
S TA R T E R

Wood fired bread whipped bo�arga 

A N T I P A S T O

Fri�o Misto Calamari

P A S TA
Prawn Pasta with a bisque sauce 

 
P I Z Z A  

Fru�i di mare

M A I N S  
John Dory with clams 

D E S E R T
Tiramisu or Lemon sorbeti

139 PP | SHARE MIN 2

2 HOURS OF POURING

‘ C AT C H ’  S I G N AT U R E S

Aperol Spritz
Mimosa

 
H O U S E  S E L E C T E D  W I N E S

Red, White, Rose 
or

Birra Morre�i

A D D  O N  

PREMIUM COCKTAILS
$10 Per Drink

Lychee Martini 
Negroni

Margarita

Food and drinks menu, a 10% service charge is applied to all 
reservations, public holidays a�ract a 15% service charge.



99 PP | SHARE MIN 2

2 HOURS OF POURING

‘ L A  D O L C E  V I TA’  S I G N AT U R E S

Aperol Spritz, Mimosa
 

H O U S E  S E L E C T E D  W I N E S

Red, White, Rose  or  Birra Morre�i

A D D  O N  

PREMIUM COCKTAILS
$10 Per Drink

Lychee Martini, Negroni, Margarita

Food and drinks menu, a 10% service charge is applied to all 
reservations, public holidays a�ract a 15% service charge.

A N T I P A S T I   ( T O  S H A R E  3 P A X )

In House focaccia with Rico�a Honey Dip
CHARCUTERIE

Cured Meat Selection Board, 
Cheese Bites, Mix Roasted Vegetables

 ADD tru�le bu�er +4pp

P A S TA  ( T O  S H A R E  3 P A X )  

LAMB RAGU PAPPARDELLE
Slow cooked lamb, fermented chili, 

torched provolone (famous)

GIN RIGATONI
Chilli, basil, cream, tomato, parmesan (so good)

KALE RIGATONI 
Kale Basil, crema Rigatoni, Parmesan Regiano

P I Z Z A  ( T O  S H A R E  3 P A X )

Chef’s Favorite

S A L A D  ( T O  S H A R E  3 P A X )

Bellucci leaves, Shallots, So� Herbs, 
Lemon Mustard Vinagre�e


