ANTIPASTI | STARTERS WOOD-FIRED NEAPOLITAN STYLE PIZZA

Amano wood-fired bread 10 Leavened for a minimum of 48 hours, hand stretched & cooked in our Stefano Ferrara wood-fired brick
pizza oven, handmade in Naples. One size (13"/33cm) cut into 8 slices. Strictly no half-half.

Warm table olives, marinated in lemon, garlic and chilli 12

TRADITIONAL

Local handmade Burrata, heirloom cherry tomato, basil, fennel 20 GARLIC & CHEESE, confit garlic, fior di latte 20
MARGHERITA, San Marzano tomato, fior di latte, basil 20

White anchovies, extra virgin, lemon 12

PRIMI | ENTREES
Arrancini (3), saffron infused carnaroli rice, Taleggio DOP 14

RISTORANTE E PIZZERIA

PEPPERONI, San Marzano tomato, fior di latte, mild pepperoni 22

DIAVOLA, San Marzano tomato, fior di latte, hot salami, roasted capsicum, olive, basil 25
Calamari, lightly fried, salt, pepper, black garlic aioli 22

CAPRICCIOSA, San Marzano tomato, fior di latte, leg ham, mushroom, artichoke, olive, basil 25
Sydney Rock oysters served natural, Mignonette, lemon  half doz 32 | doz 59

VERDURE, zucchini crema, fior di latte, grilled eggplant and zucchini, roasted capsicum, mushroom 24

PASTA NAPOLETANA, San Marzano tomato, fior di latte, anchovy, basil, oregano, caper, olive 23
All pasta is fresh, house made with Molino Spadoni ‘Tipo 00" flour & pasteurised egg.
Cooked al dante | Gluten free pasta available +2.5 | Gnocchi available +2.5 GOURMET

Tagliatelle, blue swimmer crab meat, garlic, chilli, white wine, chive, cardamon infused cream 38 LIMONE, calzone, confit garlic, preserved lemon, for di latte, thyme 22

Tagliatelle Gamberi, Tiger prawn, cherry tomato, oregano, garlic, chilli, white wine 34 BUFALINA. San Marzano tomato. buffalo mozzarella. basil 25

Tagliatelle Ragu, braised Wagyu brisket, tomato sugo 34 TARTUFO, black truffle crema, fior di latte, mushroom, Pecorino Romano, black pepper 24

Spaghetti Carbonara, egg, guanciale, Pecorino Romano DOP 30 PATATE E SALSICCIA, potato, rosemary, pork sausage, Pecorino al Tartufo 24

Spaghetti Bolognese, house-made, slow-cooked pork, veal and tomato sugo 30 FIORE, zucchini blossom, mortadella, ricotta, pistachio, fior di latte 25

Casarecce Napoletana, house-made tomato sugo, basil, cherry tomato 26 QUATTRO SALUMI, San Marzano tomato, fior di latte, pork sausage, mild salami, Prosciutto di
Parma, leg ham, basil 27

Casarecce Arrabbiata, garlic, house-made tomato sugo, chilli 26

PROSCIUTTO, San Marzano tomato, fior di latte, cherry tomato, rocket, Prosciutto di Parma,
parmesan, truffle oil 27

Spaghetti Aglio, Olio e Peperoncino, garlic, EVOQO, parmesan, chilli, parsley 24

CONTORNI | SIDES GAMBERI, San Marzano tomato, cherry tomato, garlic, tiger prawn, rocket, caper 27

Potato fries, confit garlic aioli 10 MARE, San Marzano tomato, fior di latte, tiger prawn, calamari, caper 29
)

Mixed salad leaves, aged balsamic vinaigrette 12

BAMBINI | CHILDREN (12&U)

Casarecce Napoletana 10

DOLCI | DESSERT Casarecce Bolognese 12

Cannoli, vanilla bean whipped ricotta, raw honeycomb, hazelnut 6ea Calamari and chips 16

Rocket, radicchio, orange, walnut, Pecorino Romano white balsamic vinaigrette 18

Tiramisu, St Dreux espresso, Savoiardi, Disaronno Amaretto, mascarpone, cocoa 16 Margherita pizza (add ham or pepperoni mild +2) 14
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Nutella pizza, icing sugar (add fresh strawberries +3) 18 Garlic & cheese pizza 14




