
wherever possible we use organic products in our recipes.  
All our pasta, pizzas, foccacias and breads are homemade 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

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

Gnocchi al Pesto   V
Homemade potato pasta baked with pine nuts and pesto sauce

Choice of Main
Ravioli al Sugo di Braciato

 Pasta stuffed with meat and parmesan cheese  
in Italian Braciato meat sauce 

Pesce Fresco

Fresh fish of the day with sautéed spinach and baby potatoes

Filetto di Bue in Tagliata

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

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 alla mantela 
Organic butter cake with raspberry gelato

$29.95 Per Person

Two Course Lunch

Choose 2 courses from the following selection


