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ANTIPASTO PLATTER $35 SPAGHE1TI (ARBONARA $28

Cured Meats Cheeses, Marinated Spaghetti Tossed With Fresh Egg Yolk,
Olives and Artichokes, Sourdough Bread Pancetta, Parmigiano, Pep
PARMIGIANO STICKS $ 6 Tradition Recipe (No Mo£ﬁcaﬂon/Add On)
1

Housemade Deep-Fried Parmigiano é pAaﬁH E.I-II;IHMAPRI NARA $33

: oral Trout Fillets, Prawns,
ClecEtalke Cooked In A Rich Tomato Sauce
BRUSCHETIA $16 SPAGHETTI BOLOGNESE $2

Toasted Sourdough, Fresh Cho }())ed

Tomato, Onion and Garlic, EV 50/50 Pork & Beef Homemade Ragu, Slow

Cooked Like Nonna Used To Make It

FOCIASs RIGATONI AL PORCO $30

Plain Pizza Dough With Olive Oil, Salt,

Citiganoind Rosermarny Short Cut Pasta, Slow Cooked. Pork
Shoulder, Cherry Tomato, Crispy Kale

GARLIC CALZONE $19 SPAGHETTI SICILIA $29

gfzhanBGaﬂg':cuBf?eZ%'m i i Sicilian Anchovies, White Wine Sauce,

za Base edWi ozzarella
Cheese and Garlic Butter Bread Crumbs And Parsley
59 GEbread GNOCCHI BOSCAIOLA $30

Homemade Gnocchi, Creamy Sauce
; With Pancetta And Muhrooms (V available)
M GNOCCHI ALLA NORMA (V) $30
SPAGHETTI AL BURRO $1 2 Hc_maemade Gnocchi In R1ch Tomato Sauce,

Spaghetti With Cheese and Butter Fried Eggplants And Parmigiano

SPAGHETTI BOLOGNESE $18 +$3 GFpasta %
Spaghetti With Pork & Beef Ragu

BUNNY PIZZA $17 ROCKET SALAD $15

Tomato Sauce And Cheese Rocket Leaves And Parmigiano

BUNNY PIZZA WITH HAM $20  ¢APRESE SALAD $15

Tomato Sauce, Ham And Cheese Fresh Tomato, Bocconcini Cheese



& +§4 Gluten free base +$3 Vegan cheese
+$2 Add on +$7 Add on prosciutto
All pizzas are 13 inches - One Size

Homemade dough 24/48 hours

MARGHERITA (V) $25

Tomato Sauce, Mozzarella

NAPOLI $27

‘Tomato Sauce, _Mozzare]la,
Olives, Anchovies

DIAYOLA $27

Tomato Sauce, Mozzarella,
Hot (Not too Hot) Salami Soppressa

CAPRICCIOSA $30

Tomato Sauce, Mozzarella, Ham
Mushrooms, Artichoke, Black Olives

GLADIATORE $30

Tomato Sauce, Mozzarella, Ham
Mild Salami Soppressa, Pulled Pork

GIARDINO (V) $30

Tomato Sauce, Mozzarella, Eggplant
Artichokes, Mushrooms, Black Olives

DE MARE $33

Tomato Sauce, Mozzarella, Prawns
Coral Trout Fillets, Black Olives

PARMIGIANA (V) $29

Tomato Sauce, Mozzarella,
Eggplant, Parmigiano

TARTUFELLA $33

White Base Mozzarella, Prosciutto,
Mushrooms, Ricotta Mousse,
Parmesan, Truftle Oil

ROMANA $32
Mozzarella, Pulled Pork Shoulder,
Artichoke, Red Onion

Drinks

BYO DRINK $3

Corkage Per Person

S.PELLEGRINO (SOOML) $7

Sparkling Mineral Water
S.PELLEGRINO DRINKS $6

Chinotto / Limonata / Aranciata
Arancia Rossa / Clementina

GINGER BEER 36
COKE / COKE ZERO $5
APPLE JUICE $5

Ce

ESPRESSO $4
CAPPUCCINO, FV, LATTE $5

House 1

NO DIPS - NO PINAPPLE

Or Chicken. We Don’t Wanna Upset Nonna

NO SPLIT BILLS, PLEASE

Just Like At Nonna’s Table

TABLE SERVICE

We Take Orders At The Table If Dine In

PLANNING A FEAST? JUST ASK!

We Do Set Menus For Large Groups,
And We Organise Off-Site Caterings

+1.5% ON CARD PAYMENTS

2.6 AMEX And 15% On Public Holidays!



