With Love, To

Share
Entree

SCALLOPS Lemon oil, finger lime, herb,
ocean troutroe * 8 ea

ANCHOVIES Stracciatella, roasted cherry
! tomatoes * 12

BABY ARTICHOKES Chickpea and cannellini bean
purée, mint pangrattato * 14

BUFFALO MOZZARELLA Porcini and seasonal
mushrooms cream ¢ 17

POACHED PRAWN SALAD
Olives, fennel, orange, mixed herbs « 24

CAPRESE SALAD Tomatoes, Buffalo
Mozzarella * 17

Salt & Pepper Squid
Balsamic dressing « 14

FRIED CHICKEN
Soy marinated fried chicken thigh,
shichimi, togarashi « 17

Mains

CRYING TIGER 700gm silverfern black angus
prime rib, spicy chilli sauce, soy cured yolk
* 54

BARRAMUNDI FILLETS « 32
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Fresh Egg dough Pastas

MACCHERONI CACIO E PEPE Pecorino
Romano, pepper * 27

GNOCCHI AL POMODORO
Stracciatella, tomato sugo * 24

SPAGHETTI PUTTANESCA Tomato, Olasagasti anchovies,
Taggiasca olives, capers * 27

PENNETTE VODKA Prawns, spicy vodka sauce
« 25
SQUID INK SAUCE SPAGHETTI AGLIO E OLIO , lemon, spicy
crumble, parsley « 26

TAGLIATELLE VERDE BOLOGNESE Traditional slow-cooked veal,
beef, and pork ragu « 26

PENNETTE ARRABIATA « 22

Sides

BABY GEM COS LETTUCE AND RADICCHIO
Orange dressing® 15

GREEN BEANS + 16

FRENCH FRIES
Pecorino cheese * 11

MISO CORN
Blackened corn with Miso Butter ¢« 16

Desserts

AFFOGATO * 11

TIRAMISU GELATO -« 16

LAVA CAKE * 16



