
DELIVERY Menu
EVERYDAY 10am - 9pm (last order)

* Al l  pr ices exclus ive of VAT (7%)

PaSta
Amatriciana - 4-hours slow-cooked tomatoes sauce, cured pork cheek          360
& Pecorino Romano (Bucatini or Rigatoni)

Vongole e Moscardini - Clams & baby squid in white wine (Linguine or Paccheri)        390

Linguine "allo scoglio" served with prawns, calamari, fresh crab meat, tomato sauce & Italian basil 640

Tortelloni 4 formaggi filled with artisanal Italian cheeses in             390
24-months aged Parmigiano Reggiano fondue

Tagliatelle alla Montanara - Italian sausage, wild mushrooms & Parmigiano Reggiano     390

Tagliatelle Bolognese with 24-hours slow cooked Wagyu beef shoulder & Parmigiano Reggiano  590  

Ricotta & honey agnolotti - traditional handmade pasta from Piedmont,          290
filled with Ricotta, Honey & Sweet cherry tomatoes

Pork Ribs Fileja - Hand rolled calabrian pasta fileja, Tender pork ribs, Nduja & Pecorino Romano  420

Ravioli Burrata - Handmade Ravioli filled with Burrata in butter & sage          460

Handmade Tagliolini, Italian winter black truffle & parmigiano reggiano sauce       640

Paccheri & cuttlefish ragù, black ink sauce & smoked olive oil            420

Sardinian Fregola, fresh clams & lightly spicy tomato sauce            390

Spaghetti with Canadian lobster, cherry tomatoes & Italian basil            990

DeSSert
Bomboloni Nutella                                                                   120 / pc

StarterS
Truffle, sage & ricotta deep fried balls,  340 
24 months aged Parmigiano Reggiano fondue & 
Italian winter black truffle

Grilled octopus salad, fennels & orange 450

Strawberries & Italian winter black truffle   420
with rocket salad & Parmigiano Reggiano

Mixed Italian cold cuts & cheese 690

White asparagus velouté & butter croutons 240

Pizza bread & Mortadella 220

Chargrilled Australian Wagyu striploin marble 5  490
in ‘Tagliata’ style (100 g)

Pizza
Classic Margherita –  280
San Marzano tomatoes,
cow’s milk mozzarella, fresh Italian basil

Seafood - Black ink with calamari,  390
fresh clams, mozzarella & tomato sauce

Vesper – Our signature pizza from  320
the old days with Parma ham, figs, 
wild rocket, San Marzano tomatoes

CARNE
Braised Wagyu beef cheek Roman-style ‘alla vaccinara’, 

parmigiano reggiano, silky soft polenta 590

Australian Wagyu rib eye marble 5, mixed roasted vegetables 1,790

Wagyu marble 5 ‘Bistecca alla Fiorentina’ (min. 1 kg) 3,700

Choose your side dish - Truffle mashed potatoes / Roasted vegetables /
Rocket salad & Parmigiano reggiano salad / Green peas & guanciale


