
$49pp

V vegetarian | NGA no gluten added 

We try our absolute best but our kitchen is not an allergen-free zone,  
so please chat to our team if you have any questions.

S E C O N D I

D O LC E

P I C C O LO

P I Z Z A  &  PA S TA

A P E R I T I V O

APEROL SPRITZ ADD 12.0 glass or tree 40.0 (4)

MIXED MARINATED OLIVES warmed

OVEN BAKED PUFF BREAD confit garlic oil, sea salt

R O T A T I N G  I T A L I A N  W I N E
ask your server for today’s selection 

ADD glass 13.0 or bottle 49.0

ITALIAN
THE

FEAST

ROASTED PORK BELLY  parmesan potato gratin, fennel slaw,  
caramelised onion jus

CAESAR SALAD  cos lettuce, bacon, herbed croutons, white anchovy, 
Caesar dressing, soft boiled egg , grilled chicken

GOODE TIRAMISU  coffee, lady fingers, whipped marsala cream,  
chocolate brittle V

LIMONCELLO PALETTE CLEANSER  ADD 10.0 | TIRAMISU ESPRESSO MARTINI  ADD 22.0

SPAGHETTI CACIO E PEPE  flamed parmesan wheel, alfredo sauce,  
black pepper served at your table

FLAMING MEATBALLS PASTA  vodka sauce, basil, parmesan snow  
flamed at your table

MARGHERITA PIZZA  cherry roasted tomatoes, buffalo mozzarella, basil V

HOUSE FOCACCIA  rosemary butter, sea salt V

SALUMI MORTADELLA HAM  mild tuscan pecorino, onion pickles,  
olive tapenade, rocket

BUFFALO MOZZARELLA  roasted red peppers, artichokes, Romas, spiced 
almonds, fresh basil V/NGA

FRIED CALAMARI  citrus, basil pesto aioli
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