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$99 PER PERSON
CANAPE

Mini Bruschetta

ENTREE

CHOOSE ONE- SERVED INDIVIDUALLY

Insalaca Di Polpo E Patate (GF)

Slow cooked Abrolhos WA octopus, steam potato,;{garlic citcronecte, sea salt and served in a crunchy
radicchio leaf

Fritto Misto
Lightly floured calamari, prawn cutlets & baby octopus served with aioli

Burrata & Confit Pomodorini (V)(GF)
Handcrafted burraca laying on confit grape cherry tomato and fresh basil

Arancino Beef
Homemade in a traditional shape filled with bolognese and fior di latte mozzarella

MAINS

CHOOSE ONE- SERVED INDIVIDUALLY

Spalla D'agnello

Slow cooked lamb shoulder served with lemon/fregola, red wine jus and sweet potato crisp

Barramundi Alla Livornese
Humpty doo Barramundi fillet, grilled and served with napoletana, Italian black olives and oregano

Gnocchi Bufala (V)

Homemade Gnocchi served with our napoletana sauce, Buffalo mozzarella and fresh basil

Involtini Di Pollo

Sous vide chicken Involtini filled wicth spinach, provolone Valpadana D.O.P and served with mixed
mushroom saute and porcini sauce

Carne Pizza
With San Marzano tomato, Fior Di Latte Mozzarella, ham, salami & Italian sausage

Norma Pizza (V)
With San Marzano tomato sauce, fresh fior di lacte, oven baked eggplant, ricotta &

basil ’\
DESSERT 9
CHOOSE ONE- SERVED INDIVIDUALLY
Tiramisu Ge

Vanilla Panna Cotta
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CHILDRENS MENU
$40 (AGED 12 & UNDER)

ENTREE
Nuggets & Chips

Chicken breast tempura nuggets served with chips

MAINS

Penne napoletana
])Cnne COOkC‘d in napoletana sauce

Pizza Margherita
With San Marzano tomatoes & mozzarella

Pizza Hawaiian
With ham, pineapple & mozzarella

DESSERT

One Scoop Of Gelato




