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Fridas & ainner;
54‘220(/@/ hersdas &
S & AFiday leencsy
jfo&//5 over 10
pay an/linre
pane bread

é/‘a\SC/ZeZ‘Z‘a (C/Zd)‘—gr///ea/ éreaao with sliced tomatdo and Fresh éa\S// /eaves kA
marinaded Feta and éa/amaz‘a olives EA
wars Sourdough with Iittle generd/ extra virgin leccino ofive ol 7

Prisui entrée
antipasto misto: all vegetarian (changes daily) 23
brodo di manzo: beef based broth coith polao, Swede and small pasta is
rsotto a /’ang/z/f button rushroorr rsotto rade From Veﬂez‘aé/e stock 22
Z‘ag//az‘e//e con agne//of Fresh Z‘ag//az‘e//e with Slow cooked laméd shanks (ofF
the bone) in coine, tomato and black olive sawce 2
baked £igs corapped cith prosciutto, topped cwith gorgonzola dolce 23

grilled gueensland sea scallops cwith salsa rossa and celeriac in dill maso 24

c/zar—gr///ea/ Sumac Flavoired duck livers on a corn Fritter and watercress

salad 19

Second/: man course

vea/ and por,é Crepinette in reduced vea/ JUs with carrots and eschallot's 29
char-grilled #farmed Kingfish £illet, tempiira asparagus, wasabi majo 34
scaloppine di vitello: pan fried Chin ved steak's in white coine and sage on
Tealian Flad beans 32
involtini di pollo: roasted chicken breast #illel and pancetta rolls in white
a.)/negar//c and stock with Fresh tomato and oregano 30
char-grilled marinated pork cutlet, stir fried red caééage , omon, chulli and
runt leaves 3l
spiedino a/‘agne//of lamé, capsicum and onon Skewers on braised french pey
lenti/s 30

all main courses served with roasted potatoes

conlorni: side dish
peperonatai Slow cooked capsicum, zucchini and tomato stew I
gnocchi alla romana: baked polenta with cheese 10
steamed gai laarn §

/'c',eéerg, tomato, onion and cucumlber salad, mustard Vinaigrette i




