MENU

CAVIAR

Kaviari Oscietre Prestige Caviar 20g
Egg, chive, cornichons, shallot, creme fraiche

PANE

Bruschetta Con Melanzane
Cherry tomato sugo, eggplant, ciabatta, mozzarella

Focaccia Di Casa
Whipped ricotta, peppers, rosmarino miele

OLIVA

Olive Schiacciata
Toasted almond, evoo

Olive Ripiene Di Feta

Feta stuffed and fried, romesco sauce

CRUDO

Tasmanian Salmon

Lemon grappa cured
Salmoriglio, taram, radish, smoked salmon caviar

95

12

14

12

19

24

(V) Vegetarian | (GF) Gluten-Free | (DF) Dairy-Free | *Contains nuts

If you have any dietary requirements, please let us know. We're happy to accommodate where possible.
Please note on public holidays, a 15% surcharge applies.
~ Only one (1) bill per table ~



MENU

ANTIPASTI

Tagliere Di Salumi
Prosciutto di Parma 60g
Mortadella 60g

Melone, senappe al tartuffo

Moreton Bay Bug Fritto Misto

Aioli di limone

White Anchovies
Salsa antiboise, saffron maionese

Bolognese Arancini
Truffle emulsion

Burrata
Caponata, fried foccacia

29

39

21

21

21

(V) Vegetarian | (GF) Gluten-Free | (DF) Dairy-Free | *Contains nuts

If you have any dietary requirements, please let us know. We're happy to accommodate where possible.
Please note on public holidays, a 15% surcharge applies.
~ Only one (1) bill per table ~



MENU

PRIMO

Tortellini, Ricotta E Spinaci
Sage, butter, pecorino

Ragu Alla Napoletana

Slow cooked beef ragu, egg pappardelle, cavolo nero

Amore Carbonara
Spaghetti, guanciale, egg, parmesan

Spanner Crab Canneloni
Local crab, tomato abalone sauce

King Prawn Spaghetti

Saffron, pepperoncino

Casareece Alla Boscaiola
Proscuitto cotto, mushroom, mascarpone

Fusilli Alla Trapanese
Sicilian raw almond pesto, pecorino, olive pangrattato

36

38

32

39

41

34

29

(V) Vegetarian | (GF) Gluten-Free | (DF) Dairy-Free | *Contains nuts

If you have any dietary requirements, please let us know. We're happy to accommodate where possible.
Please note on public holidays, a 15% surcharge applies.
~ Only one (1) bill per table ~



MAINS

SECONDI

Pollo E Pancetta
Balsamic aioli, cacciatore sauce

Pesce Fresco
Market fresh fish, zucchini, lemon butter sauce

Veal Marsala
Veal medallions, mushroom and marsala jus, fresh parsley

BISTECCA

Eye Fillet 200g
120 Day grain fed ‘MB 3+’ beef tederloin

Waygu Rump Cap 300g
F1 Waygu MB 6/7

Bone In Rib Eye 1kg

Grass-fed free range

All steaks are served with balsamic glazed onions, roast garlic, mustard and
lemon,

Your choice of sauce:
Red wine jus
Pepper sauce

(V) Vegetarian | (GF) Gluten-Free | (DF) Dairy-Free | *Contains nuts

If you have any dietary requirements, please let us know. We're happy to accommodate where possible.

Please note on public holidays, a 15% surcharge applies.
~ Only one (1) bill per table ~
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MAINS

CONTORNI

Your choice of three (3) of the below sides

Fried Polenta
Parmesan, truffle aioli

Mac N Cheese
Add burrata + 10

Pickled Tomato Insalata
Pesto, stracciatella, almonds

Patate Frite

Porcini salt

Roast Pumpkin Insalata
Spinach, buffalo ricotta, pickled walnut

Leaf Salad

Tomato, cucumber, onion, aged balsamic dressing

Broccolini
Sugo, piccante, pecorino

(V) Vegetarian | (GF) Gluten-Free | (DF) Dairy-Free | *Contains nuts

35
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15

13

If you have any dietary requirements, please let us know. We're happy to accommodate where possible.

Please note on public holidays, a 15% surcharge applies.

~ Only one (1) bill per table ~



THE EXTRAS

THE LITTLE PEOPLE

For children 12 years and under
All options include one (1) scoop of ice cream and one (1) soft drink

Spaghetti Bolognese
Chicken Nuggets and Chips
1509 Eye Fillet and Chips
Crumbed Fish and Chips

Cheesy Pizza, Ham and Cheese Pizza or Tropical Pizza (kids size)

Mocktails - Ask our friendly staff about our flavours

AMORE PIZZA
Margherita

Napoli, mozzarella, oregano, basil, evoo

Prosciutto
Napoli, mozzarella, cherry tomato, oregano, rocket, prosciutto, parmesan, evoo

Funghi e Salsiccia
Mozzarella, mushroom, salsiccia, pecorino, oregano, evoo

Carnivora
Napoli, mozzarella, ham, pepperoni, oregano, evoo

(V) Vegetarian | (GF) Gluten-Free | (DF) Dairy-Free | *Contains nuts

If you have any dietary requirements, please let us know. We're happy to accommodate where possible.

Please note on public holidays, a 15% surcharge applies.
~ Only one (1) bill per table ~
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