Oyster bar*

*Subject 1o avaiabilty
Freshly shucked with mignonette (g
Fried with house made tartare sauce
Griled with spicy citrus ‘nduia crumb

** serve of 3 and multiples of 3

SEAFOOD BAR
Crudo—raw fish, orange, chill, shallots, capers
dressing g
Bctopus Salad—lightly spiced lemon dressing iy
MOZZARELLA BAR
Burratina —friggiteli peppers, cherry tomato and
basil sauce [ [qf

Burratina Gorgonzola —braised leeks, truffle
caviar [ lof

*Treccina —sautesd curly endives, olives, capers,
anchovies, sultanas, NZ pine nuts, chill [

“Treccipa San Daniele—San Daniele prosciutto,
heirloom tomatoes, basi, evo. al [

“Treccina is braided mozzarella
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PANE E ANTIPASTI

Ciabatta—house made ciabatta, Muragia evo.
ol b

Pizza Bread—garlic and rosemary [

Puffy Bread—wood fired bread, anchovies
butter

Blives —mixed marinated olives @ igf

Affettato—selected cured meats, pecorino
cheese, aromatic pickled eqaplants (1

Sardine —house preserved sardines with crostini
and condiments

Porchietta—pork bun, friariell, provolone cheess,
Cipriani sauce

Vitello Toamato—thinly sliced aromatic poached
veal, tuna mavo, capers [g

Polpette Parmigiana —eggplant balls,
stracciatella cheese, tomato salsa [
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FRIGGITORIA E PIZZA FRITTA

Ascotane —crumbed olives, venison and smoked
pancetta stuffing, pecorino fondue
Suppli” al Teleforo—tomato risotto,

mozzarella
[2 pisces] [v]

Lora Dog—blue mussels, nduja salsa [2 peces]
Calamari—salt and pepper squid, zucchini chips
and citrus dip

“Conetto Sam Daniele—parmesan fondue,
mozzarella, San Daniele prosciutto, confit tomato,
basil 12 peces!

*Conetto Capsicum —stracciatela cheese,
aromatic griled capsicum, basil pesto 2 eces] v

“Conetto Baccala” —salted creamy cod pickled
0nionS 2 pieces]

“Conetto is @ small cone shaped fried pizza
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PRIMI

Raviolose —crab & mascarpone fillng,
zucchini, fresh tomato, scampi bisque

Bottoai —spinach & ricotta filing, tomato
fondue 1

Cappettacci —duck filing, butter & sage
sauce, truffle carpaccio, parmesan

Pappardelfe —mixed mushroom ragu’ with
‘magic beef demi glace sauce, stracciatella
cheese

Linguire afle Vomgole —Cloudy Bay clams,
garlic, fresh chili white wine, [talian parsley

Risotto alla Pescatora—mixed diced
calamari, wild caught prawns, blue mussels,
Cloudy Bay clams

Gaocchi alfa Siciliara—eggplant, cherry
tomato sauce, smoked fior di latte. basil 1

Padella tsabelfa—angel hair spaghetti

wid caught prawns, calamari, octopus, blue
mussels, Cloudy Bay clams, market fish, lightly
spiced cherry tomato Sauce [mn 3—6 persons]
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SECONDI

Gamberosi —wid caught prawns, lightly spiced
butternut, NZ pine nuts and stracciatella cheese g

Veal Cotoletta—crumbed veal, zucchini scapece
Grigha del Giorao—griled meat of the day

Pesce def Giorro —market fish of the day
CONTORNI
Patatine —Sabatino truffle salt fries, truffle mayo

v] [af]

fasalata —market salad leaves, pear, parmersan,
balsamic dressing 1 igf

fnsalata Cesare—cos lettuce, crispy pancetta,
anchovies, parmesan, croutons, poached egg, Caesar
dressing
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PIZZA NAPOLETANA @

4 NAPOLETANA

Margherita

Tomato, fior di latte, parmesan, basi, evo. oil [v]

Marigara
Tomato, fresh garlic, oregano, basi, evo. ol iy

Boscaiola
Spinach cream, burrata gorgonzola, mushrooms, NZ pine
nuts, truffle ol [

Yesuvio
White anchovies, Taggiasca olives, capers, fresh chill
stracciatella cheese, marinated tomatoes

Mortadelfa

Leek puree, mortadella, burrata, artichokes, pistachio

Posillipo
Aromatic braised butternut, octopus, fior di latte, nduja,
ltalian parsley

ASSOCIAZIONE
VERACE
PIZZA
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PIZZA NAPOLETANA

Purgatorio
Tomato, smoked fior di latte, spianata salami, aromatic
pickled eqgplants, fresh chili, oregano

Paradiso

Yellow datterino tomatoes, zucchini, fior i latte, stracchino
cheess, San Daniele prosciutto, rocket and cashew nut
pesto

Salsiccia
Broccoli cream, pork and fennel sausage, friariell, fresh chill
fior di latte, pecorino fondue and crisps

Briolama 1y

Eqgplant puree, friggitelii peppers, cherry tomato Sauce,
Taggiasca olives, basi [

Add stracciatella cheese b

Calzone
Folded pizza with ricotta, spianata salami and splash of
tomato

ASSOCIAZIONE

" VERACE

PIZZA

I
’ 4 NAPOLETANA
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DOLCI
Tiramisu—kahlua, coffee, Savoiardi biscuits,
mascarpone cream
Pamsacotta —white chocolate, raspberry [y

Cannoli Siciliani —handmade, pistachio and
chocolate ricotta, candied orange [2 pieces]

Torta del Nomso—caramel, chocolate, hazelnuts,

vanila gelato

Calzome Nutelta —hazelnut, chocolate, vanila
gelato

Amalfi—lemon meringue pie, sorbet
Affogato—vanila gelato, coffee, figueur 1
Gelati e Sorbetti—Chef's selection [y
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