
DOLCI
Affogato, liqueurs  7 / 14

Tiramisu, marsala zabaione  16

Chocolate, hazelnut semifreddo  16

Vanilla panna cotta, berries and grappa  18

FORMAGGI
Mauri Gorgonzola Dolce Latte — cow’s milk, blue  12

Perenzin di Capri in Foglia di Noce — goat’s milk, semi-hard  12

Mauri Taleggio — cow’s milk, washed rind  12

Cravero Parmigiano Reggiano — cow’s milk, hard  12

Served with condimenti

Oxheart tomato, sourdough, 
shallot, basil 14

Mixed leaves, 
white balsamic  10

CONTORNI
Triple cooked potatoes, 

garlic, rosemary  10
Cucumber, mint, 
ricotta salata 10

SPUNTINI
Oysters, shallots, lemon  4.5 ea

Saffron and Taleggio arancini  16

Veal battuta, anchovy, egg yolk  4.5 ea 

Tuna bruschetta, capers, shallots, lemon  16

ANTIPASTI
Market fish crudo  22

Buffalo mozzarella, figs, grilled bread  22

Octopus, fennel, endive, chilli  24

Beef carpaccio, capers, Parmigiano, rocket  24 

Salame, mortadella, capocollo  22 

Prosciutto San Daniele  19

PESCE e CARNE
Market fish, spinach, dill mayonnaise  42

Chicken Diavolo, garlic, parsley, lemon  37

Pork cotoletta, sage, anchovy, Parmigiano  39 

Bistecca, charred cabbage, red wine jus  MP

PASTA e RISOTTO
Casarecce, zucchini, lemon, basil   29

Rigatoni, guanciale, chilli, tomato  32

Risotto, spring peas, seared scallops  39

Ricotta gnocchi, Castello and tomato sugo 34 

Spaghetti, Shark Bay prawns, vermouth  36

DA BERE

NEGRONI & AMERICANO

Green Walnut Negroni  
Campari, gin, green walnut liqueur.............. 19

Bloody Shiraz Negroni 
Bloody shiraz gin, sweet vermouth .............. 19

Negroni Nero 
Gin, Mr Black, Campari,  vermouth............ 18

Blood Orange + Sage Americano 
Campari, sweet vermouth, orange, soda........ 19

BIRRE

Birra Aperitivo....................................... 16

Birra Moretti Draught........................ 11

3 Ravens IPA............................................ 12

Peroni Leggara Mid................................. 9

Peroni Red Lager................................... 10

Little Creatures Elsie Ale................... 10

Tingletop Ginger Beer......................... 11

COCKTAILS DELLA CASA

Averna Sour  
Averna, bourbon, lemon, egg........................ 19

Limoncello Martini 
Vodka, limoncello, lemon juice...................... 18

Paper Plane  
Bourbon, amaro nonino, aperol, lime juice.......18

Montenegro Manhatton  
Montenegro,  Appleton rum, bitters.............. 19

SPRITZ

Mandarin Spritz  
Mandarinello, lemon, grapefruit soda........... 17

Elderflower Spritz 
St Germain, mint, prosecco, lemon soda......... 17

Rum Spritz  
Curacao, dark rum, lime, prosecco................ 18

Gin Spritz 
Gin, yuzu vermouth, lemon, prosecco............ 18
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