To Start
Natural oysters, lemon 5.5 each
Natural oysters, Ponzu sauce 6 each

Vodka oysters 8.5 each

Bread, warmed 6
Garlic ciabatta bread 10

Bruschetta, tomato, basil, onion, fetta, balsamic glaze 20

Lucia Antipasto, San Danielle Prosciutto, salami, cacciatore sausage,

anchovies, house pickled vegetables, olives and bread 45/85

Vegetarian Arancini, Napolitana sauce and parmesan cheese (4 pcs) 16
House meatballs (5pcs), sugo, parmesan, basil 26

Shark Bay tiger prawns (2pcs), citrus garlic butter 28

Fried calamari, lemon, parsley, aioli 24

Italian sausage grilled, warmed olives, charred bread 26

Prawn avocado salad, mozzarella, rocket and tomato, balsamic vinaigrette 37

Large plates
Market fish, roasted vegetables, potatoes, olive oil and lemon 50

Grilled half chicken, chilli, garlic, soy sauce, polenta, roasted vegetables 48
Southwest Beef fillet (220g), roasted baby carrots, polenta, shiraz jus 53
Beef scaloppine, mushroom cream, roasted vegetables and potatoes 46

Cauliflower parmigiana, crumbed with Napolitana sauce and mozzarella
cheese 30

Pasta

Gnocchi, blue cheese fonduta, nduja, pecorino 38

Gnocchi verdi, zucchini, green peas, mint, basil, citrus 36

Risotto pescatora, prawn, crab, mussels, tomato, parsley, garlic 46
Pappardelle, boar ragu, parmesan 42

Spaghetti cacio e pepe, black pepper, pecorino, cream & crispy guanciale 40

Sides

Rocket and tomato salad with vinaigrette dressing 14

Strawberry fetta salad, rocket, red onion, candied walnuts, vinaigrette dressing
and balsamic glaze 18

Roast baby carrots, salsa verde, yoghurt 17
Soft polenta, salted butter 14
Chips, aioli 12
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