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ANTIPASTI & PLATTERS

L 2K X 4

Sydney Rock Oysters
% doz 22 / doz 40

Premium Sydney Rock oyster from the Clyde River

Wine match: Amato Vino barrel aged Sauvignon Blanc, Pinot gris Barringwood Tas.

Wood-fired Scallops/ 4.5 ea

Our classic scallops, woodfired with chilli, soy sauce and a touch of truffle

Wine match: Pinot Gris, Pinot Grigio

Wood-fired Sydney Rock Oysters
% doz 26 / doz 46

Premium Sydney Rock oysters, wood-fired with Italian Pancetta and real black truffle balsamic reduction.
Similar to Kilpatrick — only better

Wine match: Italian Vermentino, NZ Sauvignon Blanc or a French Rose’

Antipasto 'Rocco’' / 38

Selection of cured meats, Parmigiano cheese, white pizza strips & Sicilian spicy marinated olives

Wine match: Pinot grigio, Sauvignon Blanc or a light Pinot Noir

Vegetarian Souffle’ / 20

Seasonal vegetable souffle w/ creamy parmesan fondue

Wine match: Pinot gris or Italian Merlot

Beetroot Tartare / 18

A vegan delicious meal with avocado puree and crispy parsnip

Wine match: Pinot gris, Tempranillo or an Italian Merlot

L 2K X 4

Make sure to let our staff know if you are Coeliac or allergic to any ingredient.




PASTA

L X X 4

Home-made Linguine allo Scoglio / 34

Linguine tossed with fresh minced local seafood, king prawns and a touch of tomato.

(We only use fresh Australian and New Zealand seafood)

Tagliatelle alla Franco/ 28

Truffle creamy mushroom Bolognese sauce served with home made tagliatelle

This traditional dish contains real black truffle

Gnocchi di patate al Tartufo / 25

Home made gnocchi served with creamy rosemary and black truffle butter sauce

Risotto Al Tartufo Nero /28

Traditional Milanese Risotto with mushrooms and black truffle, finished with fresh butter and Parmigiano
G.F.)

King Prawn Ravioli /28

Home-made ravioli filled with prawns and minty ricotta & served with a zucchini and basil pesto.

Kids pasta available on request

Please note, every sauce can be served with gluten free pasta.

L 2K X 4

Make sure to let our staff know if you are Coeliac or allergic to any ingredient.




MAINS

L X X 4

Grigliata mista di Pesce /42

Grilled mixed seafood: fish of the day, king prawns, octopus, calamari & scallops

Wine match: Pinot Bianco, Sauvignon Blanc, Vermentino or a barrel aged Sauvignon Blanc

Lamb / 34

Leg of Lamb Rolle w/ honey + pancetta served with roast potato and red wine reduction

Wine match: Pinot noir or Dolcetto D’Alba

Woodfired Eggplant / 28

Roasted whole eggplant filled with mixed vegetables and served w/ red capsicum mayonnaise (V)

Wine match: Cabernet Merlot or Chianti Riserva

L X X 4

Make sure to let our staff know if you are Coeliac or allergic to any ingredient.




