DINNER:

ENTREE
Warm marinated olives /9
Garlic, herb & parmesan pizza flat bread /12
Housebaked focaccia w. fresh tomato, basil & buffalo mozzarella /16

Mushroom arancini w. truffle oil /14
MAIN

Pork & Sage Ravioli /28

w. bacon & white bean cassoulet, basil oil & pine nuts

Linguini /32

w. prawn, squid, garlic & fresh chilli in a white wine butter sauce

Beetroot Gnocchi /32
w. braised duck, walnut pesto & grana padano

Pastificio Venturino /32
w. salami pamplona, house smoked bacon, cherry tomatoes, Spanish onion &
fresh herbs topped w. chorizo crumbs

[V option]
DESSERT
Tiramisu /14

Chocolate Cannoli /14
w. chocolate mousse & berries

Affogato /14
w. vanilla ice cream, coffee liquor & biscotti



