
Alici marinate, limoni confit
marinated fish, preserved lemon

Insalata Napoletana (v, n)
tomato, basil, buffalo mozzarella, pine nut, lemon dressing

Spaghetti alla chitarra con vongole
semolina pasta, clams, garlic, Mount Zero olive oil

Pizza Margherita (v)
tomato, mozzarella, basil

Pastiera Napoletana
traditional Italian tart, ricotta, orange blossom

REGIONI D'ITALIA
CHEF FRANKIE’S FOOD TOUR

Campania | $69 per person

Aperol Spritz | 15

Regional wine specials available 

Please note that due to the nature of the set menu, not all dietary modifications can be
accommodated.

a: Australian sourced seafood | gf: gluten free | v: vegetarian | vg: vegan | n: contains nuts
Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% surcharge.

Discretionary gratuity of 8% is applied to groups of 12 or more.


