
FOCACCIA Ingredients: Bakers flour, sea salt, yeast, extra virgin olive oil, rosemary,

cumin seeds, chilli, garlic, water

Cooking instructions: our focaccia is baked fresh each morning so is best eaten fresh,

however when serving with dinner, place the focaccia wrapped in foil in a hot oven 180c-

200c for 5 minutes to heat through, serve warm with chilli oil

 

BAKED OLIVES Ingredients: mixed Australian and Italian olives, olive oil, lemon zest,

orange zest, rosemary, chilli

Cooking instructions: these olives can be eaten at room temperature but are best served

warmed up in a small pot

 

MINESTRONE Ingredients: pumpkin, savoy cabbage, cavolo nero, carrot, celery, onion,

garlic, potato, zucchini, tomato, cannellini beans, chickpeas, extra virgin olive oil, sea

salt, pepper

Cooking instructions: place minestrone in a pot and gently bring to the boil, add pasta

and simmer for 3 minutes or until pasta is cooked. Serve in a bowl with sprinkled

parmesan, chopped parsley (optional) and a drizzle of extra virgin olive oil. Best served

with a generous amount of our focaccia

 

LASAGNE Ingredients: 00 flour, eggs, beef/pork/chicken mince, tomato, red wine, carrot,

celery, onion, garlic, rosemary, milk, butter, chicken stock, parmesan, buffalo mozzarella,

extra virgin olive oil, sea salt, pepper

Cooking instructions: preheat your oven to 180c fan forced, cook lasagne uncovered for

25-30 minutes on a tray or until golden and cooked. Let it rest for 10 minutes before

serving. Best served with our signature red cabbage and focaccia

 

VEGETERIAN LASAGNE  Ingredients: 00 flour, semolina, eggs, mixed mushrooms,

pumpkin, carrot, celery, onion, garlic, peas, zucchini, cavolo nero, milk, butter, parmesan,

buffalo mozzarella, extra virgin olive oil, breadcrumbs, sea salt, pepper 

Cooking instructions: preheat your oven to 180c fan forced, cook lasagne uncovered for

25-30 minutes or until cooked and golden.  Let it rest for 10 minutes before serving. Best

served with our signature red cabbage and focaccia 

 

MEATBALLS  Ingredients: beef/pork/chicken mince, onion, garlic, anchovies, white wine,

pecorino, parmesan, parsley, eggs, bread crumbs, focaccia, rosemary, thyme, pancetta,

sea salt, pepper, tomato, oregano, basil, extra virgin olive oil, polenta, butter

Cooking instructions: For the meatballs, place the balls and sauce in a pot with a lid and

very gently heat until warmed through, alternatively place the whole cryovac bag with the

meatballs inside in a pot of simmering water and leave for 10 minutes to heat through.

Serve the hot meatballs and sauce on top of either polenta and sprinkle with grated

parmesan and chopped parsley (optional), or with spaghetti and serve a dressed mixed

leaf salad and our focaccia

 

Our meals are prepared in a kitchen that contains eggs, fish, milk, peanuts, sesame, crustaceans,
soy, nuts, tree nuts, gluten, lupin and sulphites. Though best practices are used in preparing the

meal, inadvertent cross-contamination may occur. We cannot guarantee the complete absence of
these allergens. Please refrigerate and consume within 5 days of made on date.
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RED CABBAGE SALAD Ingredients: red cabbage, gorgonzola dolce, walnuts, raisins,

parsley, aged balsamic, honey, Dijon mustard, extra virgin olive oil, sea salt

Cooking instructions: place all ingredients in a bowl, season with some sea salt and

pepper, dress with the dressing and serve

 

FRESH PASTA Rigatoni, casarecce, tagliatelle 

Ingredients: 00 flour, semolina, eggs, sea salt, water

Cooking instructions: bring a pot of salted water to the boil, taste the water for

seasoning, it should be slightly salty. Cook the pasta in the salted water for 3 minutes

until al dente. Before straining take a large coffee mug of pasta water and set aside,

strain the pasta and mix with your preferred sauce, toss though some grated

parmesan or pecorino and adjust the pasta sauce with a little of your reserved pasta

water until preferred consistency is achieved

 

Spaghetti Ingredients: 00 flour, semolina, eggs, sea salt, water

Cooking instructions: bring a pot of salted water to the boil, taste the water for

seasoning, it should be slightly salty. Cook the pasta in the salted water for 5 minutes

until al dente. Before straining take a large coffee mug of pasta water and set aside,

strain the pasta and mix with your preferred sauce, toss though some grated

parmesan or pecorino and adjust the pasta sauce with a little of your reserved pasta

water until preferred consistency is achieved

 

FRESH SAUCES Pomodoro Ingredients: tomato, oregano, basil, garlic, extra virgin

olive oil, water, sea salt, sugar

Cooking instructions: Heat the sauce in a pot gently until hot, serve with your

preferred pasta adding a little grated parmesan to your liking. Have some pasta water

reserved before straining the pasta should you want to adjust the consistency of the

pasta sauce.

 

Amatriciana Ingredients: tomato, guanciale, pancetta, chilli, garlic, white wine, onion

Cooking instructions: Heat the sauce in a pot gently until hot, serve with your

preferred pasta adding a little grated pecorino to your liking. Have some pasta water

reserved before straining the pasta should you want to

adjust the consistency of the pasta sauce.

 

Bolognese Ingredients: beef/pork/chicken mince, tomato, red wine, carrot, celery,

onion, garlic, rosemary, chicken stock, milk, extra virgin olive oil, butter, sea salt,

pepper

Cooking instructions: Heat the sauce in a pot gently until hot, serve with your

preferred pasta adding a little grated parmesan to your liking. Have some pasta water

reserved before straining the pasta should you want to adjust the consistency of the

pasta sauce.

Our meals are prepared in a kitchen that contains eggs, fish, milk, peanuts, sesame, crustaceans,
soy, nuts, tree nuts, gluten, lupin and sulphites. Though best practices are used in preparing the
meal, inadvertent cross-contamination may occur. We cannot guarantee the complete absence

of these allergens. Please refrigerate and consume within 5 days of made on date.
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