)

CACIO E PEPE POLENTA - § EA CRUMBED OLIVE GILDAS - 11 A RY ML N B craui o
POLENTA, PECORINO, PEPPER PARMESAN CRUMBED GORDAL OLIVE, LEMON, PINK PEPPERCORNS (VG . GF)

RICOTTA, ANCHOVY, GUINDILLA (2 PIECE) (VO)

OYSTERS SYDNEY ROCK - 6.5 EA ANCHOVY CROSTINI - S EA FRIED CHICKEN TOAST -9 EA

PINOT VINEGAR MIGNONETTE, HERB OIL RICOTTA, BULLHORN PEPPERS, ANCHOVY CHICKEN MOUSSE, FOCACCIA, CHICKEN FAT

@?’% PIZZA @"@1 %
Jeonardos

BROCCOLINI SALAD - 13.5 COS SALAD - 15

PA LA c E BROCCOLINI, ALMOND, LEMON, CoOs LEAVES, FRIED CAPER
MACADAMIA CREAM, GREEN GODDESS DRESSING,
PECORINO (VGO) PARMESAN CRISP

SMOKED SHIMEJI
MUSHROOM ALFREDO - 26 PRAWN LINGUINE - 36 !

FETTUCCINE, PECORINO, PARSLEY PRAWN, CONFIT GARLIC, ASPARAGUS, ,
ROAST CHICKEN SKIN SAUCE, MASCARPONE, PARSLEY, BURNT LEMON, hpereys
SMOKED SHIMEJI MUSHROOMS PRAWN OIL, DILL, BOTTARGA VINn
VODKA SAUCE - 23 CRESTE DI GALLO / - .
RIGATONI, VODKA SAUCE, BONE ALLA ZOZZONA - 30 VA D\_}
MARROW, CONFIT TOMATO, POWDERED CRESTE DI GALLO PASTA, PANCETTA, N~ —— p—
PARMESAN (VO . VGO) BACON BONE STOCK, TOMATO, CHILLI,

PECORINO, CURED EGG YOLK

g @‘) ADDONS-3 ——  SIDESAUCES
made in house
g % PINEAPPLE - SICILIAN OLIVES
f%@ MUSHROOM - PANCETTA BUTTERMILK RANCH +4

JALAPENO - ANCHOVY (4) CHILLI OIL +2
HOT HONEY +4

GLUTEN FREE PIZZA BASE +2

MARGHERITA - 238.5

TOMATO, CHEESE BLEND, FIOR DI LATTE, BASIL (V)

POTATO AND GORGONZOLA - 31

PEPPERONI - 36 ) SWEET ONION CREAM, SMOKED SCAMORZA, POTATO,
TOMATO, CHEESE BLEND, GARY’S PEPPERONI GORGONZOLA DOLCE, SPRING ONION, PINE NUTS,
SALT & VINEGAR POWDER PEPPERONI CHILLI CRISP (VO)
EGGPLANT PARM - 29.5 JALAPENO - 29.5

TOMATO, EGGPLANT, BECHAMEL, BLACK OLIVES, FRIED JALAPENO, FERMENTED PEPPER, BECHAMEL,
ROSEMARY PANGRATTATO, BASIL, CASHEW CREAM (VG) CHEESE BLEND, PARMESAN (V)

PORK & FENNEL SAUSAGE - 36

MORTADELLA AND ARTICHOKE- 35 GARY'S PORK AND FENNEL SAUSAGE,
WHIPPED RICOTTA BASE, SMOKED SCAMORZA, GARLIC OIL, CHEESE BLEND, PARSLEY, PARMESAN
FERMENTED PEPPER SAUCE, ARTICHOKE,
MORTADELLA, ARTICHOKE CREAM, MUSHROOM - 55

PEPITA PESTO (NF)

TOMATO, CHEESE BLEND, PORTOBELLO, SWISS BROWN,
SUPREME B 36 RED ONION, VINCOTTO, MONTE ROSSO (V. VGO)
FERMENTED PEPPER BASE, CHEESE BLEND,
AB” I/y PANCETTA, MUSHROOM, GREEN PEPPERS, ZUCCHINI -35
(a) PEPPERONI, WHITE ONION GARLIC OIL, SMOKED MOZZARELLA, ZUCCHINI,
SICILIAN OLIVES, RICOTTA, HOT HONEY,
SALAN" - 32 CONFIT GARLIC (V)

TOMATO BASE, CsSABAI SALAMI, OREGANO,
FIOR DI LATTE, PARMESAN, HOT HONEY, BASIL

TIRAMISU - 1§ -
corIRAMSLLIE ... , BEGNSTOUT T

GREAT TO SHARE BETWEEN TWO






