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V - VEGETARIAN  VE - VEGAN  GF - GLUTEN FREE   A - LOCAL  I - IMPORT 

Card payments are subject to surcharge from provider.      10% Surcharge for groups of 8 or more.        10% Sunday Surcharge.

Ba s i l ,  P i s t ach io ,  R i co t ta ,  Ma fa ld i ne  V

Lamb Ragu ,  Pa rm ig i ano ,  Ca sa recce

Tomato ,  C ream ,  Ch i l l i ,  R i ga ton i  V
add  P rawn  5  I

36

38

35

Con f i t  Ga r l i c ,  Ro semar y  ( Se r ve s  4 )  VE

Cac io  e  Pepe ,  A io l i ,  A l eppo  V

Cr i spy,  A j i  Ve rde ,  L abneh ,  Seed  Mix  GF,  V

Peperona ta ,  Cha r red  On ion ,  Ch i ve  O i l  GF,  V

Mar ina ted ,  Ch i c kpea ,  Ce l e r y,  P imentón  GF  A

Crudo ,  Sh i so  Ponzu ,  Kombu  Cumb ,  F i nge r  L ime  A

1 3

 9pp

28

26

30

34

Margher i t a  

B ig  Peppa  

K i l l a  Beez

Monte  Cr i s to

Scamp ino

Bo sca io l a

J ea lou s  K ing

Tomato ,  F i o r  d i  L a t te ,  Ba s i l  V

Tomato ,  Pepperon i ,  Ch im ichur r i

Tomato ,  Hot  Sopre s s a ,  Honey,  Pecor i no

Ham,  O l i ve ,  3  Chee se ,  Ch i ve s

P rawn ,  Con f i t  Ga r l i c  C ream ,  Caper s  I

Wi ld  Mush room ,  Pecor i no  Romano  V
add  P ro sc i u t to  7  

Pea  Pu rée ,  Cavo lo  Nero ,  Fe ta ,  P i ne  Nut ,  L emon  V
add  Sau sage  5  

26

33

32

34

36

3 1

32

SIDES

Leave s  

F r i e s

Hou se  Dre s s i ng ,  E s cha lo t ,  Che rv i l  GF  V

Umami  Sea son ing ,  A io l i  GF,  VE

1 8

16

Braci

P i c k l e  Ranch A j i  Ve rde Ch i l i  C r i s p A io l i 7ea

Ti ram i su

Canno l i  

Ge l a to

Dare  we  s ay  more ?  V

App le  P i e ,  Anzac  B i s cu i t  C rumb V

Da i r y  o r  So rbe t  GF,  V

1 7

10

12


	Braci
	SNACKS
	Bread
	Arancini
	Sprouts
	Burrata
	Octopus
	Kingfish

	PASTA
	Confit Garlic, Rosemary (Serves 4) VE
	Cacio e Pepe, Aioli, Aleppo V
	Crispy, Aji Verde, Labneh, Seed Mix GF, V
	Peperonata, Charred Onion, Chive Oil GF, V
	Marinated, Chickpea, Celery, Pimentón GF A
	Crudo, Shiso Ponzu, Kombu Cumb, Finger Lime A
	13
	9pp
	28
	26
	30
	34
	Pesto
	Rosso
	Gin

	PIZZA
	Basil, Pistachio, Ricotta, Mafaldine V
	Lamb Ragu, Parmigiano, Casarecce
	Tomato, Cream, Chilli, Rigatoni V add Prawn 5 I
	36
	38
	35
	Margherita
	Big Peppa
	Killa Beez
	Monte Cristo
	Scampino
	Boscaiola
	Jealous King

	SIDES
	Tomato, Fior di Latte, Basil V
	Tomato, Pepperoni, Chimichurri
	Tomato, Hot Sopressa, Honey, Pecorino
	Ham, Olive, 3 Cheese, Chives
	Prawn, Confit Garlic Cream, Capers I
	Wild Mushroom, Pecorino Romano V add Prosciutto 7
	Pea Purée, Cavolo Nero, Feta, Pine Nut, Lemon V add Sausage 5
	26
	33
	32
	34
	36
	31
	32
	Leaves
	Fries

	DIPPERS
	House Dressing, Eschalot, Chervil GF V
	Umami Seasoning, Aioli GF, VE
	18
	16
	Pickle Ranch
	Aji Verde
	Chili Crisp
	Aioli
	7ea

	SWEETS
	Tiramisu
	Cannoli
	Gelato
	Dare we say more? V
	Apple Pie, Anzac Biscuit Crumb V
	Dairy or Sorbet GF, V
	17
	10
	12
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