
flat bread w oregano oil, salt

premium selection of cured meats

burrata Italian "Opera"  w truffle and honey

house made fusilli “spiral pasta” bolognese pork ragu, parmesan

tiramisù w savoiardi biscuit, mascarpone cream, coffee,
disaronno, amaretti

80PP
SERVED SHARE STYLE

etna

sliced duck, tuna “tonnato” sauce, fried capers

schiacciata w prosciutto di parma, stracciatella & tomato

slow cooked lamb rump, red wine jus, roast potatoes

rocket lettuce salad, balsamic dressing, parmesan

T O  S T A R T

M A I N

D E S S E R T

 fried calamari with gremolata sauce



flat bread w oregano oil, salt

premium selection of cured meats

burrata Italian "Opera" w truffle and honey

capricciosa fior di latte, prosciutto cotto, mushrooms,
olives, artichokes, basil, EVOO

margherita  tomato base, fior di latte, basil, basil oil

pizza carbonara fior di latte base, yolk cream, guanciale,
pecorino romano and pepper 

diavola tomato base, fior di latte, gorgonzola cheese, hot
salami, red onion,  parmesan, hot smoked paprika 

 fried calamari with gremolata sauce

mantovana pumpkin base, mozzarella, taleggio,
sausages, amaretto dust, rosmary

pizza  botanica tomato base, mozzarella, goat cheese, cherry
tomatoes, fennel, parmesan, pollen, mint

58PP
SERVED SHARE STYLE

etna

T O  S T A R T

P I Z Z E


