
ANTIPASTI 
Ostriche con Caviale Rosso (GF) 24

1/2 dozen oysters served with lemon juice and red caviar 

Antipasto San Daniele 17.60
San Daniele prosciutto served with Bufala mozzarella 

Fichi Imprigionati (GF) 18.80
Fresh figs filled with gorgonzola and wrapped with prosciutto crudo, grilled and drizzled with balsamic glaze 

Carpaccio Di Manzo (GF) 22
Beef carpaccio served with rocket, Parmesan, capers and olive oil 

Insalata Estiva (GF) (V) 15.60
Mixed leaves with pomegranate, chèvre, Nashi pear and pine nuts in a light Italian dressing 

PASTA
Cuori Ripieni (V) $28.50

Heart shaped pasta (2) filled with spinach, zucchini, pumpkin and walnuts served with fresh tomato and basil 

Tagliatelle $26.50
Fresh red semi sun dried tomato pasta served with rocket and basil pesto, pine nuts and goat cheese 

Spaghetti Dello Scoglio $29.50
Spaghetti served with fresh prawns, mussels and scallops tossed in a pan with garlic, herbs and fish fumet 

MAIN 
Filetto In Salsa Delicata (GF) 42.80

Grilled tender eye fillet medallion served with a delicate spinach and talleggio sauce 

Rockling Ai Frutti Di Mare (GF) 42.80
Fresh Rockling fillet cooked in a tomato and basil jus with prawns and mussels

 Stracotto D'Agnello Al Forno (GF) 38.60
Boneless lamb, slow cooked with fresh garden herbs, organic aged vinegar and Tuscan red onions

Involtini Prelibati 38.60
Pork fillets wrapped with braseola with a centre of artichoke hearts, cherry tomato and buffalo mozzarella

Cuore Selvaggio 42.80
Large heart shaped pasta filled with organic rabbit, duck and quail, slow cooked in Prosecco with herbs & spices

CONTORNI
Insalata Di Rucola 9 

Rocket and Parmesan salad in a balsamic dressing 

Funghi Trifolati 8 
Mushrooms tossed in a pan of garlic, parsley and white wine 

Cavolo Nero 8 
Tuscan cabbage pan-fried with shallots and chili served warm with freshly ground black pepper and Sicilian sea salt 

Patate Al Forno 8
Roasted baked potatoes

DESSERT 
Panna Cotta Ai Baci Perugina 14

Unique to Zia Teresa, Chocolate Baci Panna cotta with Gran Marnier 

Tiramisu 14
Coffee soaked Savoiardi biscuits layered with a sweet mascarpone and Galliano mousse topped with cacao 

Sorbetto Di Limone (VG) (GF) 10
Refreshing Lemon Sorbet 

 


