CINOL,..

SET MENU
70PP

APERITIVO

WARM OLIVES WITH CHILLI, ROSEMARY & LEMON
DAILY BAKED FOGACCIA & HOUSE SALTED BUTTER
ALBANY ROGK OYSTERS, MIGNONETTE & LEMON «
WHITE ANCHOVIES & EXTRA VIRGIN OLIVE 0IL

SKEWERS

squid, pickled chilli aioli & burnt lemon black pepper a
souvlaki chicken & garlic sauce

ANTIPASTI

1
12
32/58
10

18
18

ANTIPASTI BOARD

coppa, mortadella, sopressa, pecorino, marinated artichokes, olives, pickles, mustard, relish
ABROLHOS ISLAND SCALLOP WITH “‘NDUJA & PANGRATATTQ <

KING FISH CARPACCIO0, GRAPEFRUIT VINAIGRETTE, GHILLI, RADISH & LEMON EXTRA VIRGIN OLIVE 0IL <
GRILLED EGGPLANT & RED PEPPER BRUSCHETTA, GOAT FETA & BALSAMIC GLAZE

‘IN GARROZZA’ FRIED MOZZARELLA FINGER SANDOS & HOT DIPPING SUGO SAUCE

BAKED HALLOUMI, HOT HONEY & OREGANO

PUMPKIN & FETA ARANCINI & LEMON AIOLI

LAMB GUTLET COTOLETTA, GRILLED LEMON, ROSEMARY & CAPER VERDE (2)

1
28
15
16
19
18

INSALATA

STRACCIATELLA, CHERRY TOMATOES, WATERMELON, FRESH BASIL & PONZU

BEETROOT, TAHINI LABNEH, HERB SALAD, CANDIED WALNUTS & POMEGRANATE DRESSING
HERITAGE CARROTS, ROMESCO & GARLIC CHIVE CHIMIGHURRI

CRISPY POTATOES, SALSA BRAVA & SMOKED PAPRIKA

*ciao! we cater to many dietaries, please let our sta, l}f know - we'd love to help. i - imported seafood. a - australian seafood.
please advise our team if you have any allergy requirements. we cannot guarantee cross contamination.

surcharges apply.
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14



PASTA ~

GAMPANELLE, TOMATO & OLIVE CAPONATA, BASIL & PARMESAN 28
HANDMADE RICOTTA GNOGGHI, TOMATO ALLA VODKA & LA DELIZIA STRACCIATELLA 30
RIGATONI, PORK & FENNEL SAUSAGE RAGU, PARMESAN & SAGE 34
PAPPARDELLE, BRAISED DUCK, PORGINI MUSHROOM & PEGORINO 37
@HD INK SPAGHETTI, PRAWNS, TOMATO & SAFFRON BISQUE, PARMESAN 3

NOT PASTA =<

BISTECCA ALLA FIORENTINA 400G T-BONE + caper & rosemary or gorgonzola jus 52
EXMOUTH GOLDBAND SNAPPER ROASTED WITH FENNEL, TOMATO & GARLIC 44
12 HOUR SLOW ROASTED BEEF SHORT RIB, CAPER GREMOLATA, SOFT HERBS & PICKLED SHALLOT 44
PORK RIB-EYE COTOLETTA, TOMATO SUGO, ROCKET & PARMESAN 34

pOLCE DIGESTIY]

TIRAMISU WATERFALL serves 2 22 CHILLO LIMONGELLO fresh & zesty 11
GOFFEE, MASGARPONE & COCOA FRANGELICO Zazelnut & vanilla 1
HOT FUDGE GELATO SUNDAE 16 AMARO MONTENEGRO orange & floral 12
AMARENA GHERRIES & CANDIED PISTACHIO AVERNO AMARO earthy & mocha coffee 19
AFFOGATO 9 LUCCA rhubarb & alpine botanicals 12
ESPRESSO & VANILLA ICECREAM CYNAR “CHEE-NAR” artichoke & herbal 19

...add frangelico or amaro montenegro +8

BAMBINO

s, o
] 85pp CRISP BATTERED FISH, CHIPS & TOMATO SAUCE 15
CRUMBED PORK SCHNITZEL, CHIPS & TOMATO SUGO 15

VANILLA IGECREAM & FUDGY CHOCOLATE SAUCE 9

_ *ciao! we cater to many dietaries, please let our staff know - we'd love to help. o
please advise our team if you have any allergy requirements. we cannot guarantee cross contamination.

surcharges apply.




