ITALIAN
RESTAURANT
2COURSE - $65

3 COURSE - $5
4 COURSE - $385

SALUMI

Salumi selection, soft cheese & pickles.
Served with hand made daily focaccia.

PRIMI

Pumpkin & asiago suppli with arrabiata. (v)
Polpette al forno with pistachio, tomato sugo & pangrattato. (n)

Heritage tomatoes, sun-dried tomato pesto , bocconcini & basil. (vgo)

SECONDI

Scaloppine di pollo with marsala & mushroom sauce, whipped
potato & broccolini.

Pork and fennel sausages with warm Umbrian style lentils,
pepernata, salsa verde, ricotta yogurt. (gf)

Winter root vegetable & lentil bolognese with WA shiraz, campanelle
pasta & pangrattato. (vgo)

DOLCE

Warm fig & date pudding, salted caramel & gelato.

Mango sorbet & macadamia shortbread. (v)

MINIMUM 10 GUESTS

v: vegetarian | gf: gluten free | gfo: gluten free option | df: dairy free | n: contain nuts [ vg: vegan / vgo: vegan option




