
SNACKS

Grain Organic Bakery Sourdough with butter or olive oil, balsamic vinegar 2.5

House marinated Olives 8

Fried calamari with balsamic mayonnaise 20

Three-cheese crocchette with rosemary aioli 18

Sardine and Cantabrian white anchovies with fennel & salsa verde salad (GF) 25

Vitello tonnato (Veal Crudo with tuna sauce) (GF) 24

Mixed leaf salad with asparagus, carrot, peas, smoked almond and Goat cheese 26

PASTA

Fresh pappardelle with Venetian duck ragu 28

Fresh pappardelle with zucchine, guanciale, saffron and pecorino romano 26

Fresh spaghetti Carbonara 26

Fresh spaghetti cacio e pepe ( add black truffle butter $5) 26

Fresh spaghetti alla Pescatore 32

MAINS

Fish of the day (al cartoccio) (GF) 36

Parmesan-crumbed lamb cutlets with rocket and spinach salad 34

Warm mixed tomato, eggplant, zucchini, capers, olives, red onion and Burrata 30

SIDES

Roast lemon potatoes 12

Baby broccoli with lemon, mint and marinated feta 13

Iceberg, radishes, cucumber and dill yogurt dressing 13

The CAMER-RON (add 1 Lamb cutlet) 15

DESSERTS

Tiramisu 12

Banoffee pie 12

Pavlova (GF) 12

Surcharge: All Credit Card 1.3% and Amex. 2.5%
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WINES
Glass 500 ml Bottle

NV Albino Armani 1607, Prosecco DOC (IT) 13 - 60

2023 Granatey Colomba, Grillo, Sicily (IT) 14 44 66

2023 Sassolino, Pinot Grigio (IT) 14 44 66

2022 Bestieute, Verso, Chardonnay (IT) 14 44 66

2022 Campagnola, Vigneti Foscarino Le Bine Soave (IT) 14 44 66

2022 Surrau, Gjola, Caricagiola Rosato (IT) 13 40 60

2021 Podere Frontino, Montepulciano d’Abruzzo (IT) 15 47 70

2022 Le Salette, Valpolicella (IT) 15 47 70

2020 Balia di Zola, Sangiovese di Romagna (IT) 15 47 70

2023 Terre di Vita, Dieci Mani, Perricone (IT) 15 47 70

PREMIUM WINES

2021 Zuani, Vigne, Friuli (IT) 100

2022 Vie di Romans, Chardonnay, Friuli (IT) 110

2022 Caggiano Fiagre Campania Bianco, Fiano Greco (IT) 100

2021 Girolamo Russo ‘A Rina’ Etna Rosso, Sicilia (IT) 100

2019 Mauro Molino, Barolo (IT)

Beer The Grifter Pale

Birra Nazionale, Italian beer

120

10

12

COCKTAILS

Aperol Spritz (Aperol, Prosecco, soda) 16

Ciccia (Montenegro, Prosecco, mandarin juice) 16

Old Fashion (Sazerac Rye Whiskey, bitters, sugar) 22

Armando (gin, tonic, and yumbo Italian lemon) 18

Negroni (gin, Campari, sweet vermouth) 20

Hanky Panky (gin, sweet vermouth, a dash of Fernet Branca) 20

Americano (Campari, sweet vermouth, soda) 16
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