"RAPIDO

~ +pasta

- +vino/drink
= $40

- COMPLETO
- antipasto

_ + pasta

+vino/drink

$55

tuesday to saturday
~ from 12pm to 2:30pm



\\ Lunch ’/
R\ /
ANTIPASTI

insalata caprese (ve)@ghH(nf)

caprese salad w fresh buffalo mozzarella, cherry tomatoes,

vincotto gel, iced basil granita

stracciatella & funghi (ve)ghH(nf)

fresh stracciatella cheese w mixed mushroom & truffle dip

polpette al sugo (gf)(nf)

classic pork & veal meatballs, tomato sugo, fior di latte mozzarella, chili, basil
vitello tonnato (g (df)(nf)

thinly sliced veal, cooked to rarve, w tuna mayonnaise, capers, e.v.0.0.

crudo & caponata (nf)
prosciutto di parma, caponata (chopped fried eggplant, capsicum & zucchini)

PRIMI (DAILY PASTA)

pasta al pesto (ve)
basil & spinach pesto, pine nuts, cashews, stracciatella, garlic, parmigiano, e.v.0.0.

pasta all’ arrabbiata (ve)nf) <2

san marzano tomato sugo, garlic, chili

pasta ai funghi (uf)

mixed mushrooms, white truffle oil, pepper, stracciatella, parmigiano, butter
pasta ol Tagu bolognese (uf)

classic pork & veal ragu, tomato, parmigiano, basil

pasta ai frutti di mare* @f | +5 e *(tomato sugo can be added upon request)
daily seafood, garlic, parsley, chili

filled pasta cappellacei @p) | +5 <2
squid ink pasta filled w spanner crab and prawn mousse, w king prawn cutlets,
garlic, chili

VINO & DRINKS

WINE SOFT DRINKS

-today’s pours .limonata lemon squash

BEER .aranciata rossa blood orange
.italian lager . chinotto bitter orange

A surcharge applies on card payments
A15% surcharge applies on Public Holidays

(ve) vegetarian (vg)vegan (ask ourstaf?)
(gf) gluten free (df) dairyfree (nf) nutfree




