STARTERS

FOCACCIA

DAILY SALADS
(CHEF SALAD (VE, GF) MIXED
LEAVES, CARROT, OLIVES, TOMATO)

DINNER MENU

FRESHLY MADE PASTA AND PIZZA CREATED BY OUR NONNA'S TEAM AND SERVED T0 YOU.

CHOICE OF PASTA  CHOICE OF SAUCES  BUILD YOUR OWN PIZZA DESSERTS

SPAGHETTI (vE, Go) TOMATO & BASIL (VE, 6F) HAM PINEAPPLE (VE, 6F) TIRAMISU (v)
PENNE (VE, Go) BEEF BOLOGNESE (6F) PEPPERONI PEPPERS (VE, GF) PANNA COTTA (v)
LINGUINI (ve, 6o) PESTO (v, GF) SALAMI OLIVES (VE, 6F)
RIGATONI (VE, 60) ALFREDO PROSCIUTTO ONION (VE, 6F)
BLUE CHEESE CHICKEN MUSHROOM (VE, 6F)
CHILLI FLAKES (VE, GF)

CHOIGE OF TOPPINGS CALZONE

BACON OLIVES (VE, 6F) VEGETARIAN CALZONE (v)
CHICKEN MUSHROOM (VE, GF) (TOMATO, MOZZARELLA, MUSHROOM, SPINACH, ONION, PEPPER)

PRAWNS (BABY) TOMATO (VE, GF) CALZONE WITH SALAMI
SPINACH (VE, GF) BROCCOLI (VE, &F) (TOMATO, MOZZARELLA, SALAMI)
RED ONION (VE, GF) PEAS (VE, 6F)

(V) Vegetarian (GF) Gluten-free (GO) Gluten free option available (VE)Vegan (VO) Vegan option available

All our food and drinks are prepared in environments that use ingredients containing allergens and gluten and there is a risk that traces may be found in prepared items.
If you are sensitive to allergens and/or have intolerances, please speak to your waiter who will advise you of the menu options available to you. *Public Health Advisory:
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodbourne iliness, especially if you have certain medical conditions.
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