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PANE e ANTIPASTI

Housemade Bread w/ EVO 12
Woodfire Olives (gf) 10
Garlic Crust Pizza 18

add vegan mozzarella +8

Vegan Roast Pumpkin Arancini 19

Roast pumpkin, spinach, vegan mozzarella,
Napoletana

Tomato & Basil Bruschetta 21

Fresh chopped tomatoes, fresh basil, Spanish onion,
EVO, garlic crust

PASTA e MAIN

Vegan Gnocchi Provencale 33

Potato gnocchi, semi-dried tomatoes, olives,
double-cooked eggplant, Napoletana, garlic

Arrabbiata 30
Penne tossed w/ Napoletana, fresh chilli, garlic
Vegan Schnitzel & Fries 30

Housemade vegan schnitzel w/ preserved lemon

Vegan Parmigiana & Fries 36

Housemade vegan schnitzel, twice-cooked eggplant,
vegan mozzarella, Napoletana

INSALATE

Vegan Pear Salad (gf) 28
Delicious pear over arugula w/ caramelised walnuts
Vegan Spinach Salad 28

Baby spinach, twice-cooked roasted potatoes,
semi-dried tomatoes, toasted pine nuts,
preserved lemon dressing

Menu items are prepared vegan w/ fresh quality ingredients sourced from
Italy as well as local suppliers & are prepared by hand.

All items are prepared vegan, but are also in kitchen w/ non-vegan
products. We make every effort to ensure that there is no cross-
contamination w/ meat or dairy. We take best precautions to not cross
gluten free w/ gluten items, but please be aware if you are celiac that our
kitchens also use gluten for many products. Kitchen also contains nuts,
eggs, shellfish, honey. Olives may contain pips.
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WOODFIRED PIZZA

Queen Margherita 30
Vegan mozzarella, basil
Giardino 38

Double-cooked eggplant, semi-dried tomatoes,
mushrooms, green capsicum, Spanish onion, vegan mozz
(no GF as eggplant contains gluten)

Patata e Spinici 33

Roasted potato, baby spinach, garlic, pine nuts,
vegan mozzarella

Primavera 33

Mushrooms, green capsicum, olives, garlic, onion,
vegan mozzarella

Tartufo & Funghi 37

Mushrooms, garlic, vegan mozzarella, truffle oil

CONTORNI / SIDE SALAD

Seasonal Vegetables (gf) 17

(contains chilli)

Twice-cooked Rosemary 17
Roasted Potatoes

Tomato Salad (gf) 19

Fresh tomatoes, Spanish onion, basil, EVO,
housemade balsamic reduction

Italian Salad (gf) 16

Baby cos, tomatoes, cucumber, Spanish onion, olives,
EVO, balsamic reduction

Vegan Rocket Salad (gf) 17

Spicy arugula leaves tossed w/ EVO, balsamic reduction

DOLCI

Lemon Sorbet (gf) 8/11/15
Italian Zeppole 10 / 17

Fresh Italian doughnuts w/cinnamon sugar

Gluten free Pizza base +7
Gluten free Pasta +5.5

Grazie! Thank you for your patronage.Prices inclusive of GST. Sundays 12% surcharge. Public holidays 17% surcharge. Credit card fees apply.
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