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CENA Dinner

Available from 5:30pm

a

\_

OLIVE CONDITE (GP (V) (©@F) 10
Mixed Italian olives, rosemary, garlic

FOCACCIA DELLA CASA (v)(DF) 8
Housemade tomato, olive & oregano focaccia (Serves 2)

BRUSCHETTA Al FUNGHI TRIFOLATI (v) (GFO) (DFO) 8EA
Truffled mushroom ragu, stracciatella

ARANCINI & ™) 16
Classic rice balls with peas, mozzarella and tomato

CROCCHETTE 7EA
Potato, Parma prosciutto & provolone croquettes

BURRATA E BRESAOLA(GF (vO) 33
La Stella burrata, shaved zucchini, semi dried tomato & pea salad, cured beef breasola

ZUCCHINE FRITTE CACIO E PEPE (GR (VO) 16
Zucchini chips, lighlty fried in rice flour, pecorino Romano & crushed black pepper, ‘nduja mayonnaise
CARPACCIO DEL GIORNO (GF) (OF) 30
Fish carpaccio of the day (ask waiter), cucumber, celery heart, Campari & orange vinaigrette

VITELLO TONNATO (cp) 29
Sliced poached veal, tfuna mayonnaise, Sicilian capers, micro herbs, olive oil

SICILIAN EGGPLANT PARMIGIANA (GF) . 31
Grilled eggplant, sugo alla napoletana, mozzarella, parmesan, basil, gf breadcrumbos
MORTADELLA E STRACCIATELLA (GFO) (NFO) 28
Mortadella sauteed with truffle butter, stracciatella, preserved artichoke, pistachio, pane carasau

CALAMARI FRITTI 33
Southern NSW calamari & semi-dried tomato lightly fried, Calabrian chilli aioli

BEST EVER LASAGNA 38
Traditional homemade Bolognese lasagna

CONCHIGLIONI RIPIENI ™) 37
Pasta shells filled with ricotta & eggplant, salsa napoletana, basil, smoked mozzarella

TORTELLINI PROSCIUTTO COTTO E PISELLI 37
Beef tortellini, sautéed double-smoked ham, peas, cream, parmesan

PAPPARDELLE AL RAGU GENOVESE (GFo) (DFO) 39
House-made pappardelle, slow-braised Rangers Valley wagyu beef, mushrooms, caramelised onion,

parmesan

FREGOLA ALLA PESCATORA 45
Sardinian fregola (foasted semolina pearl pasta), fish, prawns, mussels, vongole, calamari, tomato, basil
COTOLETTA DI MAIALE (NFO) 41
2509 free range Bangalow pork cutlet, crumbed & panfried, Calabrian chilli aioli, insalata Barbetta

BRASATO DI MANZO CON POLENTA (GP 43
Beef cheeks slow-braised in Chianti red wine & vegetables, sautéed spinach, parmesan polenta

BROCCOLINI E SPINACI SALTATI (V) (GF) (NFO) (DFO) 17
Broccolini, spinach, garlic butter, balsamic glaze, almond flakes

INSALATA BARBETTA (GF) (DFO) (NFO) 16
Shaved white cabbage, pine nuts, raisins, pecorino, crispy pancetta, lemon dressing

INSALATA RUCOLA (GF) (V) (GF) (NFO) 15
Rocket, parmesan, walnuts, balsamic, evoo

PATATE FRITTE (V) (DF) 15

Fat potato chips




