
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

PRIVATE DINING SAMPLE 
$60 

 
 
 
 
 
 
 
 
 
 

 
 
 
 

ANTIPASTI 
To Share 

ANTIPASTO ALL’ITALIANA 
Homemade bread, ricotta, olives, prosciutto, marinated capsicums and zucchini  

PIZZA CREMA DI PATATE E PATATE 
Potato cream, potatoes, resemary 

PRIMO 

LASAGNA DI VERDURE 
Bechamel, zucchini, Sicilian broccoli, onion, basil 

SECONDO 
To Share 

LA POLPETTA AL SUGO 
Beef and veal meatballs, tomato sauce, parmesan 

MISTICANZA 
Mix leaf, cherry tomatoes, grana Padano 

DOLCE 

GRAFFA 
Italian donuts 

          
 
 
 

 
A la carte menu items can be added.  
          Any allergies can be catered for. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

PRIVATE DINING SAMPLE 
$75 

 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 

ANTIPASTI 
To Share 

PANE CASERECCIO 
Homemade bread, garlic oil 

MELANZANE ALLA PARMIGIANA 
Eggplant, tomato sauce, smoked cheese, parmesan, basil 

PRIMI 
 

RISOTTO ALLO ZAFFERANO 
Saffron acquarello rice, butter, parmesan 

PACCHERO AL POMODORO 
Tomato sauce, parmesan, basil 

SECONDI 
 

BRASATO DI MANZO  
Beef brasato, potato cream, gravy  

MISTICANZA 
Mix leaf, cherry tomatoes, grana Padano 

DOLCE 

TIRAMISU 
 

 
 
 
 

     A la carte menu items can be added.  
           Any allergies can be catered for. 



 
 
 
 
 
 
 
 
 

 
 

 
 

 
 

PRIVATE DINING SAMPLE 
$85 

 
 
 
 
 
 
 
 
 
 
 

 
 

ANTIPASTI 
To Share 

PANE CASERECCIO 
Homemade bread, garlic oil 

FRITTO MISTO 
Fried calamari and prawns 

BATTUTA DI FASSONA E CREMA ALL’UOVO 
Beef tartare, capers, walnuts, egg yolk 

PRIMI 

PACCHERO AL POMODORO 
Tomato sauce, parmesan, basil 

FREGOLA ALLE VONGOLE 
Fregola,  clams,  parsley, chilli 

SECONDI 
To Share 

SALTIMBOCCA ALLA ROMANA 
Veal nut, prosciutto, butter, sage 

PATATINA FRITTA 
Fries 

DOLCE 

TIRAMISU 
 

 

   A la carte menu items can be added.  
         Any allergies can be catered for. 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
PRIVATE DINING SAMPLE 

$130 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

ANTIPASTI 
To Share 

OSTRICHE 
Selection of oysters  

INSALATA DI TONNO 
Raw tuna, artichokes, mushrooms, bagna cauda cream  

TACOS, TARTARE DI MANZO E TARTUFO NERO 
Beef tartare, black truffle 

POLIPO E PATATE 
Grilled octopus, potato cream, spicy lettuce 

PRIMI 
RISOTTO FUNGHI E CREMA DI PARMIGIANO 

Risotto, mushrooms, parmesan cream 

SECONDI 
To Share 

ASTICE PLANCIATO BURRO E PREZZEMOLO 
Lobster, butter, parsley 

CONTROFILETTO DI NEW YORK STRIP 
New York steak, gravy 

PATATA FRITTA 
Fries 

MISTICANZA 
Mix leaf, cherry tomatoes, Grana Padano 24mths 

DOLCE 
MOUSSE AL CIOCCOLATO E FRAGOLE 

Chocolate 45%, strawberries, almond crumbles 

   A la carte menu items can be added.  
         Any allergies can be catered for. 


