VALENTINE’S DAY MENU
In the 3rd Century, the Roman Empire was ruled by
Emperor Claudius Gothius, nicknamed Claudius the Cruel.
Due to the Emperor’s vast number of wars, he struggled to recruit
soldiers for his army. Claudius believed married Roman
men were reluctant to leave their wives and families,
so he cancelled all engagements and marriages.
A simple priest called Valentine continued to marry Roman soldiers
in secret before war. He was eventually caught and sentenced to death.
Whilst imprisoned, he fell in love with a blind woman and on the eve
of his execution, wrote a sonnet to her using the ink squeezed
from violets. Legend has it that his words restored her sight.
Valentine died on 14th February for his dedication to love.
He was declared a saint by the Catholic church and they enjoyed
an Italian feast in his name.
St. Valentine’s Day has been celebrated ever since.

ENTRATA
Enjoy a mixture of some antipasto favourites

OLIVE ASCOLONE

crumbed fried green olives stuffed with feta cheese
on a tomato pink aioli sauce (v/gf)

ARANCINI

parmesan rice arancini with peperonata sauce (v/gf)

BRUSCHETTA

toasted Italian bread topped with garlic cherry tomatoes,
basil and extra virgin olive oil (v)

PRIMI
Pasta made fresh in-house where possible

TORTELLACCI D’ESTATE

eggplant and potato stuffed pasta with cherry tomato and mint (v)

PAPPARDELLE CON RAGÚ DI AGNELLO
pappardelle with lamb ragú and olives

RAGÙ E FUNGHI

strozzapreti pasta with pork and fennel sausage ragú and mushroom

PASTA ALLA PESCATORA

squid ink linguini with prawns, crab meat, cherry tomato and mild chilli

GNOCCHI ALLA TOSCANA

potato gnocchi with chicken ragú and mild chilli

GNOCCHI ALLE VERDURE

potato gnocchi with summer vegetables (v)

SECONDI
TAGLIATA ALLA TOSCANA

400g grilled grain fed beef rump served with grilled vegetables (gf)
recommended with Torbreck Woodcutter’s Shiraz (Barossa Valley, SA)

PORCHETTA

rolled pork belly served with roasted carrots (gf)
recommended with Podere Montepulciano D’Abruzzo (Abruzzo, Italy)

POLLO AND PROSCIUTTO

corn fed chicken breast wrapped in prosciutto served with funghi trifolati (gf/df)
recommended with Bandini Prosecco (Veneto, Italy)

PESCE IN BRODETTO

baked barramundi fillet in a tomato and olive sauce served with Italian bread
recommended with Pasqua Pinot Grigio (Veneto, Italy)

Authentic wood-fired pizza

PIZZA BIANCA
Prepared with extra virgin olive oil & fior di latte mozzarella

FUNGHI

field mushrooms, rosemary, parmesan and truffle pesto (v)

ROMANA

artichoke cream, Italian pork sausage, cherry tomatoes and olives

PATATOSA

ham, roasted potatoes, red onion and rosemary

GENOVESE

basil pesto, buffalo mozzarella, olives, Italian fennel sausage,
parmesan and balsamic drizzle

PIZZA ROSSA
Prepared with San Marzano tomatoes & fior di latte mozzarella

MARGHERITA

buffalo mozzarella and fresh basil leaves (v)

PROSCIUTTO & RUCOLA

prosciutto, rocket and parmesan

CALABRESE

calabrese salami, chilli, basil and red onion

CAPRICCIOSA

ham, field mushrooms, artichokes and olives

DIAVOLA

mild pepperoni

ORTOLANA

roasted vegetables (v)

DOLCI
Share style. Enjoy one of the following:

STRAWBERRY TIRAMISU FOR TWO
a fruity twist on the traditional Italian coffee
flavoured classic (v)

PIZZA DOLCE

vanilla custard pizza topped with almond flakes,
chocolate sauce and chocolate ice cream (v)

One bill per table please – a cakeage fee of $2.50 per person applies.
Restaurant sittings are for two hours.
If you have any food allergies or dietary requirements, please notify your waiter
and we will do our best to accommodate you.
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