
CROSTINI (GFO) 

Grilled Italian bread

 ‘Piattino means small plate, with this in mind we recommend 3-4    
   dishes per person’

 
‘Unlike a typical restaurant there are no starters and mains, order  
   in what ever order you like and they will be straight over as soon 

as they are ready

 ‘Any questions about the menu, please ask one of the team’

CICCHETTI
Smaller bites just like the Venicians do

Nduja + fiordilatte arancini             6
Truffle + parmesan arancini (v)             6

Italian sausage (GF)                      4

ANTIPASTI (GFO)

Veg - Artichoke, peppers, olives, crostini (v)        7
Cheese - Italian selection                    8
Mixed board                 9

Meats - Parma ham, coppa, salami, mortadella   9

CARNE e PESCE
Meat + Fish 

Chilli chicken wings + gorgonzola dip (GF)      7
Beef + pork meatballs                     6

Slowcooked Italian beef + chianti jus (GFO)          8

PASTA AL FORNO
Baked homemade pasta

Gnocchi + gorgonzola + spinach (v)              7
Rigatoni + chicken + pesto + white wine             7

Lasagne                8

PIZZA
Woodfired sourdough pizza

1. Fiordilatte + tomato + basil (v)                     7
2. Tomato + garlic + oregano (v)                   6

Cured meats + marinated vegetables + Italian cheeses

3. Wild mushroom + sauteed red onion + thyme +    
   mascarpone + truffle oil (v)             8 

4. Parma ham + buffalo mozzarella, rocket + 
    shaved pineapple + balsamic            9
5. Prawn + anchovey + capers + Tomato + garlic +  
    parmesan + oregano      9    
6. Salami Napoli + nduja  + chilli +  
    fiordilatte + tomato       9

Italian roasted potatoes (v) (GF)                4

Baked aubergiene Parmigiana (v)                  7

Tuscan roasted carrots + caprino (v) (GF)          5 

VERDURA
Vegetables

Panzanella (v)                 5
Rocket + parmesan + balsamic (v) (GF)                  5

Pear + gorgonzola + rocket + balsamic (v) (GF)      6 

Zucchinie fritti (v)               5

CIBO

Tomato + basil (v)                 4
Broadbean + ricotta + mint (v)             4

Burrata + prosciutto di Parma + truffle           6Chicken liver pate + caramalised grape               5
Salsa rossa + anchovy             4
Wild mushroom + truffle oil + parmesan (v)  5

Confit garlic sourdough (v)              6
Italian Olives (v) (GF)               3

Ricotta fritta + wood fired chilli aioli (v)           6

Fritto Misto - Fried seafood                       9

INSALATA
Salad

Garlic + chilli prawns (GFO)                           9

GF - Gluten free |  GFO - Gluten free option    
We cannot gaurantee cross contamination  


