
ENTRÈE

 
Warm mar inated ol ives /9

 
Garl ic,  herb & parmesan pizza f lat  bread /12

 
Housebaked focaccia w. f resh tomato, bas i l  & buf falo mozzarel la /16

 
Mushroom arancin i  w. t ruf f le o i l  /14

 
MAIN

 
Pork & Sage Raviol i  /28

w. bacon & white bean cassoulet,  bas i l  o i l  & pine nuts 
 

Linguini  /32

w. prawn, squid, garl ic & fresh chi l l i  in  a white wine butter sauce
 

Beetroot Gnocchi /32 

w. bra ised duck, walnut pesto & grana padano 
 

Pasti f ic io Venturino /32  
w. salami pamplona, house smoked bacon, cherry tomatoes,  Spanish onion &

fresh herbs topped w. chor izo crumbs
[V opt ion]

 
DESSERT

 
Tiramisu /14

 
Chocolate Cannoli  /14

 w. chocolate mousse & berr ies
 

Affogato /14  
w. vani l la ice cream, coffee l iquor & biscott i  

 
 

D I N N E R :


