
COLAZIONE SALATA all day - until sold out
Pancetta Panino w Soft Roll, Fried Free-Range Egg, Crispy Pancetta / 15

Spinach Panino w Soft Roll, Fried Free-Range Egg, Spinach, Pecorino VG / 15

Ham And Cheese Toastie w Sourdough, Abruzzese Ham, Asiago DOP Cheese GFO + 4 / 17

Mushroom Toastie w Sourdough, Mushrooms, Provolone Valpadana DOP Cheese, Truffle Sauce VG / 17

Cornetto Toastie w Croissant, Cotto Abruzzese Ham, Asiago DOP Cheese / 15

COLAZIONE DOLCE all day - until sold out
Toast w Sourdough, Butter, Fruit Spread VG 1 Slice GFO + 2 / 6, or 2 Slices GFO + 4 / 10

Cornetti, Traditional VG / 6.5, Nutella VG, Pistacchio VG, Rasberry Jam V / 8.5

Girella w Snail Danish With Custard and Sultanas VG / 8.5

House Granola w Crunchy Granola, Coconut Yogurt, Strawberry and Basil Compote V GFO + 4 / 15

House Biscotti, Daily Assortment GFO / From 3, House Crostata, Daily Assortment / 10

PRANZO
Soup Of The Day VO VG / Grain Salad Of The Day VO VG GFO / 22

Insalatona, salad w Mixed Leaves, Fresh Tomatoes, Black Olives, Pepitas VG GFO + 2 / 18
   Add protein of your choice - Mozzarella / Tuna / Shaved Turkey / Italian-Style Hummus / From + 4

Octopus Salad w Marinated Fremantle Octopus, Potatoes, Parsley, Our Mayo GFO + 2 / 26

Arancino w Mixed Leaves And Our Mayonnaise / 20
  Your Choice Of Bolognese Ragù / Pizzaiola VG / Quattro Formaggi & Broccolini VG

Burrata w Grilled Artichokes, Mixed Leaves, Balsamic Glaze VG GFO + 2 / 32
   Suggested with San Daniele Prosciutto + 4

Bresaola Carpaccio w Wagyu Bresaola, Parmigiano Reggiano DOP Cheese, Rocket, Balsamic Glaze GFO + 2 / 34

Polpette w Chianina Beef Meatballs, San Marzano Tomato Sauce, Parmigiano Reggiano DOP Cheese / 21

Lasagna w Fresh Lasagna Sheets, Bolognese Ragù, Béchamel, Parmigiano Reggiano DOP Cheese GFO + 4 / 34

TAGLIERI 
Aperitivo w Marinated Olives And Taralli Pugliesi GFO + 2 / 12

Salumi w Prosciutto San Daniele DOP, Mortadella, Salame Finocchiona, Capocollo GFO + 2 / 35

Formaggi Italiani w Daily Delihands Selection Of Three Italian Cheeses GFO + 2 / 35

50 Shades Of Blue w Gorgonzola Dolce DOP, Saint Agur, Roquefort GFO + 2 / 50

Deli Antipasto w Daily Delihands Selection Of Three Salumi And Two Italian Cheeses GFO + 2 / 60

Tagliere Emiliano w Mortadella, Prosciutto Di Parma DOP, Salame Felino, Grana Padano DOP, Provolone Valpadana DOP GFO + 2 / 65

Tagliere Alpino w Prosciutto San Daniele DOP, Bresaola, Smoked Pancetta, Montasio DOP, Alta Badia DOP GFO + 2 / 65

Tagliere Mediterraneo w Spicy Soppressa, Porchetta, Capocollo, Sicilian Anchovies, Pecorino Toscano DOP, Pecorino Sardo DOP GFO + 2 / 65
  All Our Taglieri Are Served With Paired Accompaniments

PANINI
Just Mortazza w Plain Or Peppery Mortadella, Extra Virgin Olive Oil / 14

Caprese w Fior Di Latte Mozzarella, Fresh Tomatoes, Oregano, Fresh Basil VG / 16
   Suggested with Preserved Italian Tuna + 4

Zucchine w Pickled Zucchine, Italian-Style Hummus, Mixed Leaves V / 16
   Suggested with Provolone Valpadana PDO Cheese VG + 2

Mortadella Gourmet w Mortadella, Buffalo Mozzarella, Green Olives / 19

Prosciutto w San Daniele Prosciutto DOP, Stracciatella / 19
   Suggested with Fresh Tomatoes And Rocket + 3

Rustic Salame w Mild Or Spicy Salame, Provolone Valpadana DOP Cheese, Caponata / 19

Roast Turkey w Shaved Turkey, Provolone Valpadana DOP Cheese, Fresh Tomatoes, Our Mayo / 19

Bresaola w Wagyu Bresaola, Soft Goat’s Cheese, Rocket, Balsamic Glaze / 21

Meatballs w Chianina Beef Polpette, San Marzano Tomato Sauce, Parmigiano Reggiano DOP Cheese, Rocket / 22

Cotoletta w Chicken Schnitzel, Provolone Valpadana DOP Cheese, Fresh Tomatoes, Mixed Leaves, Our Mayo / 22
   Add extra of your choice, all extras are charged accordingly  

10% weekend surcharge / 18% Public Holiday surcharge applies (excluding grocery) / A card surcharge applies 
Common allergens are present in our kitchen. Please advise our team if you have any allergies.

Girella, Snail Danish w Custard and Sultanas VG / 8.5           


