Lunch Tasting Board
Choose any 3 items
With a soft drink or juice for 19.9
With a beer or glass of wine for extra 5.0
bruschetta con pomodori
Vine ripened tomatoes, fresh basil, confit garlic oil on toasted ciabatta
bruschetta con funghi
Sautéed forest mushrooms, truffled goats cheese foam on toasted ciabatta
Arancini
Smoked Mozzarella, Grana Padano, Gorgonzola, served with chilli jam and
lemon myrtle aioli
Scamorza
Wood smoked white Mozzarella lightly grilled with lemon smoked sea salt
calamari fritti
Atlantic squid dusted in lime and pink peppercorn and black garlic aioli
Antipasti
Imported and local cold cuts, olives and bread
Gamberetti
Grilled king prawns with garlic, chilli and parsley
Caprese
Heirloom tomatoes, buffalo milk mozzarella, fresh basil and white balsamic
patate fritti
Beer battered potato chips, garlic aioli, fennel salt
Insalata di rucola
Wild rocket, mint orange and fennel salad, white balsamic
**Add an extra item for 3.9 each (Maximum of 2)
Terms and Conditions apply
Items are subject to change without notice
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See why we are the best

Barolos pasta special
Any pasta with a beer, glass of wine or soft drink for 24.9
rigatoni con agnello
Slow braised 5 star sovereign lamb shoulder in a rich Napoli sauce, tossed
with fresh thyme and shaved Reggiano
rigatoni con pollo
Free range chicken tenderloins tossed with garlic, semi-dried tomatoes and fresh
herbs in a creamy tomato sauce, finished with Grana Padano
gnocchi di zucca
Pan fried pumpkin gnocchi served with a white wine butter emulsion, fried
sage, roasted pine nuts and goat cheese
linguine con bistecca funghi
Seared Wagyu, sautéed forest mushroom in a light creamy sauce finished with
truffle parmesan and fresh Italian herbs
linguine alla marinara
Queensland king prawns, Moreton Bay bug, diver scallops and Atlantic squid
sautéed in chilli and garlic with a white wine and tomato marinara
Terms and Conditions apply
Items are subject to change without notice

