CIAO

FEASTING
65pp

Focaccia, extra virgin olive oil, balsamic
Mortadella, pickled chillies, olives
Casa Motta stracciatella, heirloom tomatoes, basil, olive oil

Rigatoni, vodka sauce, chilli, parmesan
Roast chicken, honey glaze, roasted grapes, sage
Mixed leaf salad, house dressing
Roast potatoes, garlic, thyme

White chocolate semifreddo, raspberry, pistachio

UPGRADES
For the whole table

Calamari fritti, zucchini, chilli mayonnaise 9pp
Arancini (1 piece pp) 6.5pp
Beef carpaccio, artichoke, parsley, Parmigiano Reggiano 8pp

0% EFTPOS, 0.75% Mastercard Debit, 0.50% Visa Debit, 1.25% Credit Card,
Amex & JCB, 1.6% Diners,1.8% UnionPay Credit & 0.8% UnionPay Debit Surcharge Applies.
10% Sunday Surcharge | 15% Public Holiday Surcharge




Our menu contains many food allergens and intolerances. All food items are prepared in the same
kitchen handling ingredients made from the main food allergens and intolerances. Purchased
ingredients also contain food allergens and intolerances. Whilst all reasonable efforts are taken to
accommodate individual guest’s dietary needs, we cannot guarantee our food will be 100% allergen
or intolerance free. Selected dishes can be prepared without the addition of selected ingredients;
however, we cannot guarantee that traces will not remain. Please do not hesitate to alert one of our
wait staff with your specific dietary requirements.



