


FOR THE TABLE

DELLAMI OLIVES & ¥ 6
HOMEMADE FOCACCIA 6
CHARCUTERIE PLATE ™ 12

BRUSCHETTA
POACHED PRAWN ® &3 22
Tomato | Red Onion | Chili | Basil
CHICKEN # * 20
Roast pepper | Parma Ham
TOMATO & & 18
Olive | Basil | Garlic

SALAD

CAPRESE W 22
Buffalo Mozzarella | Vine Ripe | Tomato | Basil | Vintage
Olive QOil
CAESER ™ 18
Romaine | Crispy Bacon | Focaccia
Crouton | Runny Egg | Aged Parmesa
GRILLED ZUCCHINI & ¥ 22
Burrata | Roast Garlic | Garden Herbs
BEEF BRESAOLA ¥ 20

Aged Parmesan | Cracked Pepper | Vintage Olive Oil

/

SWEET

\

4 N

WOOD FIRED PIZZA

Freshly made hand stretched pizza
cooked in a wood fired oven

MARGHERITA W 24
Classic
PEPPERONI 28

Tomato | Pepperoni | Mozzarella | Basil

GOAT’S CHEESEW 26
Red Onion | Roquette

ARTICHOKE W 26
Asparagus | Olive | Tomato

FRESH PASTA

BRAISED LAMB RAGU 35
Pappardelle | Crispy Capers | Rosemary

BEEF BOLOGNESE 30
No.5 Spaghetti | Aged Parmesan | Basil

SHORT RIB LASAGNA 35
Ragu | Ricotta | Aged Parmesan

ARRABIATA & 28
Penne | Tomato Ragu | Jalapeno Pesto | Aged Parmesan

SCORCHED BURRATA W 32
Rigatoni | Tomato Ragu | Basil

ARTICHOKE W 30
Rigatoni | Cherry Tomato | Roquette | Roast Pepper | Pesto

‘BAY BELLE’ GELATO & SORBET ¥ 5

TIRAMISU 14
Espresso | Mascarpone | Lady Fingers | Kahlua

VANILLA PANNA COTTA ¥ 14
Black Pineapple Salsa | Fresh Mint

TORTA CAPRESE § 14

Qhocolate Almond Cake /

Please inform one of our servers, should you have any food
allergies or intolerance. Prices are in US Dollars and subject to a
10% Service Charge and 17% Government Tax.

§ GLUTEN FREE % NUTS & DAIRY FREE )@ FISH / SHELLFISH

4% pork \4 VEGETARIAN () SUSTAINABLY SOURCED



