ENTREE $15
Bruschetta on toasted ciabatta, vine ripened tomatoes, NF DF V VG

torn basil, aged balsamic

Chilli and garlic mussels, napolitana sauce, warm sourdough DF NF

Guanciale lardons, ash brie and green olive tart, rocket and GF NF
caperberry salad

MAIN $35
Zucchini spaghetti, La Delizia mozzarella, black garlic NF GF V
silverbeet, Genovese salsa

Pork scallopini, crushed potatoes, white anchovies, NF

red cabbage and pear, mushroom sauce

Squid ink stripe prawn and scallop tortellini, NF

heirloom tomatoes, lemon gremolata

DESSERT $12
Cinnamon churros, mascarpone chocolate ganache, NF V

red and green grapes

Orange Valencia cake, blood orange curd, crispy orange, GF V

roast white chocolate

SIDES

Royal Blue wedges, blood red chilli sauce

$8

GF NF DF V VG

Cherry tomatoes, rocket, parmesan, GF NF V VG
white balsamic dressing

ALLERGEN LEGEND

DF Dairy Free GF Gluten free VG Vegan

NF Nut free VvV Vegetarian




