
Starters (to share)
House Made Focaccia | Grape Tomatoes, EVOO (V/DF)

Calamari fritti | Ioligo Fried Calamari w/ Aioli
 Burrata | Pistacchio Pesto, Grilled Sourdough  (GF/V)

Pasta (to share)
Gnocchi | Wild Mushroom, Porcini Butter, Thyme,

Parmesan & Roasted Hazelnuts (V)

Main (to share)
Nonna’s Rolatina | Charred Chicken Breast, Prosciutto, Herbs, Lemon, Garlic

Sides | Shoestring Chips & Insalata di Pesche

Dessert
Chef’s Selection of Sorbet

Drinks
Aperol Spritz JUG

Limoncello Spritz JUG
Strawberry Field JUG

Tommy’s Margarita
House Wine / House Beers

Additional Options
Extra Hour $35

Premium Package $115
(Split King Prawns, Mumm Prestige Sparkling) 


