Entrees

GIANT OLIVES (v g)
[talian marinated cerignola green olives 14

MINI GARLIC PIZZA (v)
Garlic, mozzarella, herbs 16

MINI BURRATA (v g)
Burrata, tomato jam, olives, basil = 16

ARANCINI (v)
Saffron, leek, pea, taleggio (3) 18

MEATBALLS (g*)
Pork & veal, tomato sugo, parmesan, herbs (3) 18

CALAMARI FRITTI (g*)
Fresh calamari, capers, olives, salad, aioli 26

Stone Baked Pizza

10" Hand stretched with 48 hour Neapolitan style dough

MARGHERITA (v g*)
Napoli, mozzarella, basil, Murray River pink salt 26

ROMANO (v g*)

Mozzarella, Pecorino, fresh rocket, mushrooms, truffle oil 29

ZUCCA (v g*)

Mozzarella, caramelised pumpkin, Meredith goat cheese, flaked almond,
spinach 29

DIAVOLA (g*)
Napoli, mozzarella, cacciatore hot salami, red onion 30

PARMA (g*)
Napoli, mozzarella, fresh prosciutto, Grana Padano, stracciatella, rocket 34

PORCO CARNE (g*)
Napoli, mozzarella, Italian pork sausage, ‘nduja, Meredith goat cheese 30

DELLA MARE (g*)
Mozzarella, marinated prawn, garlic, chilli, spinach 34

v - vegetarian g - gluten free g* - gluten free optional
$4 gluten free pasta | $5 gluten free pizza bases | $5 vegan biocheese
Alterations welcome but please note surcharges apply.




Handmade Pasta

GNOCCHI (v)
Potato gnocchi, napoli, eggplant, basil, salted ricotta 36

LASAGNE (v)
Mushroom, eggplant, spinach, bechamel & Napoli sauce 36

LAMB RAGU (g*)
Slow cooked lamb shoulder with Pappardelle, Grana Padano 38

RIGATONI (g*)
Italian pork sausage, red capsicum pesto, stracciatella, basil 38

LINGUINE (g*)
Blue swimmer crab, fennel puree, green chilli, pangrattato 42

Meat & Fish

POLLO (g)

Chicken breast, broccolini, roast garlic mash potato, creamy
porcinimushroomsauce 40

PESCE (g*)

Crispy skin Atlantic salmon, panzanella salad 46
BISTECCA (g)

2509 scotch fillet, parsnip puree, broccolini, salsa verde 55

Sides

FRIES (v)
With herb mayo 12

BROCCOLINI (v g)
Broccolini, flaked almond, olive oil, herbs 16

RUCOLA (v g)
Rocket salad with pear, parmesan, Chardonnay dressing 15

v - vegetarian g - gluten free g* - gluten free optional
$4 gluten free pasta | $5 gluten free pizza bases | $5 vegan biocheese
Alterations welcome but please note surcharges apply.




Desserts

SEMIFREDDO (v g)
Caramelised almond, Kahlua, chocolate drizzle 20

TIRAMISU
Tazio’s signature Tiramisu 20

CHEESECAKE (v)
Passionfruit, white chocolate, mango sorbet 20

MINI NUTELLA PIZZA (v)
Nutella pizza, fresh strawberries, vanilla bean ice cream 20

NO DESSERT, THANKS
I'll have an Espresso Martini instead 28

..............................................................................................................

: Popular Stickies

: Barbadillo Pedro Ximénez Sherry (Jerez, Spain) 16
! Stanton & Killeen Topaque 12yrs (Rutherglen, Vic) 20
: Morris of Rutherglen Muscat (Rutherglen, Vic) 18 :

Penfolds Grandfather Rare Tawny 20yrs (Multi region, SA) 22

.............................................................................................................

..............................................................................................................

Tea | Coffee

Espresso 6
Cafe Latte | Flat white | Cappuccino | Piccolo 7
Long Black | Long Mac | Double Espresso 7
Hot Chocolate | Mocca | Chai Latte 7
English Breakfast | Earl Grey | Chai Tea 8
Peppermint | Green | Camomile | Lemongrass & Ginger 8
Ice Coffee | Ice Chocolate 15

...............................................................................................................

v - vegetarian g - gluten free g* - gluten free optional
Alterations welcome but please note surcharges apply.






