
ANTIPASTI

Grandma Slice ...............................12 
House baked tomato pizza

Gnocco Fritto..............................12ea 
Prosciutto, ricotta & truffle fritter

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

Olives all’Ascolana..........................16 
Fried green olives filled with mortadella & Parmigiano

Giardiniera .................................16 
Pickled vegetables & pappa al pomodoro

Zucchine alla Scapece .......................18 
Marinated zucchini & mint vinaigrette 

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

Mortadella ..................................14 

Wagyu Bresaola ..............................30 

Paleta Iberico ..............................38

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

Gamberoni Aglio & Olio ......................38 
Roasted king prawns, garlic & chilli

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 Primavera ...........................39 
Egg yolk tagliolini & zucchini blossoms 

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 .........................42 
Baked eggplant, tomato, scamorza & basil

Pancia d’Agnello Arrosto.....................48 
Roasted lamb belly, beans & anchovy 

Cotoletta alla Milanese .....................62 
Breaded 300 g veal cutlet

Cotoletta alla Bolognese ....................66 
Breaded 300 g veal cutlet with cream & prosciutto

Costata di Manzo............................136 
Rangers Valley 400g scotch fillet, truffle & garlic butter

CONTORNI

Fioretti ....................................16 
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
Banquet menu $99

Grandma Slice 

Bufala & Anchovies

Zucchine alla Scapece

Tuna Caponata

Tagliatelle al ragù

Cotoletta alla Milanese

Insalata & Patate

Torta di Verona

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
Banquet menu $149

Grandma slice

Bufala & anchovies

Salumi misti

Tuna caponata

Gramigna alla salsiccia

Agnolotti del plin alla panna

Costata di manzo

Insalata & Patate

Torta di Verona

Bonet Piemontese

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.


