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760pcs

Buon Natale

STARTER, MAIN COURSE,
DESSERT & DRINK $238 per person

+ + + $238

Starter 
Fungotto  
Portabella mushroom filled with a blend of fontina and 
mozzarella cheese, garlic, parsley and breadcrumbs. 
Baked in the oven for a crispy finish.
“Portobello” “fontina” “mozzarella”

Baked Dough Balls (n)   (n)
Served with garlic butter, pesto rosso and Genovese...
your must have starter

“Genovese”

ROMAN 
Tacchino  
Turkey breast, red onions, Peppadew sweet peppers, 
garlic and Cajun seasoning.

Bianco Salmone  
A white pizza of mushroom sauce baked and 
then finished with capers, lemon, rocket and delicate 
slices of smoked salmon (no tomato sauce)

Torino  
Italian fontina and grana padana cheese melted over 
sliced mushrooms and bechamel sauce with a pinch of 
chilli and garlic to lift all the flavours (no tomato)

“fontina” “grana padano”

Pizza Etna 
Smoky pancetta, fiery n’duja, sweet chilli pepperdews and 
grana padano

“grana padano”

Noci (n)   (n)
Spinach and walnuts with garlic and melted gorgonzola 
(no mozzarella)

“gorgonzola”
“mozzarella”

Diavola  
Devilishly hot! Spiced beef, our Hungarian smoky 
pepperoni and jalapeno chillis

Pasta & SALAD

Benevento   
Baked garlic mushrooms with creamy mozzarella, 
cherry tomatoes and avocado on a mixed salad. 
Served with our house dressing and balsamic syrup.

“mozzarella”

Ravioli Burro E Salvia

Pasta filled with spinach and ricotta in a sage 
and butter sauce

Farfalle Pancetta e Gorgonzola

Bow-shaped pasta with smoky pancetta 
ham in a creamy gorgonzola sauce 

Dessert 
Tortino Natale (n)   (n)
A festive baked tart with a rich preserve of raisins, 
apples, dates, almonds and jammy spices. 
Topped with a spoon of mascarpone

Chocolate Fudge Cake (v)  
 (v)

Served with your choice of cream, vanilla gelato or 
mascarpone

XTC

Pear Tart (n)   (n)
Soft almond tart baked with pears. 
Served warm with mascarpone

Drinks 
Choose from any of our wines by the glass, 
Peroni Beer, soft drink or juice

Peroni 


