Piie Itablian

SNACKS

FRESHLY SHUCKED OYSTERS (GF)
BLOOD ORANGE & RED VERMOUTH MIGNONETTE............. 07

ORTIZ ANCHOVY TOAST (GFO)
SMOKED TOMATO BUTTER, LEMON.......ciiiiiuneeennnnn. 12

ARTICHOKE FRITTI (GF, VG)
SICILIAN SPICES AIOLI.....iiituiiiinnnnnnneeennnnnns 18

SAN DANIELE PROSCIUTTO
SLICED TO ORDER (BOGM) .. vvvveiniiiiiiiiinnnnennnnn 23

GRILLED MORTADELLA SKEWER (2)
HONEY, CHILLI, PICKLED SEASONAL FRUIT.............. 26

ENTREES

TARTARE - MARKET FISH (GF)
PINEAPPLE, PICKLED GREEN CHILLI, OLIVE SALT....... 32

GRILLED ZUCCHINI (GF, VGO)

WHIPPED FETA, WILD HERBS .vvvurrevnnreenneennnnns 21
BURRATA (V, GFO)

TOMATO & ALMOND PESTO, PANE CARASAU............... 34
ADD PROSCIUTTO (20GM) . v e e veeeeneeeeneeeeeeannenns 9
KING PRAWNS (GF)

FERMENTED CHILLI BUTTER, HONEY, LEMON............. 32
BEEF CARPACCIO (GF)

TRUFFLE MAYO, FRIED CAPERS, ROCKET, REGGIANO...... 30
ITALIAN MEATBALLS (GF)

PORK & BEEF, TOMATO, BASIL, PARSLEY........eo..... 26
PANE & SCARPETTA

FOCACCIA

EVOO, AGED BALSAMIC & 'uvvvvnneennneenneeanneennnss 06
GLUTEN FREE BREAD

EVOO, AGED BALSAMIC. ... vueeeneeneenneeneennennnns 06
PANE CARASAU

SARDINIAN FLATBREAD . .« et nteeeneeeneeeneeennnenns 06

CHEF DEGUSTATION - 99PP

PASTA & RISOTTO (GFO)

WILD MUSHROOM RISOTTO (V)
SALMORIGLIO, PARMIGIANO REGGIANO.........vvvevennn. 35

RIGATONI AMATRICIANA
GUANCIALE, PECORINO ROMANO.......cviiiiiineneennnns 36

PRAWN LINGUINE
CHILLI, GARLIC, LEMON, EVOO.....cctiiiiiineeennnnns 46

SPAGHETTI CACIO E PEPE (V)

PECORINO ROMANO, BLACK PEPPER.........cciiiiininnnnnn 29
PACCHERI BOLOGNESE

WAGYU RAGU, PARMIGIANO REGGIANO..........ciiinnnnn. 38
MAINS

MARKET FISH (GF)
AJO BLANCO, CHARRED BABY FENNEL, PEA SHOOTS........ MP

BARBEQUED DIAVOLA CHICKEN (GF)
CHILLI, BULLHORNE PEPPER, SALMORIGLIO.............. 45

ROAST PUMPKIN (GFO, VGO)
STRACCIATELLA, CHILLI OIL...iiiuueeeennnnnnnnennnnn 34

PORK COTOLETTA
ANCHOVY BUTTER, CITRUS, HERB & ROCKET SALAD........ 46
ADD ANCHOVY (B)tttiiiiiiiiiiiiin i ennnnennennnns 09

SCOTCH FILLET (GF)
PORCINI RUB, RED WINE JUS.....ciiiiiiiiinnnnnnnnnns MP

SIDES

BABY COS LEAVES (GF, VGO)
PIXIE RANCH, DILL, CHIVES, PARMIGIANO REGGIANO,
CANDIED MACADAMIA. vttt iiiiiiiiiiennnnnnaeennnnns 19

LEAF SALAD (GF)
SHALLOTS, CHARDONNAY VINEGAR..........iivvviinnnn. 14

BROCCOLINI (GF, VGO)
FERMENTED CHILLI, GARLIC, RICOTTA SALATA ......... 16

FRIES (GF, VGO)
ROSEMARY SALT, GARLIC & PARSLEY AIOLI............. 14

VEGAN (VG) GLUTEN FREE (GF) OPTIONAL (0). ALL OUR SEAFOOD IS AUSTRALIAN SOURCED.

PLEASE ADVISE YOUR FRIENDLY WAITER OF ANY DIETARY REQUIREMENTS OR ALLERGIES. WHILST ALL CARE IS TAKEN TO MAINTAIN A CROSS CONTAMINATION FREE
KITCHEN WE CANNOT GUARANTEE THAT OUR FOOD IS 100% ALLERGEN FREE. 10% SURCHARGE ON WEEKENDS. 15% SURCHARGE ON PUBLIC HOLIDAYS. 1.54% SURCHARGE
FOR ALL CREDIT CARDS.
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