
ITALIAN LONG LUNCH
Family style long lunch $55 per person

*minimum 4 people

S E A S O N A L  O Y S T E R S

Market Price

F O R  T H E  T A B L E

ANT I PAST I

H O U S E  M A D E  F O C A C C I A 
Basil oil, whipped parmesan dip 

G A M B E R I  A L L A  B U S A R A 
Prawns roasted in tomato, garlic & parsley  

B U R R A T A 
Truffle salsa, Autumn mushrooms, chives, olive oil  

B E E F  C A R P A C C I O 
Truffle aioli, crispy capers, pecorino, rocket

P A S T A  A D D  O N

Scampi linguine, cherry tomatoes, chilli & pangrattato — 45
or 

Spinach & Truffle ravioli with Parmesan, sage & chive oil — 37

S E C O N D I

R O A S T E D  W H O L E  M A R K E T  F I S H 
Farmhouse bean gremolata

S L O W  R O A S T E D  B E E F  T E N D E R L O I N 
Vincotto, rosemary, garlic

House Caesar, cos, sourdough crouton, crispy prosciutto, lemon parmesan dressing 
Roasted potatoes, rosemary

D O L C E

Frozen Creamsicle Torte 
Lemon Gelato, Buttercake, Italian Meringue, Toasted Coconut

A D D  O N  
Limoncello & Belvedere Jellies — 6ea

B O T T O M L E S S  P R O S E C C O

Per person — 49 

V E U V E  C L I C Q U O T

Flute — 25 / Bottle — 150 

M I N U T Y  R O S E

Glass — 16 / Bottle — 80 

A P E R I T I V O  S P R I T Z  —  1 6

Martini Bianco Passionfruit Spritz 
Martini Fiero Spritz, Soda & Prosecco 

Paloma with Martini Bianco, Cynar, Grapefruit & Lime Spritz

*T&Cs apply. Liquor Licensing Laws apply.


