pasta & wine

THURSDAY 21 MAY 2026

TO START

lemon, garlic + rosemary marinated olives 8

(
s
tomato, chilli + basil bruschetta 12
garlic bread 10
polenta chips + sriracha mayo 12 ?
PASTA $40 including a glass of house wine
traditional lasagne, slow-cooked meat sauce, béchamel ?

cacio e pepe ravioli - the roman classic with pecorino + black pepper

spaghetti al limone with prawns + basil
slow cooked lamb, red wine + rosemary ragu with orecchiette

maccheroni calabrese arrabbiata with lemon + thyme pangratatto
WINES

brenganza savardo pinot grigio 15

7 ‘. poggio anima lilith primitivo salento 15

SIDES

tomato, red onion, fior di latte + basil, balsamic dressing 13.50
rocket + parmesan salad 12
spinach, ricotta salata, walnut + orange salad 13.50
TO FINISH
& amalfi lemon cake 18

vanilla bean pannacotta + poached quinces 18
rich chocolate torte + chocolate sauce 18
vanilla bean + chocolate cannoli 5.50 each

affogato with your choice of liqueur 22
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