
STARTER
S O U P  O F  T H E  D A Y

I N S A L A T A  A R A N C E  E  M E L E
Chef’s Daily Soup

Mix Salad with Fresh Orange, Apple and Balsamic Cream in Lemon Dressing

Set Lunch From $29
Monday to Saturday 12pm to 2pm Except Public Holidays

S P A G H E T T I  C A C C I O  E  P E P P E
Spaghetti Pasta with Pecorino Romano Sauce and Black Pepper

Parma Ham with Rock Melon
P A R M A  E  M E L O N E  $ 6

I N S A L A T A  D I  P O L I P O  E  P A T A T E  $ 6
Octopus Salad with Potatoes, Celery, Olive Parsley, Tomatoes and Lemon Dressing

MAIN COURSE

O R E C C H I E T T E  G A M B E R I  E  B U R R A T A  $ 8
Orecchiette Pasta Aglio Olio Style with Cherry Tomato, Prawns and Burrata

S C A L O P P I N A  A L  V I N O  B I A N C O
Roasted Pork Fillet with White Wine Sauce Served with Mashed Potato

B I S T E C C A  A L  P E P P E  $ 1 2
Grill Angus Beef Ribeye in Black Pepper Sauce  Served with Roasted Potatoes

P O L L O  A L L A  G R I G L I A  
Grill Chicken Thigh Served with Roasted Potatoes

B R A N Z I N O  A L L A  G R I L I A  $ 8
Grilled Seabass Fillet Served with Roated Potatoes

DESSERT
S E L E Z I O N E  D I  F O R M A G G I  $ 5

Assorted Selection of Italian Cheeses with Homemade Truffle Honey

P A N N A  C O T T A  
Cream Pudding with Mix Berry Sauce

 2 COURSES $29 / 3 COURSES $38

T O R T A  D I  M E L E  $ 3
Apple Tart with Vanilla Gelato


