
DOLCI - DESSERT
CANNOLI SICILIANI

with house made sweet ricotta garnished with crushed Callebaut dark chocolate and
pistacchio

CEFALU’ - $55pp

ALTHOUGH ALL DUE CARE IS TAKEN, PLEASE NOTE THAT SOME ITEMS MAY CONTAIN TRACES OF SEAFOOD, NUT, EGG, SOY, WHEAT, SEEDS & OTHER ALLERGENS
DUE TO THE NATURE OF THE RESTAURANT MEAL PREPARATION AND POSSIBLE CROSS CONTAMINATION. WE ARE UNABLE TO 100% GUARANTEE THE ABSENCE OF

THESE INGREDIENTS FROM ALL MENU ITEMS.

ANTIPASTI - CHOICE OF 2

Tender fried calamari with salt and pepper, served with lemon & aioli
CALAMARI FRITTI

ARANCINI
Bolognese and Trufle Mushroom rice balls coated in breadcrumb shell

MELENZANE ALLA PARMIGIANA
Layers of eggplant, mozzarella, parmesan with Italian tomato sugo

and Parmesan Fonduta

CONTORNI - SIDES
ROCKET & PEAR SALAD

Shaved Parmigiano Reggiano, rocket, pear, walnuts, truffled honey & EVOO

PIZZA

Let us know if you have a favourite you would like to include !
CHEFS SELECTION FROM OUR MENU

PASTA - CHOICE OF 2

Mushroom risotto, truffle oil and crispy prosciutto on top
RISOTTO PERUGINO

Traditional pork & beef mince sugo topped with Parmigiano Reggiano
PAPPARDELLE BOLOGNESE

Tube pasta tossed with pistacchio pesto, prawn bisque, a touch of tomato
sugo & sauteed prawns

PACCHERI ALLA SICILIANA +5pp
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