MENU

ANTIPASTI

Arancini (ve)
tomato sauce and vegan cheese centre

Truffle Arancini (vg)
truffle, mushroom and cheese centre

Mix of Mediterranean olives (ve)
Bruschetta (vg or ve)

Housemade toasted bread with tomatoes, basil, Calabrian
oregano, garlic, black pepper, Parmesan or (vegan Parmezan)
EVO

48h Bruschetta(vg)
Housemade toasted bread with pesto, Italian burrata, toasted
pine nuts,

Millefoglie di Caprese (vg)
tomato, mozzarella, basil

Prosciutto di Parma aged 24 months
with Parmesan and rosemary focaccia

Bresaola involtini
with goat cheese and rocket

Eggplant Involtini (vg)
with mascarpone and nuts

Smoked salmon
with goat’s cheese, salmon roe

Olive ascolana
fried olives with meat centre

MENU

PIZZA

MEAT Pizza Options
Di Parma

tomato sauce, mozzarella, prosciutto di Parma, ltalian buffalo
mozzarella, rocket, Grana Padano

Tropea
Tomato sauce, mozzarella, nduja, hot salame, olives

Notti d'Oriente
Tomato sauce, lamb sausage, mozzarella, capsicum, red onion

Tomato sauce, mild salame, provolone, walnuts,, brie, basil

Wagyu
yellow tomato sauce, smoked mozzarella, wagyu bresaola
(cured beef), rocket, Italian bufalo mozzarella

Porcini
mozzarella, rolled pancetta, grade A porcini mushrooms, truffle
pecorino, thyme

Summer Bressanone
Mozzarella, brie, smoked Italian Speck, pear

Tre Esse
Beef sausage, pork sausage, lamb sausage, rainbow silverbeet,
truffle pecorino

Cotto di Culatello
Italian bufalo mozzarella, pacchetelle cherry tomatoes,
prosciutto cotto di Culatello, basil

GNOCCHI

VEGAN Gnocchi Options

Al Pomodoro
tomato and basil sauce

Pantelleria
yellow tomato sauce, roasted peppers, semi sun dried yellow
cherry tomatoes, capers, onion, pine nutes, basil, garlic oil
VEGETARIAN Gnocchi Options

Trevigiana
gorgonzola, grilled radicchio, walnuts, vin cotto

Al Pomodoro con parmigiano
tomato and basil sauce, parmesan cheese

FISH Gnocchi Options
Gnocchi di Mare

mixed seafood, Dal Nonno wood fired tomato sauce, marinated
prawns, unpitted black olives

MEAT Gnocchi Options
Ragl
minced beef and Prosciutto di Parma in a tomato and herb
Agnello
slow cooked lamb, tomato sauce, mushrooms, Kalamata olives
Gustosi

lamb sausage, peeled tomatoes, Pecorino cheese, Rum,
rosemary, black garlic

VEGAN Pizza Options

I
The world’s oldest Pizza tomato sauce, Calabrian oregano,
organic garlic

Tomato sauce, vegan mozzarella, fresh basil

Sottobosco
wild mushrooms, garlic, vegan cheese, rosemary, red onion

elanzana
Grilled pickled eggplant, mint, vegan Parmezan and feta, cherry
tomatoes

Abbrustolita
Tomato sauce, grilled pickled eggplant, zucchini, capsicum and
radicchio, vegan feta, mint, toasted breadcrumbs

VEGETARIAN Pizza Options

Regina di Savoia dal 1889
Tomato sauce, Italian buffalo mozzarella, fresh basil

Vaie on the Beach
Mixed wild mushrooms, mozzarella, Pecorino Romano, garlic,
truffle oil, parsley

Tomato sauce, crumbed fried eggplant, basil, onion, Italian
irrata, ricotta salata

Genova
Mozzarella, roasted potato, non pitted Ligurian olives, cime di
rapa, Pecorino Romano

PASTA

VEGAN Pasta Options
Selva

wild mushrooms, grade A porcini, truffle paste, garlic,
onion, truffle oil, rosemary, vegan Parmezan

Pesto
rocket pesto, broccolini, vegan Parmezan, walnuts

VEGETARIAN Pasta Options
Porcini
grade A porcini mushrooms, garlic, parsley,
Grana Padano, black pepper
Al Pomodoro con Parmigiano
tomato and basil sauce, parmesan cheese
MEAT Pasta Options

[e]
lamb shank ragd, Mediterranean herbs, pecorino

agu
Minced beef and Prosciutto di Parma
in a tomato and herb sauce with parmesan cheese

FISH Pizza Options
agh
Smoked ocean trout, red onion, goat’s cheese, non pitted

Ligurian olives, Avruga caviar, garlic infused oil

Marinated prawns, roasted pickled zucchini, mozzarella

DESSERT

Limoncello, chocolate or traditional
Tiramisu

Gelato
Lemon, Chocolate, vanilla, pistachio




