
S T A R T E R S

WHIPPED CHEESE BRUSCHETTA D, G, V
Basil, confit tomato, roasted bell pepper

VEGETABLE TEMPURA E, G, MU, SU, V
Herb aioli

PRAWN COCKTAIL E, F, MU, S, SU
Seawater shrimp, cocktail sauce, baby gem 

HOMEMADE PANZEROTTI C, D, G 
Beef ragu, mozzarella

PROSCIUTTO & MELON D, N
Parmesan, lollo bianco, spinach, pine nuts

MARGHERITA PIZZA D, G, V
Fior di latte mozzarella, fresh basil

AUBERGINE PARMIGIANA D, G, V 
Tomato sauce, mozzarella, basil

CAPRESE SALAD D, G, V
Fior di latte mozzarella, tomato, basil pesto, balsamic vinegar

Parmesan, black pepper
RISOTTO CACIO E PEPE C, D, V

CLASSIC ITALIAN ‘ARROSTO’ C, G
Roast beef striploin, rosemary potatoes, gravy

M A I N S

PAPAS‘ CARBONARA D, E, G
Tuscan ‘pici’ pasta, pecorino, black pepper, egg yolk, veal bacon

Dishes indicated with (C) Celery, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (L) Lupin,
(MU) Mustard, (N) Nuts, (R) Raw, (S) Shellfish, (SE) Sesame, (SO) Soybean, (SU) Sulphites, (V) Vegetarian

SELECTION OF HOME-MADE DESSERTS
FROM NONNA'S TABLE

D E S S E R T S

HOMEMADE BREAD SELECTION D, E, G, SE, V

PARMESAN WHEEL D, V



C O C K T A I L S
NEGRONI  /  APEROL SPRITZ  /  SORRENTO STING

S O F T  D R I N K S
VOSS STILL / VOSS SPARKLING / COKE /
COKE ZERO / SPRITE / SPRITE LIGHT /

SODA WATER / TONIC WATER

J U I C E
APPLE / ORANGE / CRANBERRY / PINEAPPLE

S P I R I T S
VODKA / GIN / WHISKEY / RUM

W I N E S
RED / WHITE / ROSÉ

S A N G R I A
RED / WHITE

S P A R K L I N G
CONTE FOSCO

B O T T L E  B E E R
PERONI


