
FLATBREAD                          S 20  L 26
wood- f ired pizza bread with basil pesto, parmesan cheese and mozzarella (V)

CALAMARI FRITTI 24 
crispy f ried salt  and pepper squid, edamame, f ragrant greens, garlic aioli                   
and f resh lemon
PORK SPARE RIBS 26
slow cooked and f inished in the wood- f ired oven, st icky hoisin bbq sauce (GF) 
GARLIC PRAWNS 26
f lambe with white wine, cream, capers, and garlic but ter, served with             
wood- f ired ciabatta
BAKED FORMAGGIO DIP            24
cheddar, mozzarella, cream cheese, sour cream, parmesan, garlic, jalapenos                             
baked in a cast- iron skillet , served with wood- f ired ciabatta(V)
WINTER BRUSCHETTA 25
f resh ViaVio whipped ricot ta, proscuit to crudo, f ig and walnut moustarda,                   
honey, winter greens, wood- f ired sourdough  
ARANCINI  PEPE NERO 24
black pepper chicken, aborio rice, scamorza, panko crust , t ruf f le, ricot ta salata

CAESAR SALAD 28
cos let tuce, spinach, parmesan, bacon, poached egg, anchovy, ciabatta             
croutons (GF&V opt ional) add southern f ried chicken 7

SALT & PEPPER SQUID SALAD 28
f lash f ried, f ragrant greens, edamame, vietnamese dressing, garlic aioli, lemon

AUTUMN INSALATA 29
f resh ViaVio whipped ricot ta, sumac roasted root vegetables, shaved fennel,       
winter greens, pomegrante, spiced dukkah, honey (V GF)

PASTA DI POLLO 30
penne pasta, chicken, spinach, creamy basil pesto sauce, sundried tomato        
parmesan (V opt ional)

PENNE CARBONARA 29
penne pasta, streaky bacon, f ree range egg, portabello mushroom, spinach       
parmesan (V opt ional) 

LAMB PAPPARDELLE 35
slow cooked lamb shoulder, forage mushroom, spinach, pappardelle pasta          
t ruf f le, red wine jus, ricot ta salata, f resh lemon 

LASAGNE AL FORNO 32
beef  ragu, lasagna sheets, three cheese bechamel, layered in a cast  iron                 
skillet  and baked in our wood- f ired oven  

PORK SPARE RIBS 38
slow cooked and f inished in the wood- f ired oven, st icky hoisin bbq sauce,           
served with makikihi f ries and seasonal insalata (GF)

RIBEYE STEAK 45
250g premium cut ribeye, garlic potato, cipollini onion, winter roasted                 
vegetables, carne butter, wine jus

PORK BELLY 42
250g roasted pork belly, garlic potato, cipollini onion, winter roasted              
vegetables, carne butter, wine jus

M A I N FA RE

SM A LL PLA T ES


	Small Plates/ Main Fare OCTOBER 24
	Page 1


