ASSAGGINI

FOCACCIA 16 MARINATED OLIVES 12
Balsamic reduction, extra virgin with grissini
olive oil, confit garlic v

V. DF

ACCIUGHE SU PANE TOSTATO 22
Herb crumbed white anchovies,
egg butter, chili ol
NF

ANTIPASTI

OSTRICHE 7.5 EACH
Natural oysters,
shallots mignonette

SCHIACCIATINA 15
Rosemary flat bread with
smooth ricotta, Jamoén

ASTICE ALLA GRIGLIA, BURRO AL SALAME PICCANTE 36
Grilled Whitsunday bug, spiced pepperoni butter

CALAMARI SPEZIATI 28
Spiced calamari, rocket, lemon aioli

KINGFISH CRUDO 28
Fennel, zucchini pickle, chilled ham broth

CAPRESE DI BUFULA 28
Buffalo mozzarella, cherry tomatoes, basil,

DF

TARTARE DI MANZO 30

GF

FRITTI DI COZZE 26

extra virgin olive oil, balsamic Beef, pickles, Battered mussels, onion and nori paste,
V., NF, GF crumbled parmigiano reggiano sweet ginger vinegar
NF, GFO

~ PASTA&GNOCCHI

BUCATINI CORSA 38
Olives, capers, artichokes, chilli, napoli sauce, herbs
V. NF, DF

PAPPARDELLE 40
Slow cooked beef, tomato sugo, smoked almonds, herbs
DF

GNOCCHI ALLA PESTO 38
House made gnocchi, romano’s pesto
1%

RIGATONI CON AGNELLO 42
Slow braised lamb, olives, napoli sauce, herbs

MAINS

TOURNEDOS DI MANZO 60
230g maize fed eye fillet served medium, shitake mushrooms,
potato fondants, baby leak, red wine jus
GF

POLLO RUSPANTE CONFIT 40
Free range confit chicken, risoni, tomato sugo, olives, artichokes,
Crispy jamon serrano
NF, DF

LONZA DI MAIALE 45
Pork loin, smokey sweet potato puree, peperonata, shaved fennel, lemon
GF, NF

SIGNATURE COCKTAILS

LIMONCELLO SPRITZ 25
Limoncello, prosecco, lemon, topped with soda water

ROSAMARIA 26
Ketel One vodka, peach schnapps, raspberry, lime, rosemary

PASSION COLADA 26
Pampero blanco rum, peach schnapps, passionfruit, pineapple, coconut cream

SHIRAZ NEGRONI 27
Tanqueray Sevilla gin, shiraz gin, campari, cinzano rosso

DESSERTS

NF, DF PESCE SPADA ALLA GRIGLIA 45
) Chargrilled swordfish, whipped mash, pine nut caponata, lemon
GF
GNOCCHI ALLA BOLOGNAISE 40
House made gnocchi, traditional pork and veal mince ragu, herbs
NF
TAGLIATELLE 45

QLD prawns, picked crab meat, white wine, chilli, garlic, lemon butter, herbs

NF

SEASONAL GREENS 15 WHIPPED MASH 15 FRIES 15 GREEN LEAF SALAD 15
with brown butter, almonds V. NF, GF V, NF, DF Parmigiano reggiano, 15yo balsamic, extra
V. GF virgin olive ol
V, NF, GF

V - vegetarian GF - gluten free NF - nut free DF - dairy free

TIRAMISU 22
Mascarpone zabaglione, coffee, marsala and
amaretto soaked biscuits, chocolate dust, berries

BOMBOLONI 22
Italian styled fried doughnuts, hazelnut and
chocolate sauce

GELATO OR SORBET 19
Daily trio selection of gelato or sorbet

WOOMBYE TRIPLE CREAM BRIE 19
Fig relish, lavosh
NF

AFFOGATO 28
Coffee, frangelico, vanilla gelato,
chocolate topped sponge finger

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free | Menu subject to change | Please note a 10% surcharge applies on Sundays and 15% on Public Holidays.
A 1.25% surcharge applies to bill totals (inclusive of any applicable Sunday and Public Holiday surcharge) for all ‘credit’and 'tap and go'transactions made via credit or debit card. Fee free payments can be made via EFTPOS by inserting your card and using a cheque and/or savings account at the terminal.





