


ANTIPASTI DELLA CASA 

(TO BE SHARED) 

Pane & Olive Homemade bread with Tarago EVOO & 
mixed olives 12 

Fave e Cicoria 
Signature Pugliese dish of Fava bean 

puree topped with friarelli (GF, VG) 12 

Frisella 
Signature Pugliese bruschetta with 

seasonal tomatoes & burrata (V) 19 

Panzerotti {3pc) 
Signature Pugliese fried mini calzone (YO) 18 

Italian Antipasto {serves 2-4) 
Selection of cured meats & cheeses (GFO) 42 

Trulli Mixed Antipasto {serves 2-4) 
Selection of warm & cold dishes (GFO) 40 

PRIMI 

Cavatelli alla T arantina 
Signature Pugliese dish of hand-rolled pasta with mussels 

& cannellini beans (GFO, VO) 29 

Tagliatelle with East Gippsland venison (GFO) 32 

Casereccia pasta with homemade pesto 
& ricotta salata (GFO, V) 27 

Homemade ravioli filled with ricotta & spinach in a 
truffle sauce(V) 34 

(V) Vegetarian (VO) Vegetarian Option (GF) Gluten Free
(GFO) Gluten Free Option (VG) Vegan (VGO) Vegan Option 

CARNE & PESCE 

Grigliata Mista {serves 2-4) 
Mix of lamb,pork scotch & beef sausage char-grilled(GF) 44 

Cherry Tree Organics beef tagliata topped with shaved 
Grana Padano& balsamic (GF) 59

Homemade ciabatta bread filled with chargrilled Bass Strait 
octopus with salsa verde & burrata (GFO) 42 

Pescato del Giorno 
Fish of the day in Mediterranean flavours (GF) MP 

Frittura Mista 
Fried mixed seafood (GF) 34 

CONTORNI & INSALTE 

Chargrilled seasonal vegetables (GF, VG) 15 

Pugliese-style oven baked potatoes (GF, VGO) 14 

Radicchio, fennel, oranges & Vannella stracciatella (GF, VGO) 19 

Panzanella salad (VG,GFO) 17 
Crutons,tomatoes, basil, capers & pickled onion 

DOLCE 

Tiramisu (GF) 14 

Lemon & basil mousse cake (GF) 14 

Pettole 
Signature Pugliese fritters drizzled in a choice of 

Flock, Stock & Basil honey, vincotto or cinnamon & sugar (VG) 9 

Homemade ricotta cannoli (GFO) 9 


