antipasti

wood fired chicken skewers (gf/df) 13
with a smokey maple glaze

caprese salad (v/gf) 16
vanella buffalo mozzarella, truss tomato,
basil, balsamic of modena + olive oil

trecento chilli dusted calamari (df/gf*) 17
with pickled cucumber, house grown
tomato relish + crispy shallots

garlic prawns (gf/df) 20
sizzling australian prawns, garlic, lemon,
parsley + toasted italian bread

pork + fennel sausauge (gf/df) 12
apple, mustard chutney + lime

aioli

truffle spaghettini (v) 16

spaghettini, tomato, basil, shaved grana
padano + white truffle oil

beef carpaccio (df/gf) 18
pink pepper crust, poached blackberries,
rocket, pecorino + roasted macadamia oil

antipasto di trecento (minimum 2 people) 18pp
a selection of premium meats, cheese +
pickled vegetables

sides 11
arugula e parmigiano (v/gf)
rocket, snow pea tendril, pear + parmesan

green beans (v/gf)

chilli, garlic + olive oil
shoestring fries (v/gf/df)
rosemary salt, housemade aioli

pasta

gnocchi (v) 29
parmesan, roast pumpkin, hazelnut
crispy sage, beetroot dust + burnt butter

risotto con funghi (v/gf) 26
a mixture of three field mushrooms,
thyme, garlic, spinach + parmesan

frutti di mare 29
linguine, a mixture of seafood, arrabbiata,

basil, garlic + chilli

bolognese 26
tripoline pasta, slow cooked veal

bolognese, tomato, herbs + parmesan crisps

penne con pollo 27
penne, chicken, artichoke, semi dried
tomato, creamy sauce + lemon

mains

confit duck maryland (gf) 34
leatherwood honey roasted baby carrots,
pickled onion, spinach + fig jus

pan seared swordfish (gf) 32
tiger prawns, sauteed zucchini ribbons,
green peas + smoked eggplant puree

citrus marinated chicken 31
chicken breast, potato + snowpea
shoot salad + coriander aioli

goat’s cheese soufflé 29
soufflé, tomato + chickpea salsa, olive
tapenade + arugula pesto

desserts

lemon tart 12
with passionfruit sorbet, toasted italian
meringue + blueberry coulis

dolcezza 12
dessert pizza w nutella, pistachio
+ icing sugar add banana or strawberry - 3 extra

sorbet of the day 4
a scoop of one of our house made sorbets

gf gluten free v vegetarian

espresso semifreddo 12
choc mint ganache, walnut + cinnamon
crumb + poached plum

malteaser cheesecake 12
with malt parfait + hazelnut tuille

whisky mudcake (gf) 12
whisky infused hazenut meal cake, cherry
ripe jelly + pistachio parfait

df dairy free gf* can be altered on request



pane
warm local olives (v/df/gf) - infused in extra virgin olive oil, chilli, garlic + herbs 8

pane di casa (v/df) - italian bread served with e.v. olive oil + balsamic 6
add smoked butter - 2 extra

garlic bread (v) - italian bread, butter, garlic + herbs 8

foccaccia (v/df) - plain pizza bread w oregano + e.v. olive oil 9

bruschetta pizza (v) - plain pizza w fresh tomato, basil, buffalo mozzarella, balsamic + e.v. olive oil 18
pizza rossa

marinara (v/df) - san marzano tomato, oregano, garlic + basil 17

margherita (v) - san marzano tomato, parmesan, fior di latte + basil 19

diavola - san marzano tomato, parmesan, fior di latte, cacciatore (hot salami) + basil 22

siciliana - san marzano tomato, parmesan, fior di latte, eggplant, ham, basil + shaved grana padano 22
capricciosa - san marzano tomato, parmesan, fior di latte, ham, olive, artichoke, champignon + basil 23
gamberi - san marzano tomato, fior di latte, prawn, chilli + basil 24

san sebastiano - san marzano tomato, fior di latte, garlic, cacciatore, spanish onion, rocket + chilli 24
amanti della carne - san marzano tomato, fior di latte, cacciatore, neapolitan sausage, ham+ basil 23
calabrese - san marzano tomato, fior di latte, cacciatore, olives, red pepper, chilli + basil 23
napoletana (df) - san marzano tomato, oregano, garlic, olive, anchovy + basil 22

pizza bianca

bufalina (v) - buffalo mozzarella, cherry tomato, parmesan + basil 22

pistachio - fior di latte, parmesan, pistachio, neapolitan sausage + basil 21

porcinella - buffalo mozzarella, parmesan, porcini, neapolitan sausage, chilli + basil 24

primavera - fior di latte, parmesan, rocket, prosciutto, cherry tomato + shaved grana padano 23
delicata - fior di latte, parmesan, prosciutto, ricotta, oregano + truffle oil 23

porcini (v) - fior di latte, parmesan, porcini, champignon + basil 23

ortolana (v) - fior di latte, parmesan, champignon, capsicum, eggplant + basil 22

apologies no changes to the menu - extra virgin olive oil added to all pizza

gf gluten free v vegetarian  df dairy free



