
Fresh  Pasta  
Tortellini di Vitello e Brodo con Polpette            

       Chicken Broth, vegetables and chicken meatballs   25  

 Gnocchi con Pomodoro   
 Tomato, Garlic, Basil passata (GFO)  (DF) (v)   26       

 Tagliatelle con Panna, Funghi, Prosciutto Cotto     
           Ham, Mushrooms & Cream  (GFO)    25 

 Fettuccine alla Bolognese   26  
Veal, Pork. Tomato Ragu (GFO) (DFO)                                 

 Fettuccine Verde alla Putanesca   26       
     Olives, capers, Anchovies, Tomato, Chilli, & Garlic (GFO) (DF)  

Agnolotti con Zucca e Ricotta   28                           
   Pumpkin Ricotta Parcels with a Pinenuts & sage Butter ( v )    

Tagliatelle con Salsicce in Bianco  26       
           Home made Pork Sausage, Basil & Chilli (GFO)  (DFO)                         

  Lasagne d1 Casa   29                                
   Pork, Veal, Eggs ,Mushrooms and Beschamel  

  Papardelle con Maiale alla Toscana       
   Braised Berkshire Pork and Black Olives (GFO) (dfo)    28 

(GFO) Denotes  the menu itemcabe modified to be Gluten Free (GF)  
(DFO) Denotes the menu item can be modified to be dairy Free (DF)  

 
 

Dry Pasta  
 Penne Alla Parmigiana    

      EGGPlant, Tomato and Parmesan Cheese ( v )    29 

 Spaghetti Chitara alla Carbornara  
     Pancetta, Eggs, Percorino Cheese & Black Pepper (GFO)     27         

 Spaghetti Con Vongole    
    Olive oil, SA cockles, chilli  (GFO)(df)    34    

  Linguine Tutto Mare    40 
Prawns, Crabmeat, Calamari, Mussels, Cockles (GFO)  (DF)  

   Rigatoni con Polpette    
 Veal and Pork Meatballs braised in Tomato sugo   29 

 Meat Dishes   
  Veal Scaloppine alla Saltimbocca  32   
    Veal & Prosciutto pan fried rosemary potatoes salad (GFO )                

   Cotoletta alla Milanese    29               
Crumbed Pork Loin, green salad a rosemary Potatoes  

   Sides Dishes  
     Green salad olive oil white balsamic ( G F  )  ( D f)  ( v)        9 

  Sicilian Orange Salad Red onion, Chilli,,Basil ( G F )  ( D f )  ( v )    12 
  Crisp fried Potatoes Rosemary and Garlic ( D F) ( v)               8  

ShareFesta If You Want it All    
   Festa 2 course Share    $40Pp   
           Antipasto THEN Pasta up to 4 different types  

   Festa GRANDE 3 Course Share   $60pp  
           Antipasto THEN Pasta up to 4 different types    

plus 2 Meats and sides, potatoes and green salad  

Antipasto/  Pr imi   
  Mix Plate of Antipasto (GFO)   21 

  Crumbed Pork Cotoletta (2)   21 

  Marinated Olives CON ciabatta 12  

  Prosciutto a salumi CON ciabatta 25  
  Pickled vegetables CON ciabatta  12 
  Calamari E Zucchini frittI, aioli aRUGOLA 27 
  Provolone dolce con ciabatta  14 
  Potato cheese croquette E mAYONAISE  22 
  Beef carpaccio, capers lemon and parmegiano  27 
  Pork Salsicce bruschetta  16   
         Gluten,Vegan & Dairy Free Options Avcailable 

Dolci    
   4  Mini R icotta Cannoli    14    

   Vanilla Panna cotta     15  
            Macerated strawberr ies ,  hazelnut  prailine                     

   3  T iramisu fi lled profiteroles   15  
            in  a hazelnut  and chocolate  bath  

   Affogato  ice  cream       9/15  
          Vanilla gelato with  fresh e spre sso       
          With Frangelico, Amaretto, Kahlua, Cointreau   

    Gelato   10  
           Vanilla or Lemon sorbet 

Café e  Te  
Espre sso ,  dopp io ,  cappuccino ,  café latte ,  f lat  white ,  
Engli sh  Breakfast ,  Earl Gray , cammo,  pepper ,  green  
 
 



Wines by the Glass 
150ml/250ml  

Sparkl ing 
 PROSECCO.  Following the Sun by First Drop  $10 

 MOSCATO.  Petraringa, McLaren Vale  $10/15 

White Wines  
PINOT GRIGIO   Fontavera, Venezia Italy $10/15  

RIESLIING  Vickery Watervale SA$10/15 

PINOT GRIS Riposte ‘the Stiletto’, SA $10/15 

SAUVIGNON BLANC.  Lobethal Road  SA $10/15 

Rose Wines  
 

Red Wines

$10/15

$11/16 

$11/16

Cold Beers  
Peroni Red,  Moretti, Menebrea         

  

Asahi, Great  Northern     $7        

Cider   $13  

Doppio Zero 0.0 Alcohol Free Mixes 
Summer in Milano $9 

Blood orange syrup, fresh lime & soda 
Kangaroo Island Iced Tea $12  
Black tea, peach syrup, soda and mint 
The Nefoni $14 
Lyre’s Rosso, spritz, orange sec & bitters 
Virgin Mojito $14 
Lyre’s white cane spirit, lime , juice                            
raw sugar, soda, & mint 
Espresso Martino $15 
Espresso, Lyre’s gin, orange sec, bitters 
Sunset Melograno $12 
Sparkling pomegranate drink, berry & mint  

Whiskey
$

$

$

Glenmorangie10yr  Scotland 40%  $                         

Jameson  Ireland 40% $                                            

Jim Beam   37%   $

Wild Turkey   37%   $

$

$     

Vodka
Ketel One  Holland 37.5%   $          

Absolut  Sweden $

Sweden $

Grey Goose France  40% $13    

Cocktai l s  
Aperol Spritz $14 
Aperol, Prosecco, Soda, ice 

Negroni $17 
Campari, Cinzano Rosso, Tanqueray Gin 

Trinity $17 
Tall Glass of Vodka, Tequila, Cointreau, with 
Blueberry &  filled with Strangelove Dirty Tonic 

Granita $16 
Sorbet, Vodka, Limoncello 

Rose Shaker $16 
Gin, Rose wine, Strawberry, lime  

Frozen Caipirinha $17 
Cachaca, Lime & Lemon Sorbet & Sugar 

Nonno’s Ice Tea $13 
Cinzano Rosso, Ginger Ale, Orange Bitters 

Espresso Martini $18 
Vodka, Kahlua, Espresso shot 

Gin Sour $17 
23rd st Violet Gin lemon juice 

Cointreau Margarita $18 
Herradura Tequila, Cointreau &Lime Juice 

Gins
Tanqueray  England 40%  $  


