
TOAST w/ Sourdough, fruit spread, butter (VO) 10

PANINO w/ Fried free range egg, crispy pancetta, toasted brioche  14

GRANOLA w/ Apricot granola, toasted coconut, vanilla yoghurt, seasonal fruit, EVOO (V) (VG) 20 

ZEPPOLE w/ Ricotta and orange zeppole, lemon curd mascarpone, blueberries,  mint, EVOO syrup (VG) 22
               Vanilla bean gelato + 4

 GRANCHIO w/ Blue swimmer crab, scrambled eggs, hollandaise, Sauteed spinach, toasted brioche (GFO + 4) 27
               Avocado + 6

STRACCIATELLA w/ stracciatella, grilled asparagus, spring onion, sourdough (VG) (GFO + 4)  23
               Add crispy pancetta or smoked salmon + 8

BRUSCHETTA w/ Truffled mushrooms, poached egg, goats curd, toasted brioche (VG) (GFO + 4)  25
               Add crispy pancetta + 7 or smoked salmon + 8

NDUJA TOAST w/ Nduja, fried eggs, crispy shallots, ricotta salata, sourdough (GFO + 4)  27
               Add crispy pancetta + 7

SALMON TARTARE w/ tasmanian salmon, avocado, compressed cucumber, Lemon EVOO, sourdough (GFO + 4)  29
               Add poached egg + 3.5 or grilled asparagus + 5

UOVA w/ Two eggs your way, sourdough (VG) (GFO + 4)  15
               Add extra egg + 3.5
               Add goats curd, hollandaise, grilled asparagus, sauteed spinach + 5
               Add Avocado + 6 
               Add truffled mushrooms, crispy pancetta + 7 
               Add smoked salmon + 8

SAN DANIELE w/ San Daniele prosciutto, buffalo mozzarella  rocket  19

ORTOLANA w/ Grilled eggplant, Grilled zucchini, salsa verde, rocket (V) 16

CORNETTI - Traditional, nutella or apricot marmellata (VG) 5 / 6

BOMBOLONI - Nutella, berry jam or vanilla custard (VG) 5

BISCOTTI (GF) E CROSTATE - Daily assorted flavors (VG) 3.5 / 5

COFFEE BY LUIGI LAVAZZA s.p.a. Torino, a slow food partner               Short 4       standard 4.5
Bonsoy / Milklab almond / Milklab Oat / decaf   1

TEA English breakfast / earl grey / green / peppermint / lemongrass & ginger / camomile  4.7

SPREMUTA Freshly squeezed orange juice  9

HOT CHOCOLATE or traditional Italian hot chocolate  5 / 6

PIADINA OUR PIADINA IS ROMAGNOLA STYLE MADE ON PREMISES, UNTIL SOLD OUT

(V) Vegan, (VG) Vegetarian, (GF) Gluten Free, (O) On Request

AVAILABLE UNTIL 11:30 AM OR UNTIL SOLD OUTBREAKFAST - COLAZIONE

An 18% surcharge on Public Holidays & 10% surcharge on Sundays will be applied. 
Surcharge applies for all cards.

ASSORTED DAILY FLAVORS, UNTIL SOLD OUTPASTICCERIA

CAFFE



INSALATE 

POLPETTE W/ Pork shoulder & mortadella meatballs, red capsicum & onion soffritto,San Marzano tomato sauce 19 

DOP SAN DANIELE PROSCIUTTO W/ San Daniele prosciutto, 18mth (60g) & fior di latte mozzarella (125g) (GFO)  25

BURRATA - Burrata w/ roasted capsicum, pea cream, black olive, hazelnuts, ‘nduja olive oil (GFO)  29

SALMON TARTARE w/ tasmanian salmon, avocado, compressed cucumber, Lemon EVOO, sourdough (GFO) 29

SALUMI MISTI W/ DOC Delicatessen San Daniele prosciutto 18mth, coppa, mortadella, salame cacciatorino (GFO) 29

                    Before you decide, ask about our handmade pasta of the day.
      Servings are approximately 120g.

SPAGHETTI al pomodoro w/ San Marzano tomato, basil (Campania) (VO)  22 
 Bimbo size for the bambini 16

GNOCCHI Cacio e pepe sbagliato w/ Pecorino Romano, black pepper, roasted medley tomatoes (Lazio) (VG) (GF) 29

LINGUINE NERE w/ Saffron cream, king prawns, asparagus (Puglia)  ` 33

RIGATONI w/ pork shoulder, brisket, basil and green capsicum pesto (Abruzzo)  ` 31

LASAGNA Traditional w/ Bolognese, bechamel (Emilia Romagna)  27 
 Bimbo size for the bambini 16

PASTA OF THE DAY (please ask your waitstaff)
   -
All pasta will be served with a generous grating of Parmigiano (excluding seafood)

Additions - The above pastas can be enriched with the addition of one of the following, 
Buffalo mozzarella – DOP (60-65g) (VG) add 9
Fresh ricotta – hand-made (VG) add 4
Rocket (VG) add 2

CAPRESE w/ Medley tomatoes, buffalo mozzarella, basil, EV olive oil, rocket (VG) (GFO) 22

RUCOLA w/ Rocket, pear, honey & Pecorino Romano (VG) (GF) 19

SPINACI w/ Baby spinach, cherry tomato, fior di latte mozzarella, basil pesto, pinenuts (GFO)  20

FARRO w/ Farro, caponata, goats cheese (VG) (GF) 21

Additions - The above salads can be enriched with the addition of one of the following, 
Buffalo mozzarella – DOP (60-65g) (VG) add 9
Italian tuna add 7

 
TIRAMISU w/ Semi-sweet mascarpone cream, savoiardi, espresso, Montenegro (VG)  14 

ZEPPOLE w/ Ricotta and orange zeppole, lemon curd mascarpone, blueberries, mint, EVOO syrup (VG) 22

               Vanilla bean gelato + 4

ALLERGIES - We cannot guarantee that our dishes are free of all traces of nuts or other allergens

IMPORTANTE We ask for your understanding as delays can be expected 
as most of our pasta is cooked al minuto and al dente.

ATTENZIONE Strictly no 
changes – Scusa

GLUTEN FREE OPTIONS NOW AVAILABLE.
Please note, although some pastas are gluten free and endeavors are made to not cross contaminate, 
the pasta is cooked in a gluten environment and thus not suitable for strict celiacs. 

SPUNTINO

D.O.P. PASTA

INSALATE

DOLCI

LUNCH FROM 12 PM

An 18% surcharge on Public Holidays & 10% surcharge on Sundays will be applied. 
Surcharge applies for all cards.


