


Choose one main and one mini  dolce from the select ion
below. Avai lable weekdays during lunch.

wood-fired ciabatta 
Mount Zero extra virgin olive oil, classic vincotto (vg, df)

choice of one

spaghetti
market seafood, king prawn, tomato sugo, shellfish bisque,
garlic, chilli i (A)

risotto
spring asparagus, forest mushrooms, wood-roasted green
peas, Stracciatella (v)

pollo panino
wood-fired Hazeldene chicken, Stracciatella, prosciutto,
avocado, baby gem, chilli honey

costina
slow-cooked short ribs smoked over flames, polenta,
Parmigiano Reggiano, gremolata (gf)

choice of one

tiramisu
espresso anglaise, mascarpone, Italian cocoa (gf, v)

bellini
white peach, Prosecco, almond crisp (v)

 PRANZO $46

wood fired, (gf) gluten free, (v) vegetarian, (vg) vegan. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. Please let us know if you

have any food allergies or special dietary needs.  All pasta is made in-house. Our catch of the day is locally and sustainably sourced from

trusted, responsible suppliers, ensuring quality and care for the environment.  A 15% surcharge applies on all public holidays. 
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