
PER INCOMINCIARE – APPETTISERS 

 

Focaccia di casa          6.50 

House baked served with black olive tapenade 

 

Dottoli          9.50 

Roasted wagyu beef and portobello mushroom dumpling 

topped with shaved pecorino cheese 

 

Panette al salmon         11.50 

Grilled Atlantic salmon, spinach and ricotta patties dressed with  

a lemon thyme gremolata 

 

Cervelli senape         13.50 

Lamb brains sautéed with wholegrain mustard, cream and garlic 

sauce, topped with crisp pancetta 

  

Salsiccie e polenta        9.50 

Oven roasted bite size pieces of pork and fennel sausage  

served with grilled polenta wedge 

 

Calamari saltati         14.50 

Marinated local calamari, grilled then pan tossed in fresh chilli  

and dill 

 

Antipasto           16.50 

Chef’s selection of homemade appetisers including fresh grilled 

 seafood and meats, pickled vegetables and olives, mini arancini 

 balls, fritters, polenta chips, bocconcini and other daily specialties 

 

 

 

 



PASTA E RISOTTO 

 

Gnocchi  ragú        16.50 / 26.50 

Hand rolled potato gnocchi in a traditional slow cooked beef,  

tomato and red wine sauce 

 

Cavatelli sannita         15.50 / 24.50 

Short hand rolled pasta with slow cooked pork shoulder,  

mushroom, tomato, sage and chilli sauce 

 

Risotto verde         15.50 / 24.50  

Arborio rice with crushed green peas, leek and asiago cheese  

topped with a drizzle of truffle oil 

 

Spaghetti pescatora        18.50 / 27.50 

Spaghetti tossed with fresh seafood, specially selected daily  

by our chef 

 

Orrecchiette polpettini       15.50 / 24.50 

Ear shaped pasta served with lamb and veal meatballs in rich tomato  

and basil sauce 

 

 

 

 

 

 

 

 



SECONDI - MAIN COURSES 

 

Vitello all’avena         34.50 

Milk fed veal coated in fresh herbed breadcrumbs and rolled oats,  

then grilled and served with an Italian coleslaw 

 

Pancetta di maiale        36.50 

Murray Valley sea salt rubbed pork belly served with an apple and  

balsamic reduction 

 

Pollo saltimbocca         31.50 

Free range chicken fillet medallion topped with thinly sliced  

capocollo finished with a sage and prosecco  

 

Capretto al forno         36.50 

Baby goat braised in a light tomato, onion, rosemary and thyme  

sauce served with potato mash 

 

Bistecca alla griglia          39.50 

Warrnambool prime eye-fillet (250gms) wrapped in prosciutto, 

grilled and plated with a red wine peppercorn jus 

 

Filetto del giorno         37.50 

Fish fillet lightly seasoned and grilled, served with a caper,  

lemon zest and celery heart dressing with a garden salad 

 

 

All main courses come with today’s seasonal vegetables. 

 

Additional vegetables and or salads can be purchased if required. 

 

 

 


