
SHARES/ENTREE
Garlic Parmesan

Fresh house made pizza breod with gorlic ond pormesan cheese (v)

Tomato Bruschetta
Ioosted house mode fococcia topped with basilpesto, mixture of
fresh tomoto ond red onion finished with a balsamic gloze

Garlic Prawns
King Prown sout6ed in a cream, gorlic ond wine sauce seryed on rice

Arancini
Boked beetroot ond wolnut orocini,seryed with o rocket solod ond a
side of marinated fetta

Calamari Fritti
Tender squid rings grilled to perfection with o side of oioli seryed on solad

PASTA & RISOTTO
Carbonara

Mushroom & bacon in a creomy souce tossed with fettuccine posto

finished with grona Podano cheese

Fettuccine Marinara
Blended with o variety of seofood in o tomoto souce

Bolognaise
Home mode beef Bo/ognorse tossed with spaghetti ond pormeson

Chicken Penne
Pon fried pieces of chicken breast with spinach ond o ueomy bosil
pesto souce finished with Grono Padono

Prawn & Calamari Spaghetti
Locol prown ond boby colamori, marinoted in chilli ond garlic with
Itolion parsley ond extro virgin olive oil

Pumpkin Gnocchi
Roosted pumpkin in o creamy sun dried tomoto pesto souce with
fresh spinoch and Grona Podono (V)

Beef Gnocchi
Wogyu beef ond mushroom ragout with fresh ond Grona Podono

Mushroom Risotto
Porcini ond seosonol mixed mushroom in a oeamy gorlic risotto

finished with truffle oil (V) (gf)

Sand Crab & Scallop
Fresh Austrolion sand crab and seo scallop met in o seofood bisque risotto
topped Grana Padono cheese and lemon wedge (gf)

Lasagne
Traditional ltolian beef home made lasogne
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