
Set Menu
F O R  G R O U P S  &  C E L E B R A T I O N S



A N T I P A S T O   ·   P I Z Z A   ·   P A S T A   ·   G N O C C H I   ·   D O L C I

Set Menu
Served to share, for groups and celebrations. Tell us the occasion and the numbers

and we'll shape the table around you. Italian-inspired dishes for vegan and
non-vegan guests alike.

$45
P E R  P E R S O N

A N T I P A S T O — to share

Imported Italian cured meats,
flour-dusted calamari strips,
Italian soft cheeses and grilled
vegetables.

M A I N S — to share

Chef's selection of house-made
pasta and gnocchi to share.
Chef's selection of wood-fired
pizzas to share.
Fresh side salad.

B E S T  F O R

Long tables that want everything
landing in the middle and passed
around.

$55
P E R  P E R S O N

A N T I P A S T O — to share

Italian cured meats, flour-dusted
calamari strips, soft cheeses and
grilled vegetables, pork and veal
meatballs in Neapolitan sauce,
house-made arancini, garlic and
rosemary focaccia.

M A I N — one each

Choose any wood-fired pizza,
house-made pasta or gnocchi
from the set menu selection.

D O L C I — unlimited

Nutella and strawberry pizza
Zeppole, cinnamon-dusted Italian
doughnuts.

Gluten free & vegan. Any pizza on our house-made gluten-free base, $5. Vegan options
available across both set menus. Please tell your waiter when you order.

Allergies. We use a large amount of flour in this kitchen, so cross-contamination can't be
ruled out. Speak to a staff member and we'll talk it through.

Public holidays. A 15% surcharge applies.


