PIZZA

GARLICFOCACCIA
Garlic, mozzarella, oregano

MARGHERITA
San Marzano tomato, bocconcini, basil

MARGHERITA DI BUFFALA
San Marzano tomato, bocconcini fresh buffalo mozzarella,
basil

SANDANIELE
San Marzano tomato, mozzarella, prosciutto, rocket

FUNGHI
Mixed mushrooms, mozzarella, thyme

CAPRICCIOSA
San Marzano tomato, ham, mushroom, artichokes,
olives, mozzarella, oregano

SALSICCIA
San Marzano tomato, mozzarella, Italian sausage,
nduja, fennel seeds, basil

SALUMICELIO
San Marzano tomato, mozzarella, sopressa, prosciutto,
buffalo mozzarella, oregano, basil, olive oil

OURHAWAIIAN
San Marzano tomato, speck, mozzarella, fresh pineapple,
jalapenos, herbs

PEPPERONI
San Marzano tomato, salami, chilli flakes, mozzarella, herbs

PROSCIUTTO TARTUFO
Truffle cream, mozzarella, mushrooms, prosciutto, rocket,
parmesan, truffle oil

SPICY NAPOLETANA
San Marzano tomato, mozzarella, garlic, capers, olives,
chilli, white anchovies

GAMBERI
Garlic, mozzarella, prawns, fresh chilli, parsley, olive oil

Gluten Free 7
Anchovies 3

Buffalo Mozzarella 8.5
Prosciutto 7

Truffle Oil 3
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SHAREPLATES

Natural oysters w mignonette
Burrata w olive oil, cracked pepper & housemade focaccia
Olives from Puglia

Salumi plate, cured meats & housemade focaccia
+ mozzarella di bufala 8.5

KingFish Crudo

Fried Squid w green tabasco, aioli

Mortadellaroll, djion mustard, provolone cheese
Crumbed lamb brains w horseradish cream
Chargrilled king prawns w nduja butter

Veal Cotoletta parma style w napoli, mozzarella, basil
250g Cape Grim grass fed Scotch  Fillet

600g dry aged T-Bone MB+4 w condiments

PASTA

Agnolotti wricotta, prosciutto, veal stock
Prawn Linguine w prawn bisque, napoli, grilled scampi, chilli
Sedani Rigati wragubolognese

Pan Fried Gnocchi w chestnut mushrooms, truffle butter,
parmesan, thyme

Spaghetti Marinara

Gea
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1.9% surcharge all credit cards, 10% weekend surcharge, 15% public holiday surcharge

SIDES

Rocket, pear, parmesan, caramelised walnuts

Heirloom tomatoes, fromage blanc, pickled shallots, basil
Caramelised leeks, burblanc sauce, walnuts, gorgonzola
Chargrilled broccolini, almonds, chilli

School Prawns w lemon, wasabi mayo

Chippies w aioli

DOLCE

Tiramisu
Profiteroles w fior di latte gelato & chocolate
Chocolate Tartufo

Affogato
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APERITIVO \
=

CLASSIC NEGRONI 22
Tanqueray Gin, Campari, Antica Formula Vermouth

BELLINI 16
Peach Purée, Prosecco

CAMPARI 16
Campari, Soda Water

AMERICANO 16
Campari, Antica Formula Vermouth, Soda

MONTENEGRO SPRITZ 19
Amaro Montengero, Prosecco

Aranciata Aperol 20
Aperol, Orange, Lemon




VINO

Sparkling & Champagne
Gasparini Asolo Prosecco DOCG Treviso, Italy, NV

Ellis Wines Signature Moscato

Babo Prosecco Rosé DOC Friuli-Venezia Giulia, Italy 2020

Bellussi Prosecco Di Valdobbiadene, Italy
Il Mostro Ragan Pet Nat, Tuscany, Italy, 2020
Champagne Ruinart NV

Champagne Jacquesson Cuvée No. 745 NV
Dizy, France

WHITE
Moppity Vineyards Riesling, Hilltops, NSW, 2021

Chalmers Vermentino, Heathcote, VIC, 2022

Onannon Chardonnay, Mornington Peninsula, VIC, 2021

Stadt Krems ‘Lossterrassen’ Griner Veltliner
Kremstal, Austria, 2020

Domaine Felines Jourdan Picpoul de Pinot
Languedoc, France, 2021

ROSE
Bondar Rosé, McLaren Vale, SA, 2022

Rameau d’'Or Rosé, Cotes de Provence, France, 2021

RED

Cathedral Pinot Noir, William Downie
Yarragon, VIC, 2021

Sangiovese Superiore, Federico Pandolfa
Romagna DOC, Italy, 2020

Rocky Gully Shiraz
Frankland River, WA, 2019

Bera Barbera, Neviglie, Piedmont, Italy, 2022

Andrea Oberto Barolo Comune di La Morra,
Piedmont, Italy, DOCG, 2019
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COCKTAILS

Ballerina
Jensens Gin, Campari, Lemon Juice, Syrup, Soda

Bloody Shiraz Sour
Four Pillars Bloody Shiraz Gin, Lemon Juice, Syrup

Sunflower

Tanqueray Gin, St Germain Elderflower, Pierre Ferrand Dry

Curacao, Lime Juice

Margarita on the Rocks
Espolon Tequila Blanco, Cointreau, Citrus, Salt Rim

Peach Daiquiri
Chairman’s Reserve White Rum, Lime Juice, Peach
Puree, Peach Schnapps, Syrup

Perfect Manhattan

Maker's Mark Bourbon, Cocchi Americano Bianco
Vermouth, Punt e Mes, Angostura Bitters,
Maraschino Cherry

Old Fashioned
Wild Turkey Rye Whiskey, Demerara Syrup,
Angostura Bitters

Our Espresso Martini
Mr Black Coffee Liqueur, Fresh Espresso, Dark Rum,
Hazelnut Ligeur

Tito's Mule
Tito's vodka, Ginger Beer, Citrus
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TAP BEER

SOFT

Sparkling Oolong

Sparkling Jasmine

Birra Da Bruno 6 12 Virgin Bloody Shiraz Sour
Crisp Lager
Virgin Peach Daiquiri
Moretti 6 13
Lager Limonata
Stone & Wood 6 12 Aranciata Rossa
Pacific Ale
Chinotto
Melbourne Bitter 5 10
Lager T.I.LN.A
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1.9% surcharge all credit cards, 10% weekend surcharge, 15% public holiday surcharge

221Swan Street Richmond

MARTINIS

Classic Martini - bone dry/dry/wet
Tanqueray Gin, Dolin Dry Vermouth, Lemon Twist

Martini Da Bruno
Tanqueray Gin, Cynar, Antica Formula Vermouth,
Campari, Lemon Twist, Pickled Onion

Martini Perfetto
Tanqueray Gin, Dolin Dry Vermouth, Dolin Red
Vermouth, Orange Bitters, Orange Twist

50/50 Gibson
Sipsmith Gin, Dolin Dry Vermouth, Pickled Onion

Dirty Ketel
Frozen Ketel One Vodka, Dolin Dry Vermouth,
Olive Brine, Olives

Vesper
Tanqueray Gin, Ketel One Vodka, Lillet Blanc,
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