
ANTIPASTI

Grandma Slice ..............................7ea 
House baked tomato pizza

Gnocco Fritto..............................12ea 
Parmigiano Reggiano & prosciutto Iberico fritter

Olives .......................................9 
Marinated mixed olives

Giardiniera .................................16 
Pickled vegetables & macu

Zucchine alla Scapece .......................16 
Marinated zucchini & mint vinaigrette 

Bufala & Anchovies ..........................18 
Buffalo mozzarella, smoked & salted anchovies

Friggitelli..................................20 
Fried green peppers & bottarga

Salumi Misti..............................24/38 
Selection of cured and fermented meats

ENTRÉE

Chopped Liver ...............................18 
Chicken liver crostini & schmaltz

Tuna Caponata ...............................32 
Yellowfin tuna crudo, tomato, eggplant & pine nuts

Carne Cruda alla Piemontese .................28 
Raw beef, hazelnuts & Parmigiano Reggiano

Vitello Anguillato ..........................28 
Poached veal girello, smoked eel mayonnaise

Calamari alla Griglia .......................36 
Griddled SA calamari, chilli & rocket

Credit cards surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies. 
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.



PRIMI

Tajarin al Pomodoro .........................39 
Egg yolk tagliolini, tomato & basil 

Agnolotti del Plin alla Panna ...............40 
Pumpkin & ricotta agnolotti with cream, truffle & hazelnut

Tagliatelle al Ragù .........................40 
Egg yolk tagliatelle, pork & veal ragù

Gramigna alla Salsiccia .....................40 
Durum wheat pasta, pork sausage & black pepper

SECONDI

Eggplant Parmigiana .........................40 
Baked eggplant, tomato, scamorza & basil

Meatballs al Pomodoro .......................45 
Veal and pork meatballs, tomato & Parmigiano Reggiano 

Cotoletta alla Milanese .....................58 
Breaded 300 g veal cutlet

Cotoletta alla Bolognese ....................62 
Breaded 300 g veal cutlet with cream & prosciutto

CONTORNI

Fioretti ....................................15 
Sprouting cauliflower, brown butter & lemon

Patate ......................................15 
Crispy potatoes, herbs & garlic 

Insalata ....................................16 
Bitter leaves & honey vinaigrette

Credit cards surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% service charge applies. 
On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.



NEPTUNE’S GROTTO
 

Gelati 15

Seasonal gelati & sorbet

Panna Cotta 19

Fig leaf panna cotta & aged balsamic

Torta di Verona 19

Mascarpone cake, amaretto & pistachio

Baba alla Sambuca 22

Anise sponge, chocolate & zabaione

Formaggi 22/66

Selection of daily cheese with accompaniments

Colazingari Sambuca Fina 16

San Martino Limoncello 16

Nonino Amaro 15

Espresso Martini 25

Credit cards surcharges apply. For groups of five or more (excluding Sundays and public holidays), a 10% 
service charge applies. 

On Sundays, all bills incur a 10% surcharge, and on Public Holidays, a 15% surcharge applies.




