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STARTERS

MAINS

Bano�ee Pie ~ Delicious home-made pie made from bananas, cream and to�ee, on a caramel biscuit base,

Limoncello Cheesecake ~ Lemon lover’s delight! Home-made, oven-baked creamy cheesecake 
with cream cheese �avoured with Limoncello liqueur ~ our signature dessert!

 OR Warm Chocolate Pudding ~ A rich, dark chocolate cake with a warm chocolate centre. 
Drizzled with warm chocolate sauce, served with vanilla gelato.

Arannchini Balls    ,
Deep fried creamy risotto stu�ed with mozzarella cheese. 

Served on a Parmesan sauce topped with basil pesto and balsamic glaze.

Chicken Livers, 
Sautéed in a peri-peri Napoletana sauce with red onions and served with garlic bruschetta.

Tomato Mussels 
Full shell mussels cooked in a fresh tomato, chilli, garlic, 

butter wine sauce with dill & lemon. Served with wood �red bread.

OR To Share: Caprese Focaccia 
Hand shaped traditional Italian thick crust focaccia topped with Bu�alo mozzarella, 

cherry tomatoes, basil pesto, fresh herbs, balsamic reduction �nished with a touch of our 
Caesar dressing (optional).

DESSERTS

Spaghetti Di Pollo Limone,
 Creamy lemon-infused chicken with garlic and parsley.

200g Italian Rub Sirloin ~ 28-Day aged sirloin steak done the Italian way. 

Creamy Mushroom Parpadelle    ,
Pappardelle pasta tossed in a rich, creamy Alfredo sauce with sautéed 

brown and Portabellini mushrooms, drizzled with rosemary-infused tru�e oil.

  OR Pepperoni Grande Pizza~ Pepperoni, garlic and red onions.
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200g Italian Rub Sirloin

Chicken Livers


