
LUNCHMenu
ANTIPASTI

FRITTURA DI PARANZA...................20
Flash fried calamari + shrimp + white fish + octopus 
+ San Marzano tomato sauce

ARANCINI................................................16
Fontina  +  parmigiano reggiano mozzarella

BURRATA..................................................17
Heirloom tomatoes + basil + artichoke + EVOO

POLPETTE SORRENTINO...............17
Homemade traditional meatballs + pomodoro sauce 
+ whipped ricotta

INSALATA
CAESAR......................................................10
Lemon pangrattato + house caesar dressing

STRAWBERRY AND BEET...............12
Whipped lemon ricotta + smoked hot honey + balsamic 
pearls +spiced candied walnuts + pickled dukkah

INSALATA TRITATA............................12
Cauliflower + pea shoots + sugar pea snaps + apple 
+ fennel + black truffle salt + lemon juice + EVOO + 
pistachio dukkah

INSALATA LIMONCELLO...............12
Shaved fennel + arugula + oranges  + anchioves + 
limoneta

PANINI
PORCHETTA..................................................18
Focaccia bread + pork milanesa + arugula + tomato + 
calabrian chilli  + aioli + burrata cheese

ORTOLANO...............................................17
Focaccia bread + portobello + eggplant + fontina cheese 
+ roasted bell peppers + sun dried tomato + aioli

POLPETTE.....................................................17
Ciabatta bread + homemade meatballs + tomato sauce + 
burrata and basil

POLLO GENOVESE..................................18
Ciabatta bread + chicken breast + fontina cheese + sun 
dried tomato + arugula + pesto aioli

PASTA
BUCATINI ARRABBIATA....................................19
Spicy tomato sauce  

SPAGHETTI CACIO E PEPE...............................20
Pecorino romano + fresh ground pepper

SPAGHETTI NERO...............................................28
Squid ink spaghetti + octopus + clams + mussels + tomato
sauce + wine + garlic

SALSICCIA E FRIARELLI...................................24
Rigatoni + italian sausage + broccolini leafs + garlic + oven
roasted tomato + pinot grigio wine

PANZEROTTI ........................................................26
Homemade ravioli stuffed + spinach + ricotta cheese
+mushroom marsala creamy sauce

GNOCCHI CAPRESE............................................25
Fresh tomato sauce + fresh mozzarella + fresh basil

CASARECCE AL RAGU.........................................24
Slow cooked beef + onion + white wine + herbs + eggplant
Like grandma used to make it !

PAPPARDELE..........................................................25
Meatballs + italian sausage slowly + baby pork ribs
cooked in a wine tomato sauce

PACCHERI CARBONARA...................................22
Classic carbonara

LASAGNE BOLOGNESA......................................22

RISOTTO..................................................................24
Carnaroli rice + prawns + zuchinni + roasted baby heirloom 
tomato + burrata

Add chicken +10 | shrimp +12

I SECONDI
POLLO PARMIGIANA...........................................28
Chicken parmesano served with pasta

PARMIGIANA DI MELANZARE....................24
Classic southern italian style parmigiana + homemade fettuccine

SALMONE...................................................................29
Caper + artichoke + white wine sauce served with fingerling 
potato + brocolini

POLLO TOSCANO...................................................28
Prosciutto + sage + white wine sauce + spinach + roasted potato

(Substitute any pasta with gluten free penne pasta +$2)

Add chicken + 6 | salmon + 7 | shrimp + 8Add chicken + 6 | salmon + 7 | shrimp + 8


