
 

 

 

Set menu $70 per person—sharing style 

C iabatta—house made ciabatta, Muraglia e.v.o. oil [vg] 

O l ives—mixed marinated olives [v] [gf] 

Affettato—selected cured meats, pecorino cheese, aromatic pickled eggplants [gf] 

 

Supp l i a l Te lefono—tomato risotto, mozzarella [v] 

Crudo—raw fish, orange, chilli, shallots, capers dressing [gf] 

 

Bosca io la P izza—Spinach cream, burrata gorgonzola, mushrooms, NZ pine nuts, truffle oil [v] 

Purgator io P izza—Tomato, smoked fior di latte, spianata salami, aromatic pickled eggplants, fresh chilli, oregano 

Cappe l lacc i—duck filling, butter & sage sauce, truffle carpaccio, parmesan 

 

Insa la ta—market salad leaves, pear, parmersan, balsamic dressing [v] [gf] 

 

T i ram isu—kahlua, coffee, Savoiardi biscuits, mascarpone cream 



 

 

 

Set menu $90 per person—sharing style 

C iabat ta—house made ciabatta, Muraglia e.v.o. oil [vg] 

O l i ves—mixed marinated olives [v] [gf] 

Crudo—raw fish, orange, chilli, shallots, capers dressing [gf] 

 

V i t e l l o Tonna to—thinly sliced aromatic poached veal, tuna mayo, capers [gf] 

Po lpe tte Pa rmig i ana—eggplant balls, stracciatella cheese, tomato salsa [v] 

Gambe ron i—wild caught prawns, lightly spiced butternut, NZ pine nuts and stracciatella cheese [gf] 

 

Cappe l l acc i—duck filling, butter & sage sauce, truffle carpaccio, parmesan 

Gnocch i a l l a S ic i l i ana—eggplant, cherry tomato sauce, smoked fior di latte. basil [v] 

 

Vea l Coto l e tta—crumbed veal, zucchini scapece Or Pesce de l G i orno—market fish of the day 

I nsa l ata—market salad leaves, pear, parmersan, balsamic dressing [v] [gf] 

 

Canno l i S i c i l i a n i—handmade, pistachio and chocolate ricotta, candied orange 


