

COTOLETTA DI MAIALE
250g free range panfried, Bangalow crumbed pork cuflet, served with Famiglia Cipri chilli pesto &
Barbetta salad (NFO)

ESTE LASAGNA
Rogi ior)gl-:ﬁomesmgéé bolognese lasagna

hINGUINg. (.?RANCHIO ALLA VODKA
ousemade linguine, crabmeat, eschallot, vodka, fomato & cream (GFO)

100 o e day (DO

IGLI FIORENTINI TRICOLORE
ﬁousemode g% i men'%r% nopcﬁe‘rono, pesto Genovese, whipped stracciatella (V)

OLPETT
ﬁomemodEe pork & veal meatballs, tomato passata, crusty bread

* Gluten free pasta available

INSALATA RUCOLA
Rocket, parmesan, walnuts, balsamic, evoo (DF) (GF) (V)

PATATE FRITTE
Fat potato chips (V) (DF)

A selection of mixed Italian pastries, torte & biscoftti

* All bookings of 8 or more are subject to a 10% group booking fee




