
Pasta  Fresca, Ravioli & Risotto
Homemade pasta, made fresh daily

Salads  &  Sides

16

28

Mushroom Risotto   v gf
Creamy porcini mushroom risotto with buffalo boconcini , smoked
cheese, and Parmesan.

Posh Lasagne
Slow-braised beef brisket ragù, lightly enriched with pork, layered with
silky béchamel, fior di latte mozzarella and aged Parmesan.
 Prepared and cooked to order. (Not available for takeaway.)

Prawn Linguine    (a)
Prawns, shaved fennel, chilli garlic,tomato, bisque  sauce,rocket.

Ragù di Manzo
Malfaldine pasta with slow-cooked beef brisket ragù, a touch of pork, and
Parmesan.

Conchiglie  vodka  v
Shell pasta in creamy Napolitana pink sauce, garlic, Parmesan, basil.

Please advise your server of any dietary requirements.
Groups of 8 people or more will incur a 10% service charge.
cake serving fee $3 per person.

MAINS
39

58

Barramundi Fillet    (a)
Pan-seared barramundi served with greens, olives, cherry
tomatoes, capers, chilli garlic, white wine sauce & lemon
wedges.

300g Scotch Fillet
Cooked to your liking, served with chips and salad

BAMBINI,

19

14

Spaghett i  Pasta
Served with  Beef  ragu,    19
Napoletana  sauce ,    16

Spaghetti & Butter                                  

Margherita Pizza                  
tomato sauce & mozzarella.

Seasonal Greens
Served with lemon, butter & a pinch of sea salt.

Rocket & Radicchio Salad
Rocket, radicchio, aged balsamic & shaved parmesan.

Mediterranean Salad
Mixed leaves with feta, tomato, cucumber, red onion, Kalamata olives &
balsamic dressing.

Gluten free pasta, available upon request $5

25

20
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Spaghetti Carbonara   
Pancetta, white wine, creamy parmesan cheese, egg yolk, black pepper. 

35

31

32

                 Under 12 years old.

34

BYO,$15 per bottle. Monday - Thursday.

Pumpkin Ravioli  v
Buffalo ricotta & roasted pumpkin ravioli in creamy pumpkin
sauce with garlic, chilli & Parmesan.               

26

Spaghetti Puttanesca   v
Napoli sauce with tomato, olives, capers, anchovies, garlic & chilli.

36

Arrabbiata  v
Jombo shell pasta, chilli, garlic Napolitana sauce, parmesan.

34

10% OFF TAKEAWAY

Boscaiola
Fresh tagliatelle with mixed porcini mushrooms, pancetta,
garlic, cream & shaved Parmesan.

33



Bread Basket
Homemade focaccia  & EVOO. balsamico vineger.

ANTIPASTI STONE BAKED PIZZA

Garlic Pizza
 White base with garlic butter & herbs. 

Add fresh chopped tomato, $6 
18

Margherita
San Marzano tomato, fior di latte, bocconcini & fresh basil. 24

Prosciutto & Rucola
Prosciutto di parma,Fior di latte, San Marzano tomato, rocket & parmesan.

31

Calabrese 
San Marzano tomato, fior di latte, spicy N'duja, fennel hot salami & olives.

32

Quattro Formaggi
White base with gorgonzola, smoked mozzarella, Parmesan & fior di latte.

29

Vegetariana
San Marzano tomato, fior di latte, mushroom, artichoke, olives & peppers .

29

Gamberi.   (a)
 San Marzano tomato, Fior Di Latte, Prawns, Garlic, Chilli, Basil, EVOO

32

Salsiccia e Patate
Italian sausage, roasted potato, fior di latte, rosemary & spicy nduja.

31

 Arancini
Three crispy risotto balls with Napoli sauce, mozzarella, basil & Parmesan.

19

9

Burrata     
Fresh Burrata, tomato, fresh basil & focaccia btread.EVOO

Calamari Fritti     (m)
Fried squid, chilli & parsley with N'duja mayo.

14

Gamberi All’aglio    (a)
Garlic prawns, chilli & parsley, focaccia bread

Classic Bruschetta      
Two slices of bread, Freshly chopped tomato, garlic, basil & EVOO. 

24

Green Olives
Sicilian green olives 

15

Hand-stretched, artisan dough baked to perfection

16

Capricciosa
San Marzano tomato, fior di latte, ham, mushrooms, artichokes, Kalamata

olives & basil.

33

Add extra topping.
Burrata.10. Prosciutto 8.  Salami 6. 
Prawns 10. Ham 5. Rocket salad,$3                               10% OFF TAKEAWAY

Gnocco fritto       
Deep fried dough puffs, arrabiata sauce parmesan chesse 
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Supreme Pizza
San Marzano tomato, fior di latte, mushrooms, artichokes, mild salami, ham,
peppers, basil, shaved Parmesan & EVOO.

32
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Potato Chips
 Served with ’nduja mayonnaise

11

Polenta Fritta
Crispy fried polenta served with creamy Gorgonzola sauce & Parmesan.

18

Small Plates to Share

10% surcharge applies on Sundays & public holidays.
All prices include 10% GST.

Prosciutto e Funghi
San Marzano tomato, fior di latte, ham & mushrooms.

30

Bufalina
San Marzano tomato, buffalo mozzarella, rocket, basil & olive oil.

30

Prosciutto di Parma (50g) 16

Scamorza al Forno
Oven-baked smoked bocconcini mozzarella served with organic honey.

 (Not available for takeaway.)

19

Buffalo Bocconcini
Fresh buffalo bocconcini drizzled with extra virgin olive oil 

19
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