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Desi  Ta S LINGUINE PRAWN 37 220G COPPER TREE FARM AGED TENDERLOIN FILLET MBS4 +42
Prawn, chilli, garlic, cherry tomato, sugo, bisque, pangrattato Roast potatoes, nduja butter, rocket, mushroom sauce GF
PACIFIC OYSTERS 6ea CRAB SPAGHETTINI 38 CHICKEN PARMIGIANA 37

Red wine mignonette GF, DF . . -
9 Blue swimmer crab, bisque, chilli, pangrattato, parsley Crumbed chicken breast, tomato sugo, mozzarella,

RIGATONI LAMB RAGU 36 grana padano, cabbage slaw
Slow-braised lamb, tomato, chilli, grana padano, parsley

MIXED OLIVES 10
Herbs, lemon, chili, olive oil v, GF, DF
12-HOUR TOMATO BRAISED SHORT RIBS 42

ZUCCHI N! FLOWER 9ea PAPPARDELLE WAGYU RAGU 37 Slow cooked short ribs, tomato, garlic, pan fried gnocchi,
Tempura, lemon ricotta, goats cheese v Coppertree farm wagyu ragu, grana padano roman beans, parsley GF
GARUC.BREADB PENNE ALL’ARRABBIATA 31 GRILLED BARRAMUNDI 38
Butter, garlic, parsley v Chili, garlic, onion, capsicum, tomato, parsley v, DF, VG

Eggplant caponata, salmoriglio, lemon GF
FOCACCIA 3

Whipped basil ricotta, rosemary, sea salt v GNOCCHI AL PESTO 33

Cherry tomato, zucchini, basil pesto, parmesan v

BURRATA 26
Heirloom tomatoes, burrata, tomato granita, aged balsamic, basil v SAUSAGE RAGU CAMPANELLE 36 “ T o
Sausage mince, Calabrian chili, mascarpone, sugo, parmesan, parsley
POLENTA 24 o Q
Fried polenta sticks, gorgonzola cream, parmesan parsley v GREEN PEA AND HERB RISOTTO 32 S /l/
Carnaroli rice, pea puree, snow peas, preserved lemon, mascarpone V o
BRUSCHETTA (2) 17 ADD PAN FRIED SCALLOPS +7
Tomato, red onion, garlic, basil, grilled Sonoma sourdough v, vG
GLUTEN FREE CASARECCE +3 ROCKET & FENNEL SALAD 14
ARANCINI 23 Orange, citrus vinaigrette Vv, DF, GF

Sundried tomato, smoked buffalo mozzarella, basil, sugo, parmesan v
SHOESTRING FRIES 14

CALAMARI 26 Aioli v
Fried calamari, thyme, pepper, lemon, aioli $ z E R BRUSSEL SPROUTS 14

ANTIPASTI PLATTER 40 / Fermented chilli, balsamic v
18mth prosciutto di Parma, inferno salami, fennel salami, @ v BROCCOLINI & SPINACH SALAD 14
mixed marinated olives, bocconcini, Grana Padano, red onion jam, Charred broccolini, baby spinach, pomegranate vinaigrette,

rosemary focaccia almonds, Meredith goat cheese v
MARGHERITA 26

Mozzarella, parmesan, tomato, basil v

L ADD BUFFALO MOZZARELLA +5
esA 4 ) DIAVOLA 29 f Set U $55PP \

7 Inferno salami, olives, capsicum, tomato, mozzarella
~ N ORTOLANA 28
Eggplant, zucchini, capsicum, caramelised red onion, CALAMARI FRITTI Lemon, parsley, aioli
FRATELLI HOUSE 24 tomato, basil, goats cheese v ARANCINI smoked buffalo mozzarella, sundried tomato, sugo, parmesan v
Butter lettuce, radicchio, avocado, nashi pear, dill, gorgonzola, SALAME 29 TEMPURA ZUCCHINI FLOWER (2) Lemon ricotta, goats cheese, parmesan v
candied walnut, radish, red wine vinaigrette v, GF
Salami, olives, fennel seed, tomato, mozzarella
GRILLED CHICKEN 26 PAPPARDELLE WAGYU RAGU coppertree Farm wagyu ragt, grana padano
. . . SALSICCIA & FRIARIELLI 29 - )
Cos, avocado, almond, green olive, red onion, cannellini bean, v and f I b ini rabe. chill | GNOCCHI AL PESTO Cherry tomato, zucchini, basil pesto, parmesan v
shaved parmesan, basil, honey currant dressing GF Pork and fennel sausagse, broceolini rabe, chilli, mozzarella MARGHERITA v OR DIAVOLA PIZZA
PROSCIUTTO 3t GRILLED CHICKEN SALAD cos, avocado, almond, green olive,
Prosciutto di parma, rocket, tomato, mozzarella, grana padano red onion, cannellini beans, shaved parmesan, basil, honey currant dressing
DIETARY V VEGETARIAN GF GLUTEN FREE DF DAIRY FREE VG VEGAN BRESAOLA 31

‘ ‘ _ _ Wagyu Bresaola, pecorino, aged vinegar, wild rocket, mozzarella SIGNATURE BANOFFEE Banana, caramel, cream, chocolate
Credit cards, Debit cards, and EFTPOS cards incur a processing fee of 1.7% to 2.7%. HAZELNUT TIRAMISU

External payment Apps incur additional fees. 10% surcharge applies on Sundays, 15% on public holidays.

10% discretionary service charge applies to all groups of 10+. VEGAN CHEESE +6 | BUFFALO MOZZARELLA +6 | GLUTEN FREE BASE * +6 (FOR GROUPS UP TO 12 PEOPLE)
\ Please advise our friendly staff if you require assistance with your dietary requirement. / \ *Not suitable for coeliacs due to cooking environment / \ /




