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ITALIAN BREAD BASKET
Grissini, focaccia, crispy music

bread & ciabatta, all served with

extra virgin olive oil & balsamic

CRAB & AVOCADD
BRUSCHETTA

Ciabatta, crab & avocado

‘with apple, chilli, mint & lemon
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PROSCIUTTO
& MELON
TUSCAN BEAN With mini buffalo
& SINGLE ESTATE
ITALIAN OLIVE OIL
BRUSCHETTA
Braised beans & creamy
mozzarella on grilled
ciabatta, drizled with

mozzarella & basil pesto

ARANCINI
MARGHERITA
Tomato & mozzarella
risotto rice balls with

CHOOSE A MEAT
OR VEGETABLE
PLANK

SEASONAL VEGETABLES
Sliced, chargrilled &
marinated in herby olive oil
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stunning single estate s ws QRecrumeeennen
GIANT GREEN OLIVES ralan aive oi A
With black alive tapenade CURED MEATS
& crispy music bread BAKED CHESTNUT F:::IE:I ::I!IIIM;J r:m::‘iu
’;::‘I::nﬁ;Ms & schiacciata piccante
muz;amlla. "f""e Both served on a plank
&crispy music bread loaded with mozzarella,
pecorino & chilli jam, a
CRISPY SQUID beautiful selection of pickles
With garlic mayo, & olives, crunchy carrot &
lemon & chilli beet salad with lemon & mint
PENNE POMODORD PENNE CARBONARA \‘_ ' =
With sweet tomatoes, Crispy pancetia, sweet leeks x
garlic, basil, mozzarella & creamy Parmesan sauce T
& herby breadcrumbs —
Ask to fire it up with chilli! BAKED LASAGNE & 2
Rich beef & pork ragu, slow- o \
TAGLIATELLE BOLOGNESE roasted pumpkin & red wine _ \
Beef & pork ragl with
red wine & Parmesan MONACHELLE PUTTANESCA
Seashell pasta with tamato sauce,
WILD MUSHROOM capers, chilli, anchovies & olives ""03"'“?'"’ &PEARSALAD  AUBERGINE PARIHG!INI
& SMOKED With pecorino, honey, rocket, Grilled aubergine layered
MOZZARELLA RISOTTO QURFAMOUS herbs & toasted pine nuts e
Acquerelo rice with PRAWN LINGUINE . oA 208 S VG
beautiful wild mushrooms Fried garlicky prawns, fennel, CHICKEN AL MATTONE freshly baked twisted
& oozy smoked mozzarella tomatoes, chilli & rocket Grilled garlic & rosemary garlic bread
chicken with a tomato, olive,
chilli & caper sauce THE JAMIE'S
ITALIAN BURGER®
WERE EVERY DAY WTH THE BEST BAKED SALMON Prime chuck & flanksteak
ESHH LL With lemeny ricotta, with smoked mozzarella,
QUR PASTAIS HAM FR o 50 SERVEIT IN SMA balsamic-roasted veg mortadella, balsamic onions,
FLOUR 2 FREE-RA Py SHHT[F' 0B A LIGHT MEAL &azesty, crunchy salad - tomato, pickles & chillies
PORTIONS - IBE AL W
ROCKET & FRESH SEASONAL FUNKY CHIPS
v PARMESAN SALAD GREENS With fresh garlic
With radicchio With lemon, butter & parsley
& aged balsamic &seasalt
g POSH CHIPS
ASK YDUR SERVER ABOUT SIMPLE GREENSALAD  POLENTA CHIPS CRUNCHY With truffle oil
= With lemony yoghurt With rosemary salt VEG SALAD & Parmesan
uR ﬁ;f;«gﬂn'ﬂ:““ & herby dressing & Parmesan With mint & yoghurt




