
First 
Nations FOOD

ANTIPASTI

Canguro Salame with Burrata wild kangaroo and anise myrtle salame (contains pork fat),   32
Italian burrata, native thyme oil

Gnocchi

OUR POTATO GNOCCHI ARE MADE WITH GLUTEN FREE FLOUR. MAKING THEM LIGHTER AND EASIER 
TO DIGEST BUT PLEASE KEEP IN MIND THAT AS WE ARE A PIZZERIA AND USE TRADITIONAL GLUTEN 
FLOURS IN OUR KITHEN, CONTAMINATION MAY OCCUR.

Traditional recipe of potato, gluten free flour, salt. Housemade and hand rolled
Verde warrigal greens and macadamia pesto, toasted macadamias,     ve 35
crispy saltbush, native dukkah

Gnocco del Bocia butter, native thyme, native oregano, Ollsson’d sea salt,    vg 34
Eucalyptus peppermint, cinnamon myrtle, crispy saltbush       

PASTA

JUST LIKE OUR GNOCCHI, ALL  OF OUR PASTA IS MADE BY HAND RIGHT HERE IN THE RESTAURANT

These tagliatelle are made with egg and infused with native lemon myrtle. Served al dente
Native Seafood local prawns, tomato, lemon myrtle, native greens, native cracked pepper berry  39

PIZZA

All our pizze are available gluten free, please +5
Canguro tomato sauce, wild kangaroo and anise myrtle salame (contains pork fat),    32
olives, mozzarella, warrigal greens and macadamia pesto, native greens, crispy saltbush

DOLCI

Native Gelato vanilla gelato, olive oil, native cracked pepper berry, Davidson plum vg 10
Wattleseed Pannacotta and Native Fruits  muntries and strawberry compote,   vg 16
toasted wattleseed

Sorbetto al Limone lemon sorbet, fingerlime, mint      ve 6
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