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DINE IN LUNCH MENU - $20
MOnDAY - FRIDAY

ANY PASTA, PIZZA, OR SALAD WITH HOUSE WINE, TAP BEER OR A SOFT DRINK

pasta

C R A B  TAG L I O L I N I 

Blue swimmer crab, zucchini, cherry, tomatoes,  

garlic, chilli and herbs (DF, GFO)

L A M B  PA P PA R D E L L E 

Slow cooked ragù, Sangiovese, pecorino Toscano (GFO, DFO)

R I S OT TO  P U M P K I N 

Almonds, goat’s cheese, Parmigiano, thyme (DFO, V, VGO)

R I GATO N I  B E E F  S H I N 

Braised shin, tomato, Parmigiano, parsley (DFO, GFO)

H O U S E  W I N E  |  TA P  B E E R  |  S O F T  D R I N K

DRINKS
R AW  SA L A D 

Carrots, red cabbage, fennel, lettuce, apple,  

lemon and sesame dressing (VG, DF, GF)

C H I C K E N  SA L A D 

Roasted chicken, puy lentils, kale, cauliflower, Manchego,  

almonds, blackcurrants, mustard dressing (GF, DFO, VGO, VO)

Salads

PIZZA

M A RG H E R I TA 
Tomato, fior di latte, basil (V)

B U F FA LO 
Tomato, cherry tomatoes, buffalo mozzarella, basil (V)

D I AVO L A 
Tomato, fior di latte, olives, sopressa salami, chilli flakes 

P RO S C I U T TO 
Tomato, fior di latte, prosciutto di Parma, rocket, shaved Parmigiano

TA RT U F O 
Fior di latte, roasted mushrooms, truffle pecorino (V) 

C A P R I C C I O SA 
Tomato, fior di latte, double-smoked ham, mushrooms, 

olives, artichokes

GA M B E R I 
Prawns, tomato, cherry tomatoes, chilli oil, capers, olives, basil (DF)
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