(CHOOSE 1)

FOCACCIA BARESE
House made focaccia, tomato, oregano,
olive oil

CARCIOFI FRITTI
Crisp artichoke heart, bagna cauda

CARPACCIO

Thinly sliced dry aged grass fed
Argentinian beef, horseradish aioli,
smoked olive oil

ARANCINI BOLOGNESE

Saffron rice stuffed with bolognese,
béchamel, mozzarella

ZUCCHINE GRIGLIATE

Marinated grilled zucchine, stracciatella
cheese, mint

FRITTO DI CALAMARI + $6

Crisp calamari, peppers, chives, lemon
aioli

INSALATA DI BURRATA + $8
burrata, confit yellow tomato, olive ail,
basil

(CHOOSE 1)

PASTE

SPAGHETTONE CACIO E PEPE
DOP pecorino toscano, black pepper
SPAGHETTI AL POMODORO

San Marzano tomato, basil, parmigiano
CAVATELLI ALLA VODKA

Rose sauce, parmigiano, guanciale, basil

PAPPARDELLE BOLOGNESE + $8
Veal bolognese, parmigiano

INSALATE

CESARE

Romaine hearts, bagna cauda,
parmigiano, focaccia crumble, crisp
prosciutto, anchovy

VERDE

Mixed green leaf, olive oil and aged
white wine vinegar

CETRIOLO

Sliced cucumber, chilli, red onions,
almonds, buttermilk mint dressing

ADD - buffalo mozzarella $12, chicken
supreme $12, flat iron $16

PIZLE

CARDINALE

Tomato, fior di latte, soppressata,
roasted red pepper, black olives
MARGHERITA

Tomato, fior di latte, parmigiano, basil
PIEMONTE +$8

Truffle crema, fior di latte, fontina,
mixed roasted mushrooms, garlic purée

SECONDI

BRANZINO + $10
Mediterranean sea bass, broccolini,
potato

TAGLIATA DI MANZO + $16
60z Flat iron, broccolini, potato
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DAL VERO CUORE ITALIANO
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