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TAPAS

SALDANHA OYSTERS
Naked, red onion vinaigrette

ANTI PASTI
Cured meats and pickles

BEEF TATAKI
Green ginger, coriander, chilli, lime

PATATAS BRAVAS
Spiced fennel tomato sauce

CALAMARL
Fried, Basil Aioli

MELANZANE
Grilled aubergine, tomato and Taleggio cheese

BROCCOLINI
Broccoli, pine nuts, crispy onions, parmesan

PIZZETTE
Confit tomatoes, basil, Gorgonzola

BAGNA CAUDA
Confit garlic, olive oil, anchovies, garlic toast

GNOCCHI CARBONARA
Parmesan Anglaise, bacon, basil oil

PORK MEATBALLS
Pork meatballs, tomato sauce, sage

CHICKEN LIVER PATE CASERECCIO
chicken liver pate, crostini, onion marmalade

BRAISED LAMB SHOULDER
Braised lamb and soft polenta

SARDINES

Sardines sweet and sour, pine nuts, onion, sultanas

CHEESE BOARD

Local cheese, preserve and home made walnut and rye crackers

CHURROS AND CHOCOLATE

Cinnamon doughnuts and salted caramel chocolate

AFFOGATO

Homemade vanilla ice cream, Espresso, frangelico
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