
Right of admission reserved. Ingredients subject to availability. Menu 
descriptors do not contain all ingredients. All our food items are prepared in a 

kitchen where nuts, dairy products, wheat gluten, egg and soya are used. 
Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may 

increase your risk of foodborne illness. 



WOOD-FIRED FRU T TI DI 

M ARE PL AT TER  620

A selection of wood-�red spicy buttered prawns, 
creamy  garlic mussels, gril led calamari & 
roasted Norwegian salmon served with salsa 
verde, side salad, ciabatta & rustic fries

AGNELLO AL FOR NO 345

Rosemary, thyme & garlic marinated rack of lamb, 
slow-cooked to perfection in our wood-�red oven, 
served with garlic buttered baby potatoes

POLLO ALL A DI AVOL A 280

Roasted whole spatchcocked chicken, marinated 
in �ery chil li, garlic & lemon sauce served 
with baby potatoes

PET TO DI POLLO AI FU NGHI 190

A rich, aromatic dish of tender chicken breast 
baked with Italian herbs, white wine 
& a creamy mushroom sauce

SALSICCI A ALL A GRIGLI A 135

Traditional gril led Italian sausages gril led 
baked in a rich and smoky tomato, aubergine 
& caper caponata 

TAGLI ATA DI M A NZO 380

A 500g or 600g wood-�red oven steak (sirloin or 
rump) served sliced with fresh arugula, shaved 
Parmesan & a drizzle of balsamic vinegar

PASTA AL FOR NO 120

Creamy mac & cheese with bacon with a crunchy 
gratin topping baked to perfection in the 
wood-�red oven for a rich, smoky �avour

MEL A NZ A NE PAR MIGI A NA AL FOR NO  286

Baked layers of aubergine, Mama’s Pomodoro 
with mozzarella, tomato & Grana Padano 

L ASAGNE AL FOR NO 254

Classic beef Bolognese lasagne with layers of 
slow-cooked bolognaise, mama’s pomodoro 
sauce & bechamel

CHICKEN PAR MIGI A NA 165

Crispy crumbed chicken �llet, mama’s pomodoro 
& melted mozzarella served with choice of side

WOOD-FIRED MENU


