| SO LA

ANTIPASTI

Focaccia house made, Jingili EVOO, vincotto YE/GFO/OF

Olive marinated Tuscan style blend '#/¢/oF

Panzanella La Delizia burrata, red onion, Sicilian olives, medley tomato, crostini, basil oil, orange dressing Y¢/¢
Gamberoni wood-grilled whole Exmouth prawns, crayfish butter, capers, lemon (3) &/

Calamari fritti dusted with semolina flour, lemon mint aioli 6f/oF

Crudo di tonno raw tuna, apple, creme fraiche, pickled cucumber, basil oil, chili /o

AFFETTATI - FROM THE SLICER

Served with focaccia, pan carasau & house giardiniera
Mondo di carne mortadella 50g
Mondo di carne ventricina 50g
Prosciutto San Daniele riserva 50g

Affettati misti all three 40g ea

PASTE E PORTATE PRINCIPALI

Rigatoni pasta classic slow-cooked pork sausage ragu, parmigiano SFo/PFO

Taglierini pasta blue swimmer crab, tomato, chilli, garlic, basil, cream, Jingili EVOQ SFo/bFO

Ravioli ai funghi mushroom leek & mascarpone stuffed pasta, basil salsa verde, ricotta, roast cherry tomatoes "°
Cotoletta di pollo breaded chicken breast, lemon, pecorino, fennel & apple salad, salsa mimosa °®

Pesce grigliato market fish, zucchini alla scapece, roasted cherry tomatoes, basil pesto, lemon ©/°F

Porchetta Mondo di carne rolled pork belly withromesco, broccolini alla griglia SF/PF/AT

PER DUE - FOR 2
Lamb shoulder slow roast lamb shoulder, green beans, burnt honey, salsa verde, polenta e taleggio ¢/Pf°

Bistecca alla fiorentina 750gr T-bone steak cooked over coals, lemon, rosemary, salsa verde, jus, Jingilli EVOO ©/°F

CONTORNI
Melanzana arrosto napoli sauce, creamy ricotta, pesto, ricotta salata Cf/Ve/bFO//VEO
Insalata di Rucola green apple, shave parmesan, rocket, orange dressing ©/°F0

Patatine fritte fries, rosemary salt, aioli 6Fo/VEo/bF0

FORMAGGIO E DOLCE

Formaggi West Australian & Italian cheeses (3), crispbreads, fruit, honey Y¢/¢©

Tiramisu house made, traditional recipe "°

Torta di pere e mandorle nonnas pear and almond cake, frusta di ricotta, saffron poached pear /T
Affogato vanilla gelato, espresso shot, cantuccini Y¢/VE0

-add Frangelico

VE (Vegan) / VEO (Vegan Option) / VG (Vegetarian) / GF (Gluten Free) / GFO (gluten free option) / DF (dairy free) / DFO (dairy free option)

/ NT (contain nut). Some dishes may contain allergens, please ask us. Public Holiday Surcharge 15%
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