
Arancini | gf
fried rice balls, ragu, peas

Sardines ripiene | gf, df, n
sardines, capsicum, almond, parsley

Caponata col pane | df, vg
eggplant, capsicum, tomato, toasted focaccia

Girello di pesce spada | a, gf, df
swordfish, zucchini, pine nuts

Cannoli siciliani | v, n
traditional fried Sicilian pastry, whipped ricotta, pistacchio 

REGIONI D'ITALIA
CHEF FRANKIE’S FOOD TOUR

Sicily | $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.


