
Buon Appetito!

$13

$13

M E N Ù
Grain Organic  Bakery Sourdough,  ol ive oi l  or  butter

House-marinated Olives

Erbazzone -  Cime di  rapa and ricotta  cheese pie  

Insalata  di  mare-  Prawns,  scal lops and calamari  salad 

Fresh pappardel le  Venetian duck ragù

Fresh spaghett i  with Vongole and Bottarga

Eggplant  Parmigiana with salad 

Parmesan-crumbed lamb cutlets  with  salad

Roasted rosemary potatoes

Shaved zucchini ,  fennel ,  parsley,  mint  & Vincotto 

$3

$9

$16

$25

$30

$30

$30

$34

D O L C I

Crème Caramel (GF)

Tenerina -  Moist  chocolate cake

Banoffee pie

$12

$12

$12

Surcharge:  All  Credit  Cards 1 .3% and Amex.  2 .5% 

C O N T O R N I  



Salute!

$12

$20

$18

$18

V I N I  R O S S I  &  R O S È

C O C K T A I L S  &  B E E R S

Beer The Grifter  Pale

Negroni  (gin,  Campari ,  sweet  vermouth)

Spritz  (Aperol/  Campari ,  Prosecco,  soda)

Armando (gin,  tonic ,  and yumbo Ital ian lemon)

2022 Poggio Al  Sole  Primavera Rosè ( IT)

2022 Le Salette ,  Valpolicel la  ( IT)  

2021 Podere Frontino,  Montepulciano d’Abruzz (IT)   

2020 Pietraventosa,  Volere Volare,  Primitivo (IT)

N O N - A L C O H O L I C

Baladin (Spuma Nera & Cola)  

Yumbo Ital ian Lemon soda 

$10

$10

Surcharge:  All  Credit  Cards 1 .3% and Amex.  2 .5% 

$14

$15

$15

$15

$44

$47

$47

$47

$66

$70

$70

$70

V I N I  B I A N C H I  &  F R I Z Z A N T E

NV Albino Armani  1607,  Prosecco DOC (IT)

E2023 Sassol ino,  Pinot  Grigio ( IT)

2022 Campagnola,  Vigneti  Foscarino,  Soave (IT)  

2021 Zuani ,  Vigne,  Friul i  ( IT)

2022 Vie di  Romans,  Chardonnay,  Friul i  ( IT)

Glass  -  500 ml -  Bot t le

$13

$14

$14

 -  -

$44

$44

$60

$66

$66

$110

$110


