
Join us on a remarkable journey through Italy, traveling from the north to the south 
while savoring a variety of traditional dishes.

Available to all tables, whole table only, from a minimum of 2 people.
Please advice us of any dietary restriction.

Antipasti

Vineataly Experience Menù - 5 courses set MENU 120 pp

Pane della casa
home-made, cultured butter, EVOO

Olive
marinated with orange and herbs

White Sicilian Sardine
marinated,rocket salad

Mussels and Nduja
local mussles, white wine, tomato,
nduja broth, home-made bread

Melanzane alla Parmigiana
eggplant Parmigiana on the stick

10

8

12

28

24

Calamari Fritti
pacific calamari, rocket,
saffron mayo (M)

Cartoccio di Fritti 
a selection of lightly fried
italian favourites, served in
the traditional paper cone

Burrata “La Delizia Latticini”
burrata, zucchine scapece

Insalata di Cicale di Mare
Shark Bay Bugs Salad

Bresaola della Valtellina
rocket, parmigiano, lemon

24

24

22

28

18

AFFETTATI 80G:

Prosciutto 
San Daniele (Italy) 24 mesi

Salame

Mortadella 

+ Coccoli

18

16

16

9

Seafood Board mixed fresh local seafood

Antipasto Italiano Board italian antipasto

26

20



Roasted Potatoes

Handcut Chips

Rocket Salad
fennel, parmigiano, balsamic dressing

Home-Made Tonnarello 
carbonara/gricia/amatriciana/cacio e pepe

Trio of gnocchi sorrentina 
tomato sauce, stracciatella

Risotto affumicato con funghi 
smoked risotto, mushroom ragu

Home-made open Ravioli ragu
bianco d’agnello lamb ragu

Spaghetti al Brucio 
black garlic, chilli, pecorino Calcagno

+ add Exmouth king prawns

Calamarata al ragu di mare
seafood ragu, bisque (M)

34

14

10

14

34

38

42

28

16

38

240

Passatello in Brodo
hand-made parmigiano and breadcrumb pasta,chicken broth

‘P.Princi butcher’ Tagliata di Manzo 
 Sirloin Steak (Score 4, 600/800 gr)
 roasted potatoes, salad 

‘P.Princi butcher’ Costoletta alla milanese
 breaded veal cutlet, salad 

Caciucco alla Livornese 
Tuscan seafood stew, tomato, chilli, home-made bread (M)

Local Fish of the day 
served with seasonal greens

Tagliere di Carne for two 
a selection of assorted meat board

Tiramisu

Cake of the Day

Affogato 
+ frangelico
Gelato Artigianale ask flavours to our staff

Cheese Platte home-made marmelade

28

MP

42

44

MP

16

16

14
6
14

20

Contorni

Pasta - Main Course

Dolci
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