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

Antipasti  - Entrees  

Choose One

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

Minestrone con Verdure Fresche   V
Traditional soup with fresh grilled seasonal vegetables and organic pasta

Secondi Piatti  - Main Course 

Choose One

Tortelloni di Magro al Burro e Salvia   V
Pasta stuffed with fresh ricotta cheese and sautéed fresh spinach  

in a butter and sage sauce

Filetto di Bue in Tagliata

Scotch fillet Italian style with turnips and roasted potatoes  
served sliced with balsamic reduction

Pesce Fresco

Fresh fish of the day with sautéed spinach and baby potatoes

Dolce  - Dessert

Degustazione di Dolci Della Casa

Degustation Dessert

$60 Per Person
Three Course Dinner


