
ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES

MENU
BAR BITES

FRITTO MISTO
 fried calamari, prawns and white baits 

$30

FRIED CHICKEN WINGS
in spicy sauce, celery sticks and blue cheese dip 

$17

NACHOS
with chilli beef, jalapeno and melted cheese

$19

SAUTEED GARLIC PRAWNS WITH CHILLI
$24

GRILLED ASPARAGUS WITH PARMA HAM
$22

SAUSAGE PLATTER
pork, smoked beef sausage, italian chipolata and mini wienerli 

$26

ORIGINAL FRIES
$10

TRUFFLE FRIES
with truffle dip

$16

VEGETARIAN SPRING ROLLS
with thai chilli sauce 

$15

MEDITERRANEAN OLIVES
$15

CHEESE PLATTER
$28

$24

GRILLED BEEF TONGUE
with extra virgin  olive oil and sea salt

$19

COD FISH FINGER
with wasabi mayonnaise sauce

$19
SAUTEED VONGOLA

WAGYU & PARMIGIANO REGGIANO CROQUETTES
$19

$19

GOLDEN FRIED CHICKEN FINGER
with basil pesto mayonnaise

CAESAR SALAD
with roasted bacon, garlic croutons, parmesan cheese, prawn

and our special District 10 dressing
$23

PUGLIA BURRATA
with organic italian tomato and rocket lettuce 

$26

PUGLIA BURRATA WITH 24 MONTH PARMA HARM
with organic Italian tomato and rocket salad

$32

MAIN COURSE

POTATO GNOCCHI
in a quattro formaggi sauce, sun dried tomato and rocket lettuce

$33

with egg yolk, pecorino romano, black pepper and guanciale
(roman smoked pork cheek)

SPAGHETTINI AGLIO OLIO
with tiger prawn, sun dried tomatoes, garlic and chili

$30

PAN ROASTED SEABASS
with potato mousse, baby onion in balsamic reduction

$30

$36

ANGEL HAIR CRABMEAT
with salmon roe, garlic and crab meat in tomato cream sauce

HOMEMADE FETTUCCINE
with prawns and scallops in creamy truffle sauce 

$35

GRILLED CALAMARI
with tomato, capers and kalamata olives 

$28

GRILLED PORK BELLY
with pineapple salsa

$28

$35

SPAGHETTI CARBONARA
    

APPETIZER
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