
ITALIAN KITCHEN, BAR & Lounge · Potts Point, NSW

à la carte



 

Please let our team know of any dietary requirements — we’ll do our best to accommodate

A 10% surcharge applies on Sundays, 12% on public holidays & 1.6% card surcharge on all transactions

Antipasti
Warmed Marinated Olives................................. 9
A blend of mixed olives, Italian-style

Woodfire Bread ............................................. 12
Signature house dough baked with olive oil & herbs

Garlic Bread Mozzarella Calzone ...................... 14
Signature house dough baked with garlic & melted fior 
di latte mozzarella

Stracciatella ..................................................16
Imported from Italy, served with honey-roasted peach &
pistachio

Sardines .......................................................15
Premium sardines in olive oil with Riviera condiment 

Tuna Tartare ................................................. 19
Sashimi-grade tuna with citrus-soy essence

Assorted Antipasti ......................................... 13
Artichoke, roasted capsicum & sundried tomato

Truffle Arrancini ........................................... 14
Truffle Arrancini, topped with truffle paste & parmesan

Cherry Tomatoes ........................................... 13
Oven-roasted cherry tomatoes with house-made pesto

Cucumber .................................................... 13
Fresh cucumber, Greek yogurt, dill & chilli

Prosciutto - Red Label 18months aged..................17
Italian Hot Salami...........................................17
Mortadella.....................................................17
Beef Bresaola..................................................17

Contorni
Ruccola Salad................................................ 16 
Rocket, pear & parmesan with balsamic glaze

Broccolini.................................................... 16
Chargrilled broccolini, roasted almond & parmesan

Mushrooms .................................................. 13
Seasonal, golden-fried buttons with house-made tartare sauce

Fries........................................................... 12

PIZZA 
Margherita...................................................22
Fior di latte, Mutti tomato base & fresh basil

Diavola ....................................................... 26
Fior di latte, Mutti tomato base, hot salami, red onions,
roasted capsicum, olives, chilli & honey

Prosciutto ................................................... 26
Fior di latte, Mutti tomato base, prosciutto & parmigiano

Capricciosa ................................................. 24
Fior di latte, Mutti tomato base, ham, mushroom & olives

Pepperoni ................................................... 26
Fior di latte, Mutti tomato base & pepperoni

Vegetariana................................................. 24
Fior di latte, Mutti tomato base, artichoke, roasted
capsicum & sundried tomato

Truffle........................................................ 32
Fior di latte, truffle, porcini mushrooms & parmigiano

Gamberi.......................................................26
Fior di latte, Mutti tomato base, prawns & chilli

Extra Stracciatella / Pizza.......... 6
Extra Prosciutto / Pizza.......... 5

Pasta
Lasagna ...................................................... 27
Fresh pasta sheets layered with ragu, mozzarella,
parmigiano & béchamel sauce

Prawn Linguine ............................................ 32
Sautéed prawns, cherry tomatoes, rosso sauce & fresh
herbs

Truffle Gnocchi ............................................ 36
Fresh gnocchi with mushroom, creamy Truffle sauce
& parmigiano

Norma ........................................................ 27
Fired eggplant in rich tomato sauce with ricotta

 -  House-made dough, freshly baked -  plates to share


