Colazione

Pane e Condimenti, Sourdough or Fruit Toast
Granola, Yoghurt, Spiced Fruit

Dr Marty’s Crumpets, Ricotta, Honey, Pistachio
Brioche, Fried Egg, Pancetta

Affettati, Salumi, Cheese, Pickles, Sourdough
Soft Egg, Pesto Pantesco, Anchovy, Focaccia
Uova, Fried or Scrambled, Pancetta, Sourdough
Polenta, Braised Greens, Salted Ricotta, Soft Egg
Baked Eggs, Tuscan Beans, Pork Sausage, Sourdough
Erbazzone, Silverbeet & Parmigaino Pie
Ciabatta, Cotoletta, Crumbed Veal, Slaw, Pickle
Focaccia Ripiena, Mortadella, Basil, Scamorza

Pasticceria

Bombolone

Croissant & Danish

Sfogliatelle

Cannoli, Ricotta

Crostata alla Frutta

Fagottini, Puff Pastry, Ricotta, Chocolate
Biscotti

Bevande

Freshly Squeezed Juice

NV Canella ‘Grossi’ Prosecco, Veneto

NV Gosset ‘Grande Reserve’ Brut, Champagne France
Bellini, Peach, Prosecco

Bloody Mary

Italian Hot Chocolate

Cafe’ Territory Melbourne Coffee

T2 Tea
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Please use this QR code to check yourself in before ordering.
Please speak with us regarding any dietary requirements.

We endeavour to accommodate dietaries however, we cannot
guarantee that any products served will be free of

allergens. 15% surcharge applies on public holidays.




Antipasto

Mount Zero Olives

Oyster, Pinzimonio, Fennel

Selezione di Salumi, Giardiniera

Peperoni, Tuna Filled Peppers

Panzanella, Tomato, Basil, Sourdough

Crocchette di Baccala, Salted Cod Crocchette
Calamari Fritti, Potato, Radicchio

Crudo, Kingfish, Tomato, Capers, Cannellini Beans
Caponata, Eggplant, Capsicum, Pine Nut, Sultana

Pasta e Zuppa

Minestrone

Risotto, Asparagus, Fontina

Tortellini di Zucca, Pumpkin, Brown Butter, Sage
Gnocchi alla Sorrentina, Tomato, Mozzarella
Fettuccine, Ragu Bolognese

Lasagne

Piatti

Melanzane Parmigiana, Layered Eggplant, Mozzarella
Pesce alla Griglia, Kale, Anchovy, Tomato, Olive
Pollo alla Diavola, Brined Chicken, Farro
Cotoletta Milanese, Crumbed Veal, Cavolo Nero
Peposo, Ox Cheek, Vino Rosso, Parsnip

Bistecca, Union Station Porterhouse, Salsa Verde
Carrots, Balsamic, Pecorino, Pangrattato

Insalata, Leaves, Pickled Onion, Cucumber

Patate Arrosto, Rosemary, Garlic

Please speak with us regarding any dietary requirements. We endeavour to
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accommodate dietaries however, we cannot guarantee that any products served
will be free of allergens. 1.65% surcharge applies on all credit cards and
15% surcharge applies on public holidays



Dolci

Cannoli, Ricotta, Pistachio 6ea
Tiramisu 15
Torta Caprese, Flourless Chocolate 12
Creme Caramel 10
Ricotta Cheesecake, Orange 12
Crostata, Custard, Fruit 12
Torta al Pistachio, Pistachio Cake, Lemon, Mascarpone 14
Fagottini, Pastry, Ricotta, Chocolate 8
Gelato, Lemon, Raspberry & Rosemary, Chocolate 10
Biscotti 2.5ea

Please speak with us regarding any dietary requirements. We endeavour to
accommodate dietaries however, we cannot guarantee that any products served
will be free of allergens. 1.65% surcharge applies on all credit cards and
15% surcharge applies on public holidays



