SPECIALITA LIGURIcasTronOMIA PANIFICIO CA FFETTERIA
DELIZEDOLCI paasporTo E ALBaNco auas GENUINITA TRADIZIONE

FOCACCIA COL FORMAGGIO DI RECCOLaB

Antonia recoammends dishes are beot shared

A true Ligurian masterpiece, two “ultra” thin layers of dough filled with italian stracchino cheese (pasteurised)

Classica 29 Molto Buona 33
Pesto 31 with prosciutto di parma, italian truffle
On request (24 hrs notice) Pizzata 32
Supersized Classica 250 Wwith tomato sauce, olives, capers, anchovies
80cm radius, serves 8pp PASTA
Risotto Pescatora 35
STA RTERS tomato sauce, vongole, mussels, calamari, prawns
Bread basket 10 Spaghetti Vongole 33
Garlic Pizza bread 15 vongole, garlic, chilly
Wood-fired bread 16 Trofie Pesto 27
Marinated Olives 9 semolina pasta, pesto, green beans, potatoes
Gnocchi Pomodoro 29
Mortadella 100gr 13 homemade gnocchi, tomato sauce, grana padano
Capocollo 10ogr 13 Pappardelle Al Ragu 31
Prosciutto Di Parma 100gr 18 pappardelle,authentic bologneseragu,grana padano
Tagliere Salumi 2pp 4pp 27/39 gﬁ)ngreb'utﬁ’eernnfag; dano 22
selectionof cured meats, bread, olives, italian cheeses ' 9 P
SECONDI
ANTIPASTI Catch of the day mp
Caprese 125gr 24  grilled fish fillet
Buffalo mozzarella, truss tomato Tagliata 42
Burrata 150gr og Mmbs 3, angus beef sirloin steak grilled
Burrata mozzarella, caramelised tomato Cotoletta 36
. fried pork cutlet schnitzel
Beef carpaccio 31
eye fillet, rocket, mushrooms, grana padano Polpo S , 33
) octopus, patotoes, ligurian olives, caper berries
Frittura 29
fried calamari, prawns, zucchini DO LCI
Impepata 25 . I
black mussels, pepper, garlic, chilly Tiramisu 15
Panna Cotta 16
SIDES Cremoso Gianduia 18
Cucumber, avocado, basil 15 Gelato 1/2/3 scoop 6/10/13
Bietole 14 Vanilla,Chocolate, Salted Caramel, Mango Sorbet
silverbeet, gariic, chilly Salted Pistacchio,Lemon Sorbet, Strawberry Sorbet
Rucola 16 Affogato 14
rocket, grana padano espresso, vanilla ice cream
Broccolini 17 Affogato with Frangelico 19
broccolini, goat cheese, toasted aimond Sgroppino 21
Fries 14 lemon sorbet, vodka, prosecco
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PIZZA ROSSA red base

Napoli
Margherita
Bufalina
Prosciutto
Diavola
Capricciosa
Vegetariana
Gamberi
Capocollo
Montanara
Suina
Calzone

Tomato, anchovies, olives, basil

Tomato, fior di latte, basil

Tomato, buffalo mozzarella, basil

Tomato, fior di latte, rocket, Prosciutto di Parma, Grana Padano
Tomato, fior di latte, hot salami

Tomato, fior di latte, mushrooms, ham, olives, artichokes
Tomato, fior di latte, mushrooms, eggplant, zucchini, capsicum
Tomato, zucchini, prawns, oregano, garlic oil

Tomato, rocket, buffalo mozzarella, capocollo, Grana Padano
Tomato, mozzarella, mushrooms, sausage, provola

Tomato, fior di latte, sausage, ham and hot salami

Tomato, fior di latte, ham, olives

PIZZA BIANCA

4 Formaggi
Mortazza

Porcini
Burrata
Rustica

Provola
Cacio e Pepe
Nduja

Additions:

Gluten Free Base

Fior di latte, provola, gorgonzola, Grana Padano
Focaccia base, burrata, mortadella, pistacchio and basil

Fior di latte, porcini mushrooms, sausage, Grana Padano, garlic oil
Focaccia base, fresh tomatoes, burrata, rocket, Prosciutto di Parma
Fior di latte, hot salami, gorgonzola cheese, eggplant, Grana Padano
Fior di latte, capsicum, provola, pecorino, basil

Fior di latte, black pepper, pecorino

Fior di latte, mushrooms, artichokes, olives, nduja

Buffalo mozzarella, burrata, Prosciutto di Parma, prawns
Porcini mushrooms, ham, hot salami, sausages
Provola, gorgonzola, mortadella, capocollo, nduja, artichokes, capsicum

Anchovies, mushrooms, mozzarella fior di latte, rocket, eggplant
Zucchini, grana padano, olives, fresh tomatoes
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Autonia recommends disthes are best shared

A

&>

27
28

28
29
28
27
26
28

o1 O N 00 0



