
BAR MENU
11.30 am till late 

ARANCINI
lightly crumbed then fried risotto balls filled with a 
delicious veal ragu & mozzarella, accompanied with 
napoletana sauce & shaved parmesan /12.5
ANTIPASTO
San Daniele prosciutto, capocollo, mortadella and bresaola 
accompanied with grilled vegetables, warm olives, 
giardiniera and pickled artichokes with a serve of fresh 
Italian bread (serves 2-3 people) /25.0
FRITTELLE DI ZUCCHINE
delicious homemade zucchini fritters served with fresh 
lemon and a drizzle of balsamic aioli /11.0
FRITTO MISTO
fried calamari and octopus served with a basil aioli /15.0
BEER BATTERED CHIPS
served with sour cream and sweet chilli sauce /8.0
POLENTA CHIPS
served with two types of sauces:
a basil aioli and a warm arrabiata sauce /10.0
SWEET POTATO CHIPS
seasoned with pepper and sea salt /8.0
SMOKED SALMON CROSTINI
baguette thinly sliced and oven baked to a crisp with sea 
salt, olive oil and oregano, topped with lemon and dill 
infused mascarpone and smoked salmon /11.5
COSTOLETTE D’AGNELLO
lamb ribs oven baked and served with extra virgin olive oil, 
lemon, parsley and rosemary dressing /16.5

PIZZAS
MARGHERITA
fiori di latte, freshly sliced tomato and fresh basil 9.0/19.0
PROSCIUTTO
fiori di latte, San Danielle prosciutto, fresh roquette and 
shaved parmesan 11.0/21.0
PICCANTE
fiori di latte, salami, olives and mushrooms 10.0/21.0
GAMBERI
fiori di latte, prawns, garlic and chilli 12.0/24.0
AMANTI DELLA CARNE
the Italian meat lovers 10.5/23.0
FUNGHI
fiori di latte, three types of mushroom with a drizzle of 
truffle oil 10.0/20.0


