
Sourdough Focaccia (v) 
Whipped Mascarpone Butter 

Burrata (v) 
Truffle Infused Honey, Burnt Butter, 

Puffed Grain, Roast Hazelnut, Crispy Sage

Marinated Olives (g)(d)(v)
Italian Olives, Thyme, Rosemary, Garlic, Citrus

Choose one pasta option to share

Gnocchi Sorrentina (v) 
Roasted Sugar Plum Tomato, Mozzarella

Orecchiette Ragù (d) 
Wagyu Beef Ragù, Tomato Sugo, Pecorino

Rigatoni Vodka (v) 
Pink Sauce, Chilli Infused Vodka, Stracciatella

Margherita (v) 
San Marzano Tomato, Fior di Latte, Basil 

Additional pizza toppings:
Buffalo Mozzarella +4 | Burrata +8 | Italian Salami +4 

DBL Smoked Ham +3 | San Daniele Prosciutto Crudo +6 
Wagyu Beef Bresaola +8 | Spanish Anchovy +6

Tiramisu
Mascarpone Mousse, Tia Maria, Callebaut Chocolate Soil

This menu has been designed to be shared ($49pp)

 

Please advise your waiter of any dietary requirments, however due to the potential trace of allergens we cannot
guarentee completely allergy free dining expereinces. 

Please note that credit card surcharges apply. 
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