
starters
salads

Mix olives Mount Zero (VIC) 8

Arancini Tomato, mozzarella (2) 10

Croquettes Potato, yellowfin tuna (2) 14

Maria’s Zucchini flowers Ricotta 14(2) 24(4)

Garlic pizza Olive tapenade 18

VEGETABLES sea of love
Charred cuttlefish 24
avocado green beans
Pan fried bonito fillet 32
Potato salad
Char Grilled octopus 33
Chickpea puree
Pappardelle 33
Yellowfin tuna tomato
Fish of the night MP

Hand picked green beans goats cheese 18

Broccoli Ricotta, toasted almonds 18

Brussel sprouts 18
6 minute egg, balsamic, parmesan 
Purple broccolini 18
Fermented chilli

pasta
Ancient Grain Spaghetti 24
 anchovy, Iggy’s pangrattato

Lasagne eggplant 26
Tomato, ricotta

Spinach fettucine 28
Zucchini flowers, baby zucchini, goats 
curd

Dutch cream potato gnocchi 32
Mushroom, thyme

Pappardelle 32
Lamb shoulder ragu, tomato

Radiatori pork ragu 30
Fennel, white wine, chilli

VIP Tomato, cherry bocconcini basil, garlic 25

pina Eggplant, parmesan, mint, chilli 27

Adults only Speck, pineapple, fermented jalapeño, local honey, ricotta 28

N°2 Salami, double smoked bacon, chilli 29

ava House filleted Sicilian anchovy, zuccchini, stracciatella, olives 32

red pizza

palma Pumpkin, leek, olive tapenade, macadamia feta (vegan) 24

Freddie Smashed chickpeas, english spinach, chilli, goats cheese 24

tito Dutch cream potato, caramelised onion, gorgonzola 27

N°5 N’duja sausage, corn, field-cured brown onion, shallots 28

paolo Pork sausage, field-cured red onion, bocconcini, chilli 29

carra Zucchini flowers, zucchini, ricotta, basil pesto 29

white pizza

Mixed leaf eshallot dressing 14

Rocket salad Parmesan 14

green cabbage Parmesan 14

Burrata Watermelon basil 18



*Filtered and sparkling water for the whole tableset menus
Love* 49pp
Olives, Arancini

Croquettes

Pizzas

Salads (veg)

Gelato

- 
Matching wines (+ $29pp)

Supreme* 69pp
Olives, Arancini

Zucchini flowers

Buratta / Figs

Fish of the night

Pasta / gnocchi

Pizzas

Gelato, roasted pineapple 
-

Matching wines (+ $49pp)

desserts tap beer

wildflower (marrickville)

Cheese plate 16
Iggy’s raisin, walnut bread, seasonal 
fruits, honey

coffee, tea, infusions
sparkling water

cocktails

Affogatto
14

20

Vanilla bean gelato Schulz milk, 
espresso

+ White Possum (VIC) hazelnut liquer
Roasted pineapple 16
Coconut sorbet, pistachio, milk 
chocolate crumble
Grilled Peaches 16
Vanilla gelato, Pistachio

Gelato & sorbet 8-14
Churning daily, organic milk & fruits

cheese of the night

Table beer 375ml / 2.9% 12

Bottomless Carafe 5pp

amaro
Amaro del Capo Calabria 12

Autonomy Distillery Victoria 14
Rossi d’Angera Lombardy 16
Nepeta Sicily 16

Lager Apolonia - Yulli's Brews  12
Ipa Modus Operandi sonic prayer 12

Draught Sou East Sailors Grave 12

5

Lager Heaps normal 10

xpa Heaps Normal 10

Coffee stout Heaps normal 10

Lemonade 6.5

Cola 6.5

Lemon lime & bitters 6.5

Non- alcoholic beer

Kharma organics

Negroni 20
Campari, Antica formula,  gin
Margarita 22
Tequilla, lime, Autonomy orange
Espresso Martini Espresso Vodka Kahlua 22

Martini 22
Gin or Vodka dirty or not Noilly prat 
vermouth


