All Dy leru

NEED FOOD FAST? LOOK FOR THE atiugo= !

STU==z=1GEHIIND

OLIVES Hueo= 9
Citrus, herbs

PANE E GRISSINI

Sourdough bread, breadsticks and olive oil

kaeo= 12

EGGPLANT FRITTI, VERDE AIOLI %=two- 10ea
Fried eggplant Parmigiana croquette

TO-TO BRUSCHETTA,
TOMATO TONNATO

Bruschetta bread w/ ox heart tomato and tuna
mayonnaise | + Cetara anchovies 5

n=weo- 13ea

CAPOCOLLO TART, _ 15ea
STRACCIATELLA, ARTICHOKE PATE

Crispy tart w/ soft stracciatella cheese and dry cured
pork

ROSETTA ALLA MORTADELLA, 16
REGGIANO AND PICKLES

Altamura bread roll w/ mortadella, parmesan
custard and pickles

ANTIPASTI

BAKED RICOTTA, STONEFRUIT 18

Set ricotta cheese, peach, vincotto

ZUCCHINI SCAPECE, MINT

Fried marinated zucchini, mint

atueo= 15

INSALATA RUSSA, SOFT QUAIL EGG 17

Potato, pea + carrot salad w/ olive oil emulsion

LA PANZANELLA 16
Salted tomato + bread salad, basil

TARTARE DI PESCE AND
PEPERONI

Piquillo peppers stuffed with crudo of the day, chilli

oo 29

ElATr

PACCHERI AL POMODORO,
RICOTTA SALATA

Paccheri pasta, tomato sugo, salted ricotta cheese

o= 32

OPEN LASAGNA VERDE 36
Basil pesto, green beans + potatoes

TROTTOLE, PRAWNS + ‘NDUJA 39
BUTTER

Trottole pasta, shellfish bisque, spicy Calabrian butter

BISTECCHINA, ROCKET/FRIES, VERDE 52
2509 Sirloin steak frites

TONNO IN PADELLA ALLA 48
SICILIANA

Pan seared tuna, tomato, olives + capers

CoNTERNII
PATATINE, ALLORA SALT aweo= 14
Fries, ‘our secret salt’
INSALATA DI STAGIONE rveo= 15

Seasonal mixed salad

TUESDAY — FRIDAY 12 — 2PM

S5 LUNCH EXPRESSO

PICCOLO CHOICE OF
ANTIPASTO  ONE SPECIAL
DELLA CASA MAIN

Gaily Antivasto ASk Our 7eam

ALLORA! THIRSTY? ADD ON
APERITIVO HOUR DRINKS!

EelLEGEl

NEGRONI TARTUFO

Dark chocolate + Campari truffle

CAPPUCCINO AFFOGATO, JERSEY 22
MILK GELATO, BAROLO CHINATO

Cappuccino mousse, milk gelato + Barolo Chinato

SORBETTO AL LIMONE

Lemon sorbet, extra virgin olive oil

FORMAGGI 26

Selection of two cheeses, house condiments

o=~ 8ea

ntseo= 16

MENU TOURISTICO 855

BREAD + ANTIPASTO + PASTA
AND SALAD + DOLCE

BAKED RICOTTA o7
ZUCCHINI SCAPECE

PACCHERI AL POMODORO
o7 TROTTOLE PASTA

INSALATA DI STAGIONE

NEGRONI TARTUFO

+ A GLASS OF VINO
DELLA CASA/BEER

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Please inform our team if you
have a food allergy or intolerance. Please note all credit cards incur a 1.4% surcharge. A 10% service charge applies to tables
of 8 or more, and on Sundays. A 15% surcharge applies on Public Holidays. Menu subject to seasonal availability.
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PROSECCO/SPUMANTE, SPARKLING

DIVERTIMENTO GLS

Bandini Prosecco ‘Extra Dry’ (Glera)
NV - Veneto, It (v)

Fress, 1zzy, and fantasticol creen
apple, pear, anda int of lemorn Zest.

16

Pol Roger Brut Reserve NV E'perney 42
Reims, Fra (v)

Brighc crtrus, 1ine mousse, and &

whIsper of briocse. Fure classs

Ruinart Blanc de Blancs NV - Reims, Fra (v) 79
Fure chardonndy elegarce. SIEG,

CrtruSy, seriousiy ciic.

La Caliera" Moscato D'Asti 2024 Piemonte, It 16

fragrant peack, orarnge blossom and
rioe goricot, with a delicate sparkle
and Aorneyed SweetrHeESss.

ROSATO, ROSE

SECCO & RINFRESCANTE

GLS

Minuty ‘M’ Rosé 2024 (Grenache) - 17|29
Provence, Fra

Feack, Strawerry, and sunsihine.
AOEritivo Zour 171 Frovence.
VINO AMBRATI, SKIN CONTACT

SELVAGGIO E AVWENTUROSO GLS - LRG

COS ‘Rami’ Bianco 2024 (Grillo &
Insolia) - Sicilia, It (bio, n, v)

Gloriously Sicilian. Orarnge oeel, Zerds, and
salty breeze from the Nediterranear.

2239

VINI BIANCHI, WHITE

DA LEGGERO A VOLUMINSO

GLS - LRG

Alois Lageder Pinot Grigio delle Venezie
2024 - Trentino-Alto Adige, It (org, v)

From near the Jolomite mountains. Criso
[0EQL, green auole and & bright citrus lIrt.

15|27

Poggio Anima Pecorino Terre di
Chieti ‘Gabriel’ 2024 - Abruzzo, It (org)

Funches above 1'ts weights 7extural, clean and
DursStizig with rioe STone rruit and & Zesty 1171SA.

16|28

Valdibella ‘Munir’ Catarratto 2024 -
Sicilia, It (org)

An ALLOFA favourite and true Co-Qo vine! Lemon
rna, wild Zerbs and vidrant isiand energy.

17130

Shaw + Smith Sauvignon Blanc 2025 -
Adelaide Hills, SA (v)

Fassionfrult, rresh Zerds, Orightc aciadity
andad a crisp mineral 172154.

19|34

Domaine Jean Dauvissat 29|53

Chablis 2023 - Chabilis, Fra (bio, vg)

clean, mineral, and classy. Lemor,
oyster shel, loXg F127IsA.

Vie de Romans Chardonnay 2023 -
Friuli-Venezia Giulia, It (org, v)

Zich, fleshy and structured. WWhite
06a3CH, hazelnut and mineral drive.

38|68

VINI ROSSI, RED

DA LEGGERO AD AUDACE

GLS - LRG

Anna Maria Abbona Langhe DOC Dolcetto
2024 - Piemonte, It (org, v)

Bright, fragrant and effortiessily drinkadle
Wit freskh black cherry and blueberry.

Casale ‘GDM’ Chianti 2024 Da 1-Litre -
Fiasco - Toscana, It (org, v)

Fresier, less-extracted chiants vives. ded
Cherries, savoury reels with gentle Zicroal edge.

23|41

16|28

19|34

Giovanni Rosso Etna ‘Contrade Nuove’
2022 - Sicilia, It (org, v)
NE Etna energy vibe vinol Juicy

cherry, violet, bergamot and bicter
orange. Aperfect Finot alternative.

L'Arco Rosso del Veronese (Corvina Blend) 19| 34
2021 - Veneto, It

Zoe caerry, wild berries, gentie spice and
SUEY Cannins.Juicy, elegant and
erfortiessiy adrinkadle.

Scarpa "Bric du Nota" Langhe Nebbiole
2023 - Piemonte, It

Fure, elegant Nebbiolo from scarnoa. Eright red
cherry, wild strawderry and rose lirfe over suotle
spice and eartAy deotl, with fine tannins and &
mineral edge revealing the vineyard s true

30| 54

PROSECCO & SPUMANTE

Bandini Prosecco ‘Extra Dry’ (Glera) 75
NV - Veneto, It (bio, v)

BiancaVigna ‘Sui Lieviti’ Brut Nature 105
(Glera) 2021 - Valdobbiadene, It

CHAMPAGNE

Louis Roederer ‘Collection 246’ NV - 220
Reims, France (bio, v)

Ruinart Blanc de Blancs NV - Reims, Fra (v) 355

Pol Roger Brut Réserve NV - Epernay, Fra 285

ROSATO, ROSE

Bruno Rocca Langhe Rosato 2023 - 125
Piemonte, It (v)

Minuty ‘M’ Rosé 2024 - Provence, Fra 76
Elle Rosé 2024 - Hilltops, NSW (v) 95

VINI AMBRATI, SKIN CONTACT

Podere Pradarolo ‘Vej Bianco Antico 240’ 130
2023 - Emilia-Romagna, It (bio, v, n)

COS ‘Rami’ Bianco 2024 - Sicilia, It (org, 120
v)

VINI BIANCHI, WHITE

characceer. BRIGHT & LIGHT

Andrea Oberto ‘La Morra’ Barolo DOCG 45|79

(Nebbiolo) 2021 - Piemonte, It (v) Alois Lageder Cantina Riff Pinot Grigio 2024 - 65

Aoproachable Barolol Yark cherry and Trentino-Alto Adige, It (org, v)

eqrih. Poweriful pet stylish, like a marn

aressed in Milano. Monte Tondo Soave Classico 2024 - Veneto, It 69
Shaw + Smith Sauvignon Blanc 2025 - 85
Adelaide Hills, SA (v)

VINI DOLCI, SWEET
DOLCE PROPRIO COME TE GLS ALIVE & TEXTUAL
Monte Tondo Recioto di Soave Nettare 16 | clivi Friulano San Pietro 2024 - 84

del Bacco’ 2023 - Veneto, It

Qelicions STIcky vinol Golden nectar of
qricot, almond and lusa.

Friuli-Venezia Giulia, It

La Calcinara ‘Clochard’ Bianco 2024 - 102
Marche, It (org, v)

Poggio Anima Pecorino ‘Gabriel’ 2024 - 69
Sicilia, It (org, v)

Valdibella ‘Munir’ Catarratto 2024 - Sicilia, 79
It (org, v)

Criante ‘C23’ Catarratto 2023 - Sicilia, It (org, 115
v)

Emilio Sciacca ‘Giallomiccio’ Grillo 2022 - 134
Mt Etna, Sicilia, It (bio, v)
Domaine Jean Dauvissat Chablis 2023 - 165

Chabilis, Fra (org, v)

PLUSH & VOLUMOUS

Inama Chardonnay 2023 - Veneto, It 88

Vie di Romans Chardonnay 2023 - 217
Friuli-Venezia Giulia, It (org, v)

Cascina Fornace Bianco Fornace Arneis 128
2023 - Piemonte, It (bio, v)

Pio Cesare ‘L’Altro’ Chardonnay 2024 - 129
Piemonte, It
Cascina Penna-Currado Timorasso 234

Derthona E.P. 2023 - Piemonte, It

Emidio Pepe Pecorino 2021 - Abruzzo, It (bio, 410

V)
VINI ROSSI, RED
BRIGHT & LIGHT
Tenuta Mazzolino ‘Terrazze’ Pinot Nero 109

2024 - Oltrepo Pavese, Lombardia, It (org, v)

Swinging Bridge ‘M.A.W’ Pinot Noir 2024 84
- Orange, NSW
Sticks Pinot Noir 2024 - 69

Yarra Valley, VIC

Tolpuddile Pinot Noir 2024 - 255
Coal River Valley, TAS (v)

CHILLED REDS

Olek Bondonio Vino Rosso (Nebbiolo) 115
2024 - Piemonte, It (bio, v)

Lamoresca ‘Nerocapitano’ Frappato 110
2023 - Sicilia, It (org, v)

(v) vegan, (vg) vegetarian, (org) organic, (bio) biodynamic
| gls 125ml, Irg 225ml, btl 750mI*

ALIVE & TEXTURAL

Anna Maria Abbona Dolcetto 2024 - 78
Piemonte, It

Scarpa "Bric du Nota" Langhe Nebbiole 165
2023 - Piemonte, It

L’Arco ‘Rosso del Veronese’ (Corvina 128
Blend) 2021 - Valpolicella, Veneto, It (org, v)

Casale ‘GDM’ Chianti 2024 Da 1-Litre 139
Fiasco - Toscana, It

Giovanni Rosso Etna Rosso ‘Contrade 135
Nuove’ 2022 - Mt Etna, Sicilia, It (org, v)
The Other Wine Co. Sangiovese 2025 - 76
Mount Lofty Ranges, SA (v)

ENERGETIC & BOLD

Oddero Langhe Nebbiolo 2022 - 180
Piemonte, It

Andrea Oberto ‘La Morra’ Barolo DOCG 250
(Nebbiolo) 2021 - Piemonte, It

Scarpa "La Bogliona" Barbera D'Asti 2019 - 290
Piemonte, It

Adalia ‘Ruvaln’ Amarone (Corvina Blend) 275
2019 - Valpolicella, Veneto, It (org, v)

Casanova di Neri Brunello di Montalcino 385
2018 - Toscana, It, It (v)

Henschke ‘Keyneton Euphonium’ (Shiraz 175

Blend) 2022 - Eden Valley, SA (v)

SENZA ALCOL, NON-ALCOHOLIC

Studio Itho Spumante NV - Veneto, It 75
Studio Itno Pinot Grigio 2024 - Veneto, It 75
VINI DOLCI, SWEET
Borgo Maragliano ‘La Caliera’ Moscato 69

d’Asti 2024 - Piemonte, It
Monte Tondo Recioto di Soave ‘Nettare del 110

Bacco’ 2023 - Veneto, It 500m/
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