ey)a/zung’g&/

ARANCINI 16

Three cheese, mushroom,
toasted seeds, aioli

BRUSCHETTA 15

Fresh cherry tomato medley, basil leaf,
toasted pine nuts & olive oil

ANTIPASTO BOARD 32

Chili, garlic & herb marinated olives,
cured salami, sliced prosciutto,
beetroot hummus, grilled eggplant,

zucchini, smoked cheddar & brie cheese,

toasted nuts, grapes & crostini

GRILLED PEACH, PROSCIUTTO &
BURRATA SALAD 23
Wild rocket, crumbled feta cheese,

toasted pine nuts, basil leaf &
balsamic reduction

HOTEL

12-INCH ARTISAN NAPOLI CRUST

MARGARITA PIZZA 21

Confit tomato, buffalo mozzarellq,
fresh basil & olive oil

PIZZA AL FUNGHI 22

Sugo, mozzarella cheese, olives,
forest mix mushrooms & parsley

Pigga Joppers

TIGER PRAWNS 10

SPICY SALAMI S5

SEAFOOD CIOPPINO 34

Fragrant tomato & fennel broth with
barramundi, mussels, tiger prawn,
calamari & toasted ciabatta bread

TRADITIONAL SPAGHETTI
CARBONARA 25

Pancetta, egg yolks, Parmigiano-Reggiano
& cracked black pepper

CHICKEN CACCIATORE 27

Slow cooked tomato sugo, mushroom,
chicken thigh, kalamata olives & soft polenta

g()@beﬁt

TIRAMISU 14

Layers of mascarpone cream &
Italian coffee-soaked ladyfinger

PANNA COTTA 12

Mango & coconut, berry compote

ARTISAN GELATO

Please see staff for available flavours

SINGLE 6 | DOUBLE 9 | TRIPLE 14




