
 

Menu items are subject to change without notice. 

 

ANTIPASTI M G 

Antipasto – to share   32 35 
Salumi, whipped ricotta, olives & carasau bread 

Focaccina     11 13 
Rosemary & sea salt focaccia  

Schiacciata    14 16 
Garlic & herb pizza 

Olives     7 8 
Marinated olives     

Prosciutto di Parma   14 16 
Thinly sliced prosciutto 

Wagyu Bresaola    16 18 
Pino’s sliced, air dried beef 

Burrata     17 19 
Burrata, cherry tomatoes, & carasau crumb 

Calamari Fritti    24 27 
Calamari fritti with lemon aioli 

Arancini     18 20 
Porcini & mushroom rice balls 

Vitello tonnato    24           27 
Thinly sliced veal with tuna mayo, rocket & capers 
 

PASTA & MAINS M G 

Lamb shoulder    38 40 
Braised and pressed lamb shoulder, arugula & lamb jus 

Market Fish    Market Price 
Fish of the day 

Malloreddus    27 30 
Sardinian pasta, pork sausage ragu, & Pecorino cheese 

Maccheroncini    26 29 
Basil pesto, potatoes, & green beans 

Lasagne     29 32 
Traditional lasagne with bechamel & bolognese 

Gigli                                     29           32  
Prawns, zucchini, mint & Pilu bottarga  

Spaghetti allo scarpariello   30 33 
Spaghetti, mussels, cherry tomatoes, chilli & garlic 

 
 

 
 
 
 

 
 
 
 
 

 

PIZZA BIANCA – no tomato M G 

4 Formaggi    23 26 
Fior di latte, gorgonzola, ricotta, Parmigiano 

Salsiccia     24 27 
Fior di latte, Italian sausage, friarielli Italian greens 

Truffle     25 28 
Fior di latte, truffle, Italian sausage 
 

PIZZA  M G 

Margherita    21 24 
Tomato, fior di latte, basil 

Marinara    20 23 
Tomato, oregano, garlic, extra virgin olive oil 

Melanzane    24 27 
Tomato, fior di latte, eggplant, ricotta, basil 

Capricciosa    25 28 
Tomato, fior di latte, ham, mushrooms, artichokes, olives 

Gamberi     26 29 
Tomato, fior di latte, prawns, zucchini, chilli oil 

Prosciutto    27 30 
Tomato, fior di latte, Prosciutto, rocket & Parmigiano 
Reggiano 

Piccante     24 27 
Tomato, fior di latte, spicy salami, caramelised onions 

Patatine     20 23 
Tomato, fior di latte, hot chips 

Sarda     24 27 
Tomato, fior di latte, salami, olives, Pecorino cheese 

Cotto     24 27 
Tomato, fior di latte, ham, mushrooms 
 

CONTORNI – sides M G  
Chips     11 13 
fries with rosemary salt  

Leaf salad    14 16 
Crunchy leaf salad, goats cheese, & pepitas 

 

Gluten free pasta available 
 
 
 
 
  
 

CHEF’S FEAST 

Menu is designed for the whole table to share 
60 per person 

Focaccina     Malloreddus 
Rosemary & sea salt    Pork sausage ragu & pecorino cheese  

Burrata      Pizza 
Burrata, cherry tomatoes, & carasau crumb Choice of pizza to share 

Vitello tonnato     Dolce 
Thinly sliced veal with tuna mayo & crispy capers Giovanni’s Tiramisu 

 

 


