
 

ANTIPASTI 

FOCACCIA CLASSICA (V) sea salt, extra virgin olive oil &            

oregano (add garlic or mozzarella +$4)    10 

FOCACCIA PARMIGIANO (V) extra virgin olive oil & Parmigiano 13 

PIADINA ROMAGNOLA PROSCIUTTO piadina with rocket,      

prosciutto crudo and cheese    16 

PIADINA ROMAGNOLA CAPRESE (V) piadina with tomato,     

mozzarella and basil     14 

CRESCIONE POMODORO E MOZZARELLA (V) San Marzano             

tomato & mozzarella calzone    14 

CRESCIONE SPINACI E GORGONZOLA spinach and gorgonzola 

calzone      14 

FRITTO MISTO* (3) one each of the arancina, panzerotto                     

and montanara below    20 

ARANCINA 200g arancino stuffed with vegetables and mozzarella  13 

ARANCINO 200g arancino stuffed with beef ragù and mozzarella  15 

PANZEROTTI (2) crumbed potato croquettes stuffed with               

salami and mozzarella             12 

MONTANARA (V) deep fried pizza dough topped with Napoli           

sauce, Parmigiano & basil     15 

CALAMARI FRITTI (entrée / main) deep fried calamari &                

vegies with mayonnaise             16 / 26 

FIORI DI ZUCCA FRITTI (V) deep fried zucchini flowers  15  

BRESAOLA, RUCOLA E GRANA bresaola served with rocket                

and shaved Grana Padano    18 

TAGLIERE* mixed Italian salami platter     25 

 

CONTORNI (SIDES) 

INSALATA CONTADINA (V) (GF) fresh tomato salad with oregano,  

basil, olive oil    10 

RUCOLA E PARMIGIANO (V) (GF) rocket salad with shaved    

Parmigiano & balsamic reduction    12 

INSALATA CAPRINO (V) (GF) cucumber and tomato salad with           

red onions, goat cheese, basil, olive oil     12 

INSALATA CAPRESE (V) (GF) mozzarella and tomato salad with 

oregano, basil, olive oil    13 

SPINACI BURRO PARM (V) sautéed spinach with Parmigiano            

and butter    10 

PATATE FRITTE (V) shoestring fries                                                     

(add D.O.P. Grana Padano cheese and truffle oil +$2)  9 
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PRIMI E SECONDI 

“PASSATELLI” - Although passatelli is not made with flour, it is still 

considered a type of pasta. These soft, homemade strands of 

breadcrumbs, grated Parmigiano cheese and eggs are an ancient 

tradition from the Emilia Romagna region. 

PASSATELLI IN BRODO DI GALLINA passatelli in chicken broth  28  

PASSATELLI ASCIUTTI passatelli served with guanciale, onion          

and parmesan cream     28  

GNOCCHI ZUCCA (V) homemade gnocchi with pumpkin purée, 

gorgonzola and walnuts    25 

GNOCCHI SORRENTINA (V) homemade gnocchi with mozzarella      

and Napoli sauce    22 

TAGLIATELLE BOLOGNESE homemade tagliatelle with a          

traditional slow cooked beef and pork ragù     25 

TAGLIATELLE AGNELLO slow cooked broad bean & lamb ragù 26 

SPAGHETTI DI MARE Seafood spaghetti     30 

COTOLETTA DI POLLO crumbed chicken with rocket                            

and Parmigiano     25 

“PUCCIA” - A type of bread, from the Salento and Taranto regions of 

Puglia, served with a variety of fillings. 

HEART ATTACK PUCCIA* filled with Italian sausage, Würstel        

sausage, rocket, fries and mayonnaise    27 

PUCCIA POLLO* with crumbed chicken, rocket, fries, & mayo  27 

KIDS’ MENU 

PIZZA – margherita / margherita with ham / margherita with fries 13 

PASTA – spaghetti or penne with Napoli, Bolognese or butter sauce               

(gnocchi +$3)    13 

 

 

 

 

PIZZE  

MARINARA (V) San Marzano tomato, garlic, oregano  15  

MARGHERITA (V) San Marzano tomato, mozzarella, fresh basil          

(add prosciutto crudo +$6)    18 

NAPOLETANA (V) San Marzano tomato, mozzarella, anchovies, 

oregano, black olives    19 

PARMIGIANA (V) San Marzano tomato, eggplant, Parmigiano,           

fresh tomatoes, fresh basil    22 

CICCIO PASTICCIO* San Marzano tomato, bufala, ‘Nduja,                 

Neapolitan broccoli, basil    29     

LINDA* San Marzano tomato, fresh tomatoes, prosciutto crudo,               

fresh mozzarella, rocket, shaved Parmigiano    27 

VERDURA (V) San Marzano tomato, mozzarella, mixed vegetables 21 

COTTO E FUNGHI San Marzano tomato, mozzarella, ham,     

mushrooms    22 

PICCANTE San Marzano tomato, mozzarella, salami, capsicum,      

onion, chilli    23 

DU SUD San Marzano tomato, mozzarella, hot salami, olives 23 

3 CARNI San Marzano tomato, mozzarella, ham, salami, sausage 24 

CAPRICCIOSA San Marzano tomato, mozzarella, ham,           

mushrooms, olives, salami    24 

LA MELBOURNE San Marzano tomato, mozzarella, ham, olive,       

artichoke, mushroom     23 

PORCINI E SALSICCIA San Marzano tomato, mozzarella, porcini 

mushrooms, Italian sausage, basil    25 

DU NORD San Marz. tomato, mozzarella, gorgonzola, artichoke, 

pancetta     25 

TONNO E CIPOLLA San Marz. tomato, mozzarella, tuna, onions  23 

PIPPA San Marz. tomato, mozzarella, würstel sausage, fries 25 

BUFALA* San Marzano tomato, Buffalo mozzarella                                

(add prosciutto crudo +$6)    25 

BILLO* San Marzano tomato, prosciutto, rocket and mascarpone 26 

GAMBERONI* prawns, San Marz. tomato, mascarpone, zucchini 29 

ZUCCA pumpkin cream, mozzarella, goat’s cheese, spinach 24 

4 FORMAGGI (V) taleggio, gorgonzola, scamorza, pecorino  25 

TARTUFATA mushroom cream, mozzarella, sausages, truffle oil,    

shaved Parmigiano (add fries +$3)    25  

MATTEO gorgonzola cream, mozzarella, pancetta, potatoes 25 

SALSICCIA E FRIARELLI mozzarella, sausage, Neapolitan           

broccoli      25 

META META* choose your own half and half pizza   30 

 

 

*Not available for special deals / bottomless brunch   

V – Vegetarian | D.O.P. – Protected Designation of Origins 

Gluten Free and Vegan options available 

 


