ANTIPASTI

Pane - Bread of tipo 1 Italian organic flour, 60 hours dough resting
Bruschetta - Bruschetta of the day

Olive - Italian mixed olives
Focaccia aglio e olio- Garlic, rosemary, crystal salt focaccia

Cacio e Pere
Poached pears, prosciutto di Parma, truffle pecorino from Tuscany,
hazelnuts, honey

Burrata
Burrata cheese, tomato caper and Sicilian anchovie’s tartare

Gamberoni
Mooloolaba prawns, burrata cheese, marinated capsicum,
chilli, parsley, breadcrumbs (GF)

Vitello Tonnato
Veal back strap, tuna mayonnaise, berry caper

Antipasto Misto
Chef selection of cured meats and vegetables “to share”

ONE BILL PER TABLE
TAKE AWAY BOXES 50c EACH
AMEX CARDS WILL INCUR A 1.5% SURCHARGE
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LUPACCHIOTTI

Prosciutto
Prosciutto di Parma, fresh tomato sauce, burrata cheese, parmesan

Mortadella
Mortadella, pistachio cream, burrata cheese, pistachio crumble

Vegetariano
Olive tapenade, cherry tomatoes, eggplant, burrata cheese, basil

PASTA

Gnocchi alla norma
Tomato, eggplant, ricotta salata, pesto, toasted pine nut

Pappardelle al ragu di guancia
Slow cooked organic grass-fed beef cheek ragu'

Spaghetti gamberi e bottarga
Mooloolaba prawns, bottarga, garlic, chilli, parsley

Gluten free gnocchi available

SECONDI 'Main'
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2.5

Bistecca alla Fiorentina “to share”

Florentine style T-bone
'Grass-fed, Hormone free, local from Qld'

9.5 per 100gr




PIZZE ROSSE ‘Red base’

Marinara -Peeled tomatoes, garlic, oregano

Margherita - Peeled tomatoes, fior di latte mozzarella, basil

Romana
Peeled tomatoes, fior di latte mozzarella, capers, anchovies,
oregano

Parmigiana
Peeled tomatoes, fior di latte mozzarella, eggplant, parmesan,
basil

Pizzo Calabro
Peeled tomatoes, oregano, nduja (spreadable pork belly w chilli),
hot salami, burrata cheese

Crudo
Peeled tomatoes, fior di latte mozzarella, Prosciutto di Parma, basil

Scacciafiga
Peeled tomatoes, fior di latte mozzarella, onion, gorgonzola,
hot sausage, chilli

Goraiola
Peeled tomatoes, fior di latte mozzarella, capsicum, hot sausage,
pecorino romano, chilli

Terrona

Peeled tomatoes, fior di latte mozzarella, gorgonzola, hot salami, olives

ONE BILL PER TABLE
TAKE AWAY BOXES 50c EACH
AMEX CARDS WILL INCUR A 1.5% SURCHARGE
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PIZZE BIANCHE ‘White base’

Vegetariana

Fior di latte mozzarella, eggplant, capsicum, rocket, shaved parmesan

Pancetta
Fior di latte mozzarella, potato, pancetta, rosemary

Ruggero
Fior di latte mozzarella, gorgonzola, salami, olive, parmesan

Montanara
Fior di latte mozzarella, fontina cheese, mushroom, speck

Tartufata
Fior di latte mozzarella, parmesan cream, sausage, truffle tapenade

Gamberi e Pancetta

Fior di latte mozzarella, Mooloolaba prawn, potato, pancetta,
chilli, garlic, parsley

CONTORNI ‘Sides’
Patate
Roast potato, garlic, rosemary, evo

Rucola
Rocket, grape, pear, hazelnut, parmesan, balsamic

Caprese
Seasonal tomato, fior di latte mozzarella, basil
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