W

ANTIPASTI

Osteria Pizza Bread 16 Warm Marinated Olives 15

freshly baked house made bread with
cheese/chilli/herb / garlic

Mussels 26 Arancini 20

Steamed in garlic, chilli herbs, lemon Rissotto balls with pumpkin and
provolone

Grilled Calamari 29 Sicilian Meatballs 23

grilled squid, greens, lemon beef, tomato, red wine, feta

SHARING
Antipasto Affettato Butchers cut for 2 Antipasto Di Mare
assorted sliced meats, pickles, ~ Ask about this weeks cut assorted seafood platter,
cheese & bread bread
45 80 65
SIDES
Kumara fries - spicy aioli 15 Seasonal Vegetables 16
Truffle Fries - aioli 15 Rocket & Walnut Salad 18

Giferia Dhokene



PASTA PIZZA

Pappardelle Pollo 33 Margherita 30
‘pollo’ sautée chicken breast, mushroom, buffalo mozzarella, pomodoro, basil
fresh herbs, crema

Spaghetti Gamberi 34 Piccante 31
pan-fried prawns, garlic, chilli, lemon, spicy salami, olives, basil

olive oil

Gnocchi Di Casa 32 Zucca 30

, . umpkin, spinach, walnut, ricotta
gnocchi, tomato, bacon, peas, pecorino pump P

Pappardelle Ragu 32 Proscuitto 34
slow cooked lamb ragu, tomato, mushrooms, prosciutto, truffle oil
parmesan

Kumara Cannelloni 33 Pollo 31
Kumara, rosemary, ricotta , béchamel pollo, brie, caramelised onion

Ravioli 33 Mafioso 34

Ask about todays filing , with salami, bacon, ham, chicken

pancetta onion and garlic butter

sauce
MAIN
COURSE
House-made Lamb Sausage Pollo Parmigiana Pork Scallopini
mash, minted peas, onion mash, broccolini basil roasted potatoes, cacciatore sauce
jus pomodoro (olives, mushroom, onion tomato,
garlic)
36 35 35
Grilled Salmon Pork Shank Bistecca
creamy leek, roasted mash, broccolini paprika jus roasted potato, broccolini,
potato sautéed carrots beef jus
37 36 250g eye-filet 49

450g Rib-eye 58

Please inform your server of any allergies or to hear what vegan options we have available.
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