
MENU

FLAT BREAD, PARSLEY BUTTER $7

ANCHOVY TIN, FOCACCIA, BOILED EGG $11

PUMPKIN & RICOTTA LUMACONI,
CHICKPEA, BASIL, TOMATO RELISH $10

FRIED HALOUMI, SMOKED PORTOBELLO,
SALSA VERDE $12.5

CRISPY CALAMARI, BAKED LEMON AIOLI, 
FRIED PARSLEY $10

ITALIAN MEATBALLS,TOMATO FONDU,
PARMESAN CUSTARD $9.5

POLENTA CRISPS, GARLIC,
PARMESAN, CUMIN AIOLI $6.5

SHOESTRING FRIES,
PORCINI SALT, AIOLI $6.5   

MELON, PROSCIUTTO, ROCKET $12

BUFFALO MOZZARELLA, TOMATOES,
BASIL PESTO $12

ICEBURG LETTUCE, BOILED EGG DRESSING $8

COURGETTE RIBBONS, RADICCHIO,
FETA, BALSAMIC VINAIGRETTE $11

CHILLI ROASTED WALNUTS, PARSLEY $6.5

TEMPURA MARKET FISH, ANCHOVY AIOLI $12
 

ITALIAN CHOCOLATE MOUSSE, DULCE DE 
LECHE, MACADAMIA GELATO $10

YOGHURT PANNA COTTA, FIG & HONEY ICE 
CREAM $9.5

TIRAMISU CANNOLI $9.5

AFFOGATO $8

(MANUKA HONEY & SEMOLINA OR GLUTEN FREE BASE)

MARGHERITA
BUFFALO MOZZARELLA, BASIL, TOMATO $15

TIROLESE
PROSCIUTTO, SMOKED MUSHROOM, ROCKET $16

MELANZANE
EGGPLANT, OLIVES, PEPPERS, RICOTTA $16

ANATRA
DUCK LEG, ROSEMARY, LEEK,

FIG & ONION JAM $16

AGNELLO
LAMB SHOULDER, GORGONZOLA, DATES, 

SEMI-DRIED TOMATO $15.5

CARCIOFI
SALAMI, ARTICHOKE, THYME $16

SALMONE
BEETROOT, CURED SALMON, MASCARPONE,

FRIED CAPERS $16

EST. 2013

TRADITIONAL SANGRIA $13/$38
GAGA SANGRIA $13/$38

PROSECCO SANGRIA $13/$38
ROSE SANGRIA $13/$38

RED WINE

RENZO MASI CHIANTI DOCG $7.5/$38

LAGARIA MERLOT IGT $8.5/$41

FARNESE SANGIOVESE $7/$35

MENHIR SALENTO PRIMITIVO $9.5/$46

FARNESE GRAN SASSO MONTEPULCIANO DOC  $8/$40

WINE WHITE

FARNESE FANTINI PINOT GRIGIO $7.5/$38

LAGARIA PINOT GRIGIO $8/$40

PABLO CLARO ORGANIC CHARDONNAY $7.5/$37

DUCA DI CASTELMONTE DIANTHA $8.5/$41

RICCADONNA ASTI $31

 

PROSECCO

GANCIA GRAN REALE $7/$36.5 

CASTELLO DORO $8/$43

$8 $8.5/$28/$42 $7.5/$25/$37


