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mangia mangia

feed me menu
$70pp

most pasta can
be done glulen
free’

pane

Woodfired Puff Bread 12

Garlic Focaccia 12

Warm Local Olives

sides

Rocket Salad with pear,
parmesan, balsamic
reduction 12

Tuscan potatoes with salsa
verde 12

Shoestring fries with
aioli 12

Green beans with butter,
garlic and chilli 12

Baby Cos Lettuce with
fennel, parmesan, lemon
vinaigrette and

pangrattato 12

Mixed Roast Vegetables 12

small

Wood-fired King Prawns
Charred with garlic, chilli and saffron butter

Calamarri Fritti
Lightly fried, served with saffron aioli and lemon

Buffalo Mozzarella & Heirloom Tomato
Creamy mozzarella, tomato, basil. onion and balsamic glaze

Arancini Primavera
Golden risotto balls with peas, red pepper aoli and mozzarella

Bruschetta Pizza
Tomato, red onion, basil and fior di latte

pasta

Gnocchi della Terra

Potato gnocchi with mushrooms, pine nuts, garlic and burnt butter

Rigatoni Ragu
Slow-cooked lamb ragu with tomato and basil

Spaghetti Carbonara
Speck and parmesan in a silky sauce

Frutti di Mare
Mixed seafood with garlic, lemon and chilli

Gnocchi al Tartufo
Truffle cream finished with parmesan

Risotto Ai Funghi
Wild mushroom, baby herbs, toasted almond and pecorino

Casarecce con Gamberi
Prawns, salami, garlic and chilli in a creamy tomato sauce

Gnocchi alla Napoletana
Traditional Napoletana sauce, basil, mozzarella and parmesan

Spaghetti alle Vongole
Clams, cherry tomato, garlic, lemon, chilli and herbs

Linguine con Gamberi
Prawns, cherry tomato, garlic, lemon, chilli and herbs

carne

Veal Scaloppini
Lemon and caper sauce with seasonal vegetables

Chicken Scaloppini
Creamy mushroom sauce

Chicken Cotoletta
Crumbed and golden, served with cos salad

Filetto di Salmone
Pan-seared with pea purée and herbs
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	SMALL
	Wood-fired King Prawns Charred with garlic, chilli and saffron butter                                             13 each
	Calamari Fritti Lightly fried, served with saffron aioli and lemon                                               21
	Buffalo Mozzarella & Heirloom Tomato Creamy mozzarella, tomato, basil. onion and balsamic glaze                         19
	Arancini Primavera Golden risotto balls with peas, red pepper aoli and mozzarella                     18
	Bruschetta Pizza Tomato, red onion, basil and fior di latte                                                               23

	PANE
	Woodfired Puff Bread     12
	Garlic Focaccia                   12
	Warm Local Olives            10
	sides
	Rocket Salad with pear, parmesan, balsamic reduction                               12
	Tuscan potatoes with salsa verde                                       12
	Shoestring fries with  aioli                                       12
	Green beans with butter, garlic and chilli                     12
	Baby Cos Lettuce with fennel, parmesan, lemon vinaigrette and  pangrattato                           12
	Mixed Roast Vegetables 12


	PASTA
	Gnocchi della Terra Potato gnocchi with mushrooms, pine nuts, garlic and burnt butter         34
	Rigatoni Ragù Slow-cooked lamb ragù with tomato and basil                                                  32
	Spaghetti Carbonara Speck and parmesan in a silky sauce                                                                    29
	Frutti di Mare Mixed seafood with garlic, lemon and chilli                                                         38
	Gnocchi al Tartufo Truffle cream finished with parmesan                                                                  32
	Risotto Ai Funghi  Wild mushroom, baby herbs, toasted almond and pecorino                         29
	Casarecce con Gamberi  Prawns, salami, garlic and chilli in a creamy tomato sauce                            36
	Gnocchi alla Napoletana  Traditional Napoletana sauce, basil, mozzarella and parmesan                    30
	Spaghetti alle Vongole  Clams, cherry tomato, garlic, lemon, chilli and herbs                                       34
	Linguine con Gamberi  Prawns, cherry tomato, garlic, lemon, chilli and herbs                                     36

	CARNE
	Veal Scaloppini Lemon and caper sauce with seasonal vegetables                                           38
	Chicken Scaloppini Creamy mushroom sauce                                                                                        36
	Chicken Cotoletta Crumbed and golden, served with cos salad                                                      34
	Filetto di Salmone Pan-seared with pea purée and herbs                                                                  38


