FATHER’S DAY

SUNDAY 6TH SEPTEMBER 2026

ANTIPASTI | APPETIZERS (All served to share)

Affettati e Olive | Prosciutto di Parma, Mortadella, Coppa, Finocchiona salame,
Cerignola green olives

Boccone di Lasagna | Traditional lasagna bite, crumbed and golden fried, Napoli sauce
Focaccia al Rosmarino | Soft freshly baked potato focaccia with confit garlic, rosemary, EVOO

SECONDI | MAIN COURSE
(Please choose one Pizza and one Pasta to be shared between two people)
Pasta Selection:

Pappardelle al Ragu Napoletano | Homemade ribbon pasta, slow cooked rich
wagyu beef ragu, pecorino cheese

Gnocchi Pera, Gorgonzola e Noci | Homemade potato gnocchi, walnut pesto,
gorgonzola sauce, pear (V)

Paccheri alla Cantiniera | Large tube pasta, baccala cooked in rich puttanesca sauce, fresh chilli
Pizza Selection:

Porchetta e Funghi | Homemade porchetta roll, mushrooms,
mozzarella, truffle cream

Frutti di Mare | Calamari, prawns, mussels, scallops, Napoli sauce, mozzarella
Parmigiana | Tomato sauce, mozzarella, eggplant, parmesan, basil (V)

Mains are served with leafy green salad
Main optional addition:

Stinco di Agnello | Slow cooked lamb shank, $40
creamy cheese polenta, mushroom sauce

DOLCE | DESSERT

Tiramisu | Traditional mascarpone and espresso coffee cake (halal)

SPECIAL COCKTAIL

Papa Don't Spritz | Bourbon, Aperol or Montenegro, Prosecco, lemon juice, infused honey $20
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