
primi

Zuppa del giorno
Soup of the day

Antipasto di terra
Antipasto plate with a selection Italian style cold meats and vegetables

Insalata invernale
Warm winter salad with beetroot, zucchini, radish, blood orange and walnuts 

dolci
Crostata di ricotta e limone con rabarbaro
Ricotta tart with pine nuts and rhubarb compote

Gelato con pizelli
2 scoops of Italian style gelato with Abruzzo style wafer biscuit

lunch specials

3 courses + glass of house wine  $30   2 courses + glass of house wine  $25 

tues - fri
1 course + glass of house wine  $18   

pasta e secondi
Pizzoccheri alta Valtellina 

Baked buckwheat pasta with taleggio, savoy cabbage, potato and burnt sage butter

   Tagliatelle con coda alla Vaccinara
Tagliatelle with a rich ragu of ox tail

Spezzatino di capretto con zucca
Slow cooked goat stew with potato and pumpkin

Pesce del giorno
100g fillet of fresh market fish of the day

Melanzane alla parmigiana  
Baked eggplant parmigiana in a rich tomato sugo


