
   V  |  Vegetarian      VE  |  Vegan      GF  |  Gluten free      DF  |  Dairy free      N  |  Contain nuts      C |  Contain Chilli 
Patrons with food allergies or dietary requirements, please inform your waiter prior to ordering.  

Although we will endeavour to accommodate your dietary needs, we cannot guarantee traces of allergens. 

Unfortunately we do not split bills. All major cards are accepted except Diners Club.  

All card payments [VISA, MASTERCARD, AMEX] incur a 1.5% surcharge.

Beverage selection 

soft drink [Cola,  Diet Cola, Lemonade, Lemon Squash, Tonic, Soda],  

white wine   |   red wine

* NO variations & subtitutions | NO further discounts applicable

$  2 5  L U N C H  S P E C I A L S  * 
Thursdays & Fridays | Midday to 3:00 pm

Pasta 

spaghetti bolognese 
Pasta with a traditional rich meat [pork & beef] sauce. 

spaghetti carbonara 
A traditional dish prepared with garlic, bacon & cream. 

penne alla rosa | V 
Penne with mushroom, spinach, cream, napoli, white wine, parmesan, garlic & fresh herbs. 

penne amatriciana | C 
Penne with bacon, garlic, chilli, spring onion, napoli, butter, parmesan & white wine. 

Risotto 

risotto alla zucca | V, GF [Vegan & Dairy free options available] 
Roasted pumpkin, mushroom, spinach, garlic, parsley, white wine, parmesan & butter. 

risotto al pollo | GF 
Chicken, mushroom, spinach, sundried tomato, garlic, fresh herbs, white wine & parmesan. 

Pizza 

margherita | V 

Classic topping of mozzarella [local & imported], napoli, fresh basil & olive oil. 

gustosa 
Mozzarella, napoli, Sopressa salami, Italian sausage & caramelised onion. 

vegetale | V 
Napoli, mushroom, marinated zucchini, eggplant, artichoke, olive & mozzarella. 

cotto 
Napoli, ham, mozzarella, mushroom & basil.


