
wherever possible we use organic products in our recipes and all our  
pasta, pizzas, foccacias and breads are home made everyday

Choice of Entree
Degustazione di Affettati Della Casa

Alliance of Prosciutto San Daniele di Parma, Salame Siciliano,  
Assassina (homemade Veal ham), Bresaola, Salame maturato and  

Mortadella di Bologna served with bread and pickles

Salmone in Insalata di Melograno

Australian prime smoked salmon, wild rocket,  
fresh baby spinach, goat cheese and pomegranate

Gnocchi alla Sorrentina   V
Homemade potato pasta baked with fresh acid free tomato sauce and Scamorza cheese

Choice of Main
Maltagliati Freschi al Ragu 

Traditional fresh egg pasta with delicious Italian ragout in Bolognese style 

Risotto ai Porcini   V
Aged acquerello rice with porcini mushrooms

Scaloppine di Vitello al Marsala

Slices of tender Veal rump with Sicilian Marsala red wine sauce,  
served with seasonal organic greens, celeriac puree and organic baby beetroot

Choice of Dessert
Tiramisu

Mascarpone cheese and egg cream on a base of Italian ‘Savoiardi’  
sponge biscuits covered with cacao powder

Il Nostro Gelato

Choice of 3 flavours of the day, served with fresh fruit and chocolate art

Torta Gianduia al Mascarpone

Chocolate cake filled with mascarpone cream cheese

$29.95 Per Person

Choose 2 courses from the following selection


