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SM A L L  P L AT E S
The perfect way to indulge in a variety of flavours, these small 

plates are meant to be shared, savoured, and paired with your fa-
vourite wines.

F R I T T O  M I ST O   1 6 0
Falkland’s Calamari Tubes & Tentacles | Nduja Aioli | Chives | Charred Lime

B U R R ATA   22 0
Burrata | Balsamic Roasted Tomatoes | Basil | Bruschetta

F R E E  R A N G E  C H I C K E N  L I V E RS   1 3 0
Sage & Chilli Cream | Aged Balsamic Sauce | Crispy Onion Rings | Bruschetta

OX TA I L  A R A N C I N I   1 3 0
Oxtail | Parmesan Emulsion | Umami Onion Jam | Aged Balsamic

B E E T RO O T  CA R PAC C I O  1 3 0
Thinly Sliced Beets | Strawberries | Gorgonzola Crumble |  

Beetroot Shoots | Pomegranate Dressing

B E E F  F I L L E T  CA R PAC C I O  R 1 8 0
Horseradish Crème Fraiche | Mushroom |  

Parmesan Shavings | Balsamic drizzle

A RT I SA NA L  R AV I O L I   1 5 0
Three Home-made Pasta Pockets | Seasonal Filling 

I TA L I A N  S P R I N G  RO L L S   1 3 0
Seasonal Filling

H A L L O UM I  STAC K  1 3 0
Golden Fried Halloumi Fingers | Sesame Crust |  

Hot Honey | Pineapple & Avo Salsa

All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.



C O L O U R F U L  SA L A D S
Fresh, vibrant salads that are as nourishing as they are delicious.  
Perfect for balancing your meal or as a light, refreshing starter or 
main. All of our greens are hydroponically grown and are live and 

cut to order to guarantee the freshest lettuce possible.

H O US E  SA L A D   1 0 5  |  S I D E   8 0
Hydroponic Italian Greens | Pickled Red Onion | Parmesan Shavings

PA E SA N O  SA L A D   1 3 0  |  S I D E   9 0
Feta Cheese | Cucumber | Heirloom Tomatoes | Pickled Red Onion |  

Kalamata Olives | Micro Shoots | Wild Rocket | Nut Sprinkle

I TA L I A N  ST Y L E  WA L D O R F   1 4 0  
Hydroponic Italian Greens | Crème Fraiche | Apple | Celery |  

Avocado | Red Onion | Toasted Pecan Nuts 
Add Smoked Salmon - 40gr 105  /  80gr  210

CA E SA R  SA L A D   2 5 0 
Bacon Crumb | Caesar Dressing | Parmesan Shavings |  
Sundried Tomato | Chicken Supreme | Avocado Purée

All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.



H EA RT Y  PA STA
Homemade pasta crafted with passion, using only the finest  

ingredients, imported “00” flour, Extra Virgin Olive Oil only  
and 20 months matured DOC Grana Padano parmesan cheese. 

Each dish offers a comforting and indulgent experience. 

CHOICE OF PASTA 
Penne | Spaghetti | Home-made Tagliatelle

GNOCCHI - 45

GLUTEN FREE OPTIONS - 55 
Penne | Fusilli | Spaghetti

CA R B O NA R A   2 1 8
Streaky Bacon | Bacon Oil | Egg | Parmesan Cream

A M AT R I C I A NA   22 0
Bacon | Vodka Napolitana Sauce | Bacon Oil | Basil | Chilli

G E N OV E S E  BA S I L  P E ST O  19 0
Basil | Nuts | Extra Virgin Olive Oil | Grana Padano Parmesan 

Add Chicken Breast & Cream 75

F RU T T I  D I  M A R E   ( S Q )
Champagne Cream | Falkland’s Calamari | Queen Prawns |  

Fresh Mussels | Fennel | Cherry Tomatoes

M A R I NA R A   ( S Q )
Napolitana | Prawn Bisque | White Wine | Falkland’s Calamari |  

Queen Prawns | Fresh Mussels

C H I C K E N  &  C H O R I Z O   2 5 0
Chicken Breast | Spanish Chorizo | Napolitana Sauce | Cream

All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.



All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.

H E A RT Y  PA STA  ( C O N T )

N O N NA’ S  B O L O G NA I S E  2 1 0
Slow Cooked Beef & Pork Ragu 

Add Olives 25

H OM E - M A D E  R AV I O L I  O F  T H E  DAY   19 5
Three Home-made Pasta Pockets | Seasonal Filling

F I L E T T O  P I C CA N T E   ( S Q )
Kalamata Olives | Red Pepper | Garlic | Chilli | Basil | Napolitana Sauce

A L F R E D O  19 0 
Gypsy Ham | Mushrooms | Garlic & Parsely | Cream 

AG N E L L O   S Q
Pulled Braised Lamb | Lamb Jus | Rocket

AG L I O  E  O L I O  E  P E P E RO N C I N O  1 4 5
Extra Virgin Olive Oil | Garlic | Chilli  
Add 4 Prawns 99 | Add Porcini 120



All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.

F R AG R A N T  R I S O T T O 
Rich and aromatic risottos made with homemade broth, that  

celebrate the finest seasonal ingredients, each dish designed to  
be both comforting and luxurious. An excellent gluten free option.

F R AG R A N T  S EA F O O D   ( S Q )
Turmeric Infused Broth | Garlic | Red Pepper | Mushrooms | White Wine |  

Falklands Calamari Tubes | Queen Prawns | Smoked Salmon Trout

 MUS H RO OM   2 6 5
Porcini & Parabello Mushrooms | Peas | Truffle oil | White Wine | Parmesan

C H O R I Z O   2 3 0
Spanish Chorizo | Leeks | White Wine | Napolitana | Paprika Oil 

Add 4 Queen Prawns 99

A RT I C H O K E   19 5 
Artichokes | Garlic & Parsley | Leeks | Lemon | Sparkling Wine | Cream

S L OW  B R A I S E D  OX TA I L  2 70
Pulled Oxtail | Hearty Oxtail Jus | Mirepoix

G N O C C H I
Home-made Artisanal Italian Potato Dumplings 

T RU F F L E  1 8 5 
Truffle Butter | Black Truffle Paste | Cream

G O RG O NZ O L A  2 1 5
Dolce Latte Gorgonzola | Cream | Umami Onion Reduction | Walnuts

AU RO R A  170
Napolitana | Basil | Cream



D E CA D E N T  M A I NS
Indulge in luxurious Josper char grilled mains that will leave  

you feeling completely satisfied, each dish designed to be  
a showstopper. We only use grass fed beef and free range  

chicken and SASSI certified fish from the green list.

L A M B  R AC K  (4 0 0 G )  ( S Q ) 
Porcini & Pea Risotto | Lamb Jus |  

Green Beans & Garlic Parsley Butter | Pea Purée

ROA ST E D  C H I C K E N  SU P R E M E   2 6 5
Porcini & Pea Risotto | Porcini Cream |  

Porcini Dust | Seasonal Veg  
Add extra supreme breast  315

F R E S H  S C O T T I S H  SA L MO N  ( 1 8 0 G )  ( S Q )
Black sesame | Avocado Purée | Grapefruit | Sweet Chilli |  

Chilli Oil | Seasonal Veg

G R I L L E D  F R E S H  S EA BA S S  ( 2 0 0 G )  ( S Q )
Lemon Cream | Edamame Beans | Sweet Soy Exotic Mushrooms |  

Blistered Cherry Tomatoes | Buttery Mashed Potato

ST U F F E D  CA L A M A R I    2 75
Olive, Ricotta, Caper & Red Pepper Stuffing | Capellini Pasta |  

Beurre Blanc Sauce | Julienne Veg 

BA L SA M I C O  F I L L E T   39 5
250gr Beef Fillet | Aged Balsamic | Buttery Mashed Potato |  

Wild Rocket & Parmesan Salad | Cherry Tomatoes

P R I M E  C U T   ( S Q )
Chargrilled Beef Special | Truffle or Garlic & Parsley Compound Butter |  

Bone Marrow | Silky Mushroom or Pepper Sauce 
 Add Beef Tallow & Parmesan Fries 85 |  

Add Side House Salad 75

B E E F  W E L L I N GT O N  42 5 
Puff Pastry Wrapped 200gr Beef Fillet | Pancetta & Mushroom Filling |  

Buttery Mashed Potato 

B R A N DY  P E P P E RC O R N  B E E F  F I L L E T  3 8 5
250g Beef Fillet | Brandy Peppercorn Sauce | Triple Cooked Chips |  

Umami Onion Reduction 

L A M B  S H A N K  ( S Q ) 
Slow Cooked Lamb Shank | Buttery Mashed Potato | Home-made Gremolata

All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.



All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.

N EA P O L I TA N  P I Z ZA
Traditional sourdough pizza with a thin, flat base and wide airy 
edge, wood fired and finished with a drizzle of Extra Virgin Olive 

Oil. Choose between plain, garlic or chilli EVO.

M A RG H E R I TA   170
Tomato | Mozzarella Fior Di Latte | Basil 

Add Burrata - 120

SA L A M I  P I C CA N T E   2 0 5
Imported Spicy Salami | Kalamata Olives | Nduja Drizzle

P O RT O B E L L O  C H I C K E N   22 0
Chicken | Charred Mushroom | Truffle Cream | Pickled Red Onion

T H E  Q U E E N   2 3 0
Cooked Ham | Charred Mushroom 

Add Artichoke - 20  |  Add Tangy Kalamata Olives - 20

C O N TA D I NA   2 3 0
Crispy Bacon | Avocado | Feta Crumble

I TA L I A N  S I N  2 1 5
Crispy Bacon | Jalapeno | Hot Honey | Pineapple

BIANCA – BASE WITH MOZZARELLA ONLY

HERB FOCACCIA  90 
Herbs | Garlic | Extra Virgin Olive Oil

FOCCACIA FORMAGGIO 125  
Foccacia | Fior di Latte Mozzarella  

Three Cheese Focaccia – Add Dolce Latte gorgonzola 35

GRAPE EXPECTATIONS  155  
Dolce Latte Gorgonzola | Grapes | Pine Nuts | Rosemary

ROSSA: BASE WITH TOMATO AND MOZZARELLA



All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.

P I Z ZA  ( C O N T )

B O L O G NA   2 3 5
Nonna’s Beef & Pork Bolognaise | Chilli Crunch

S I L K  &  S P I C E   2 3 0
Chorizo or Chicken | Peppadews | Spring Onion | Avo | Feta Crumble

N O N NA  R I TA   1 8 0
Asiago | Artichoke | Green Olives | Charred Mushroom |  

Roasted Peppers | Red Onion 
Add Gypsy Ham  - 25

PIZZA ZUCCHA 235 
Roasted Butternut | Dolce Latte Gorgonzola Cheese | Truffle Oil

P I Z ZA  MO D E R N O  2 75 
Halloumi | Avocado | Bacon | Sun Dried Tomato | Caramelized Onion 

P I Z ZA  PA R M A  2 3 0 
Parma Ham | Truffle Oil | Rocket



L A  D O L C E  V I TA

C H O C O L AT E  TA RT   1 3 0 
Pistachio Crust | White Chocolate Ice Cream | Passion Purée 

B E R RY  PAV L OVA   1 3 0
Chantilly cream | Seasonal Berries | Berry Coulis 

MO LT E N  C H O C O L AT E  F O N DA N T   1 3 0
Peanut Butter Ice Cream 

C O F F E E  C R È M E  B RU L E E   1 1 0
Salted Caramel Ice Cream | Caramel Popcorn 

VA N I L L A  PA N NA  C O T TA   1 0 5
Seasonal Berries | Berry Coulis | Refreshing Mint 

A F F O GAT T O  ( D ROW N E D  I C E  C R EA M )   1 1 0
Italian Espresso | Hazelnut Gelato | Almond Brittle | Amaretti Biscuit 

T I R A M I SU  S E M I F R E D D O   1 4 0
Semi-frozen Tiramisu | Finger Biscuits | Kahlua Liqueur | Italian Espresso

N EW  YO R K  ST Y L E  C H E E S E CA K E   1 3 0
 Ask your server about our delectable flavours

D O N  P E D RO   8 0
Vanilla Gelato | Kahlua Liqueur 

I R I S H  C O F F E E   8 0
American Coffee | Irish Whiskey | Fresh Cream

E S P R E S S O  M A RT I N I   1 4 0
Kettle One Vodka | Kahlua Liqueur | Italian Espresso

All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.



BA M B I N O S 

SMALLER PORTIONS MADE WITH LOVE

Crumbed Chicken Strips | Mayonnaise Dipper | Chips  120

Fried Calamari Tubes | Calamari Heads | Tartar Mayonnaise | Chips  120

Beef Burger | Brioche Bun | Chips  99  
Add Cheese - 15

PA STA
Choose between Spaghetti | Penne | Fusilli |  

Add Gluten Free Pasta - 35

Alfredo | Cream | Mushrooms | Ham  105 

Bolognaise  120

Butter  75

Napolitana | Basil  80

Gnocchi | Tomato | Cream | Basil  120

C R EAT E  YO U R  OW N  P I Z Z E T TA  ( SM A L L  P I Z ZA )  1 0 5
Choose 3 of the following toppings

Salami | Ham | Bacon | Feta | Mushrooms | Olives | Bolognaise |  
Chicken | Pineapple | Mozzarella | Pineapple  

Add Avocado - 30

D O L C E 
Ice Cream & Choc Sauce  60

Gelato 35 (per scoop)  
Nougat | Peanut Butter | Raspberry | Vanilla | Chocolate

Milkshakes 60 
Vanilla | Chocolate | Strawberry 

All half portions are charged at 75% of the menu price. 
All substitutions will be charged for.


