
Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,  

we cannot guarantee completely allerg y-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday 

falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.



P A S T A  S U N D A E S  M E N U 
Available every Sunday 5.30pm – 8.30pm 

Snacks 
Traditional Focaccia with extra virgin olive oil and balsamic | 4.5 ea 

Gambero, king prawn fritter, lemon mayonnaise, paprika | 12 ea 

Crispy lasagna, bolognese, parmesan cream | 12 ea 

Gnocco fritto, deep fried pizza dough, taleggio, Wagyu bresaola | 12 ea 

Sydney Rock Oysters| natural half  dozen 45 | dozen 86  
 

P A S T A 

Pasta of  the day 

+ 
V I N O 

2023 | Terre Di Buth Pinot Grigio | Veneto 
O R 

2022 | Sibiliana Nero D’avola | Sicily 

+ 
G E L A T O 

Bronte pistachio gelato, Rio Vista mandarin pressed extra virgin olive oil 

55PP  
 

Sides 
Rocket, parmesan, balsamic dressing | 16  

 Radicchio salad, walnuts, gorgonzola dressing | 16

Rosemary potatoes, roasted | 16  

Chips | 14

  Offer not in conjunction with any other offer/discount/promotions. 
Wine is a selection of house white or red. Bookings are limited and subject to availability. 


