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PASTA & WINE SPECIAL
$38 PER PERSON*

CHOOSE A PASTA

MACCHERONI ALL'AMATRICIANA
HOMEMADE PASTA, PANCETTA, CRUSHED ITALIAN TOMATO

LINGUINE ALL'ARRABBIATA
HOMEMADE PASTA, TOMATO, CHILLI 8 GARLIC SAUCE

GNOCCHI

FUNGHI

HANDMADE GNOCCHI, MUSHROOM AND CREAM SAUCE

PAIR WITH BROWN HILL WINE

CHARLOTTE SAUVIGNON BLANC 2025
WHITE NECTARINE, ORANGE BLOSSOM, LYCHEE, LIME CORDIAL

TRAFALGAR CABERNET MERLOT 2022
DARK RED AND BLUE FRUIT, BLACK OLIVES, SMOOTH SILKY TANNINS

ADD SOMETHING EXTRA...

ARANCINI $22

OUR FAMOUS CHEESE AND SPINACH
RISOTTO BALLS, SERVED WITH NAPOLI
DIPPING SAUCE

PANE ALL'AGLIO $16

HOUSEMADE SOURDOUGH BREAD, RUBBED
WITH GARLIC AND ROSEMARY INFUSED
OLIVE OIL

CROSTINO $24

HOUSEMADE TOASTED SOURDOUGH TOPPED
WITH RICOTTA CHEESE, HOUSE MADE ONION
JAM AND FRESHLY SLICED MORTADELLA

PATATE AL FORNO $16
OVEN ROASTED POTATOES WITH GARLIC,
ROSEMARY AND EXTRA VIRGIN OLIVE OIL

MELANZANE PIZZAIOLA $21
LAYERS OF GRILLED EGGPLANT, PARMESAN,
BASIL AND TOMATO SAUCE

INSALATA VERDE $16

MIXED LEAF SALAD WITH CARROT, RED
ONION AND TOMATO DRESSED WITH A
CITRONETTE

*PASTA & WINE SPECIAL - INCLUDES ONE PASTA AND ONE
GLASS OF WINE. DESIGNED FOR INDIVIDUAL ENJOYMENT
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