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Tartare, hand-cut beef tenderloin, capers, 33 Rigatoni, slow lamb ragu, rosemary, pecorino (gf*,df*) 34 Margherita, tomato, mozzarella, basil (v) 26 Set menus are designed to be shared with a
cornichons, anchovies, parsley, quail yolk, minimum of 3 people.

C e Chitarra allo scoglio (mussels, clams, prawns 39 . AT
ruffle aioli. erill T h (of*. df ’ ’ ’ Pepperoni, tomato, mozzarella, salami, chilli 30 .
truffle aioli, grilled sourdough (gf*, df) calamari) (ef* df, m) PP classico
F.rle.d calamari, lime, black garlic 22 Gnocchi, bolognese, aged parmesan (gf*, df") U The Benetti, moz.zarella, nduja, hot honey, 32 $89pp
aioli (gf, df, ) gorgonzola, basil ) .
. L Focaccia & EVO oil
Benetti' thalls. t t Kked Fusilli, baked tomato, basil, ricotta salata (v, gf*,df*) 26 S S P f 1

mozzarella, parmesan rosemary, smoked mozzarella

SPflghetti, king prawns, garlic, chilli, prawn oil, 35 Fried calamari, lime, black garlic aioli (i)
Kingfish crudo, pomelo, chili, baby herbs 35 heirloom cherry tomatoes, pangrattato (gf*, df, ) Prawn Pizza, garlic prawns, chilli, tomato, lemon, 32 . ) . )
(af. dF. A) rocket @) Rigatoni, slow lamb ragui, rosemary, pecorino
RaViOli, riCOtta, truﬁle, pOI‘Cini, Chive (wv) 36 Choice of:- Marghel‘ita pizza or Pepperoni pizza
Zucchini flowers, 7ea Prosciutto, tomato, mozzarella, prosciutto, rocket, 3P .
Veal Milanese, sage, capers, parmesan, lemon
5 cheeses, hot honey (v) parmesan
. Rocket, pear, parmesan, chardonnay dressing,
Burrata, heirloom tomatoes, pesto oil, 24 W Capricciosa, tomato, mozzarella, artichokes, 30 balsami
. : alsamic
olive dust (v, gf) olives, mushrooms, ham
e . Home-made tiramisu
Octopus carpaccio, Ligurian 28 300g Veal Milanese, sage, capers, parmesan, lemon 49 Quattro Formaggi, mozzarella, gorgonzola, 30
olives, shaved fennel, lemon (gf, df, i) pecorino cheese, parmesan (v) . .
Snapper acqua pazza, tomato, white wine, 46 famiglia
Garlic pizzetta, confit garlic, olive oil, 16 herbs (gf, df, A) Vegetariana, tomato, mozzarella, zucchini, 28 5399
oregano, parmesan cheese (v) eggplant, capsicum, mushrooms (v) pp
Italian seafood stew, shellfish, tomato, chilli (gf, df, m) 40 Puffbread
Kids Pizza, ham & cheese 20 T R
MB P h fill in-fed, 2 e salami plate
CuARCUTERE BOARD oogMESy TororoSoouh il grin el e e
cured meats, nduja, olives, pickles, g , : _/w prawn (i) +8  prosciutto +8  ham +8 Octopus carpaccio, Ligurian olives, shaved
whipped ricotta, home-made focaccia (gf, df*) sausage +8  mushrooms +6 fennel, lemon dressing (i)
48 OR_N o Zucchini flower (pp)
AAAAA
SCARPETTA QO&T I A — Spaghetti, king prawns, garlic, chilli, prawn oil,
puff bread, traditional Italian-style bread %M heirloom cherry tomatoes, breadcrumb (i)
Jfor wiping the plate (vg) Chips, truftle aioli (gf, df) 12 Choice of any pizza
14 ] ) Home-made tiramisi1 (v) 18 5002 MBS4+ Portoro Scotch fillet grain-fed
Rocket, pear, parmesan, chardonnay dressing, 15 )
balsamic (v, f, df*) ) . ‘ sliced to share, creamy mushroom sauce,
»8h Panna cotta, berries, pistachio crumble (v, gf) 18
P Charred b i anch . rocket salad
arred broccolini, anchovy emulsion, 1 . . . . .. .
N 5'/ almonds (f, df) vy > Millefoglie scomposta, strawberries, Chantilly 18 Charred broccolini, anchovy emulsion, almonds
0 > cream, sugared almond (v) Chips, truffle aioli
W W Mixed cherry tomato, basil, olive oil, aged 15
W balsamic (vg, gf) Affogato, Frangelico (v, gf* 22 Panna cotta, berries, pistachio crumble
Nutella pizza, b , ricotta, hazelnut
Twice cooked baby chat potatoes, rosemary salt, 15 Nutella pizza, banana, ricotta, hazelnut praline, 22 " ‘e 4 ;.n.zza anand, reotta, hazeit
truffle aioli (v, gf, df) icing sugar (v) praline, icing sugar
All pizza and pasta are hand made
daily with love. dietaries - gf gluten free | df dairy free | gf” gluten free option | df* dairy free option | vgvegan | vvegetarian A 109% surcharge applies on Sundays & Public Holidays. A 10% service fee applies to groups of 8 or more.

S€df00d origin - A Australian | i imporled | m mixed All groups 9 and over are required to dine on one of our set menus.
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