SMALL PLATES

(fi”

MIXED AUSTRALIAN OLIVES
EXTRA VIRGIN OLIVE OIL, LEMON, ROSEMARY (v, LG, LD)
10

PROSCIUTTO DI PARMA (LG, LD)
16

MORTADELLA PISTACHIO (.G, LD)
15

HOUSE WMADE BREAD
EXTRA VIRGIN OLIVE OIL (v, LGo, LD)
6

CAPRESE

HEIRLOOM TOMATOES, MOZZARELLA, BASIL,
AGED BALSAMIC VINEGAR (v, L&)

17

FOCACCIA:

GARLIC, MOZZARELLA CHEESE (v, Leo, LD0) 17
ROSEMARY, SEA SALT (v, Lo, Lpo) 17

CALAMARI

FLASH-FRIED LOLIGO SQUID, BLACK GARLIC AIOLI,
LEMON (Lp) (1)

19

ARANCINI OF THE DAY (2)
16

ZUCCHINI FRITTI
TOMATO SUGO (v, Lp)
15

STARTERS

@/2 %

TUNA CRUDO “VITELLATO”

JAPANESE TUNA, VEAL JUS, CAPERBERRIES,
CONFIT TOMATO (., LD) (I)

27

CHARGRILLED OCTOPUS
CAPSICUM COULIS, KIPFLER POTATO (L@, LDO) (A)
29

BYRON BAY BURRATA
CAPONATA, CRISPY POLENTA, PINE KERNELS (v, Le0)
29

STEAK TARTARE
PARMIGIANO GELATO, CHIVES, MUSTARD (L&)
28

A - AUSTRALIAN SEAF00OD I - IMPORTED SEAFO0D
M - MIX OF LOCAL & IMPORTED SEAF00D

V' - VEGETARIAN VO - VEGETARIAN OPTION LG - LOW GLUTEN
LGO - LOW GLUTEN OPTION LD - LOW DAIRY LDO - LOW DAIRY OPTION
CN - CONTAINS NUTS



PASTA & RISOTTO

FUSILLI
WAGYU BEEF CHEEK WHITE RAGU, PARMIGIANO REGGIANO (LGo, LDO)
38

RISOTTO
PORCINI, WILD MUSHROOMS, TRUFFLE PECORINO (v, LGo, LDO)
41

MALLOREDDUS

CAMPIDANESE PORK RAGU, SAFFRON,
SMOKED SARDINIAN PECORINO (LGo, LDO)

38

PACCHERI
TOMATO SUGO, STRACCIATELLA, BASIL (v, LGO, LDO)

37
WITH VODKA SAUCE 4

GNOCCHI

PANCETTA, CARAMELALISED ONION,
BUTTERED GOURMET BROCCOLINI, PECORINO (vo, LGO, LDO)

39

TAGLIATELLE

CRUSTACEOUS BISQUE, KING PRAWNS, CALAMARI, MUSSELS,
SCALLOPS, LEMON (Le0) (1)

45

HANDMADE GLUTEN FREE PASTA 4

MAINS & GRILL

MARKET FISH

CHERRY TOMATO, CAPERS, OLIVES, LEMON ZEST,
WHITE WINE (Le) (w)

47

COTOLETTA

CRUMBED VEAL CUTLET (250G), PROSCIUTTO-WRAPPED GREEN BEANS,
CACIO E PEPE SAUCE (Lo, LDO)

54

IMPERIAL BLOSSOM MB9 WAGYU SCOTCH FILET (250G)
FONDANT POTATO, MUSTARD, RED WINE JUS (L&, LDO)
92

LAMB SHOULDER
ROAST PUMPKIN PUREE, BAROLO RED WINE JUS,
KALE (La, LDO)
46

A - AUSTRALIAN SEAF00OD I - IMPORTED SEAFO0D
M - MIX OF LOCAL & IMPORTED SEAF00D

V' - VEGETARIAN VO - VEGETARIAN OPTION LG - LOW GLUTEN
LGO - LOW GLUTEN OPTION LD - LOW DAIRY LDO - LOW DAIRY OPTION
CN - CONTAINS NUTS



PIZ/ZERIA

MARGHERITA
WHOLE PEELED TOMATO BASE, MOZZARELLA, BASIL (Leo, LDO)
28

CAPRICCIOSA

WHOLE PEELED TOMATO BASE, MOZZARELLA, HAM,
ARTICHOKES, MUSHROOMS (Lo, LDO)

30

PROSCIUTTO

WHOLE PEELED TOMATO BASE, MOZZARELLA,
PROSCIUTTO DI PARMA, WILD ROQUETTE (Leo, LDO)

30

SALSICCIA

WHOLE PEELED TOMATO BASE, GORGONZOLA DOLCE,
ITALTIAN SAUSAGE, CARAMELISED RED ONION (Leo)

30

VODKA SALAMI
VODKA SAUCE, MOZZARELLA, SPICY SALAMI, HONEY (Leo)
32

TARTUFO

MOZZARELLA, TRUFFLE SAUCE,
PORCINI MUSHROOMS, PECORINO (LGo)

33

PISTACCHIOSA

MOZZARELLA, PISTACHIO MORTADELLA, STRACCIATELLA,
PISTACHIO PESTO (Leo, LDO, CN)

36

HANDMADE GLUTEN FREE DOUGH 4
DAIRY FREE CHEESE 4

£ SIDES
Contorni

INSALATA

ROQUETTE, CHERRY TOMATO, WALNUT,
AGED BALSAMIC

15

CHIPS
ROSEMARY SALT, BLACK GARLIC AIOLI
15

SAUTEED GREENS
AGED BALSAMIC, PUMPKIN SEED OIL
(v, LG, LDO)
16

A - AUSTRALIAN SEAF00OD I - IMPORTED SEAFO0D
M - MIX OF LOCAL & IMPORTED SEAF00D

V' - VEGETARIAN VO - VEGETARIAN OPTION LG - LOW GLUTEN
LGO - LOW GLUTEN OPTION LD - LOW DAIRY LDO - LOW DAIRY OPTION
CN - CONTAINS NUTS



DESSERT
Dotei

GELATO
DAILY SELECTION
7 EACH

SORBETTO
DAILY SELECTION
7 EACH

TIRAMISU TROLLEY (W)
CLASSIC TIRAMISU | PISTACHIO TIRAMISU |
STRAWBERRY TIRAMISU
19 EACH

ALL TIRAMISU IS MADE WITH FRESH MASCARPONE
AND ESPRESSO SOAKED SAVOIARDI BISCUITS

ADD LIQUEUR POUR 7 EACH
DISARONNO | KAHLUA | FRANGELICO

A - AUSTRALIAN SEAF00OD I - IMPORTED SEAF00D

M - MIX OF LOCAL & IMPORTED SEAF00D

V' - VEGETARIAN VO - VEGETARIAN OPTION
LGO - LOW GLUTEN OPTION LD - LOW DAIRY

CN - CONTAINS NUTS

LG - LOW GLUTEN

LDO - LOW DAIRY OPTION

©s

PLEASE ADVISE OUR STAFF OF ANY ALLERGIES OR INTOLERANCES.

WHILE BEST EFFORTS ARE MADE TO ACCOMMODATE DIETARY REQUESTS, ALL COMMON ALLERGENS
ARE HANDLED ON THESE PREMISES, INCLUDING WHEAT, FLOUR, EGGS, NUTS, SHELLFISH,
AND DAIRY PRODUCTS. WHERE INGREDIENTS SUBSTITUTIONS ARE MADE TO ACCOMODATE

DIETARY REQUESTS, ADDITIONAL CHARGES APPLY.

SUNDAY & PUBLIC HOLIDAY 15% SURCHARGE, SATURDAY 5% SURCHARGE,
1.5% ON CREDIT CARD. ONE BILL PER TABLE.



