
DOLCI - DESSERTS
BACIO AL CIOCCOLATO

Chocolate mousse on housemade hazelnut biscuit, cream, strawberry and chocolate
garnish

TRADITIONAL TIRAMISU
Sponge biscuits,  coffee & liqueur

PALERMO - $70pp

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 

Burrata 125g, served with heirloom and medley of cherry tomatoes,
capers and housemade sesame crackers

BURRATA

FOCACCIA ALL’AGLIO
Small pizza base with garlic, herbs and EVOO

CALAMARI FRITTI 
Served with lemon & aioli

ANTIPASTO ITALIANO
Cured Italian premium cold meats, cheese DOP, olives,
artichokes, served with housemade grissini and bread.

CONTORNI - SIDES
PATATE AL FORNO 

Rosemary roasted potatoes

ROCKET & PEAR SALAD
Shaved Parmigiano Reggiano, rocket, pear, walnuts, truffled honey & EVOO

CARNE

Crumbed pork schnitzel served with lemon or add taleggio & guanciale
(optional)

COTOLETTA DI MAIALE MILANESE STYLE

Upgrade to Steak of the Day +5pp

PASTA - CHOICE OF 2

Made in house & baked in oven with napoli, mozzarella & basil
GNOCCHI SORRENTINA

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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