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BREAKFAST

(Until 2pm)

Panna Cotta (v) 18
Granola, seasonal compote, fruits,
macadamia

Bacon & Eggs 22
Ciabatta, sage brown butter

Benedict 26
Eggs, spinach, English muffin, hollandaise
Choice of: Bacon, Mushrooms, Salmon

Burrata (v) 27
Cherry tomatoes, basil pesto, pine nuts,
ciabatta

Funghi (v) 26
Mushrooms, marsala cream, ciabatta,
sage brown butter

Pancakes (v) 24
Strawberries & cream

Baci Breakfast 34
Eggs, bacon, cannellini beans, tomato,
mushrooms, black pudding, ciabatta

ANTIPASTO 60

(From 11pm)

Chef's selection of cheeses, prosciutto,
salami, mortadella, olives, pickles, fruits,
compote, breads

PASTA

Spaghetti Puttanesca (v) 28
Tomato, black olives, capers

Fettuccine 32

Chicken, pancetta, parmigiano,
black pepper

Linguine 32

Clams, burnt chilli butter, parsley

Cannelloni 34
Beef cheeks, tomato, mozzarella, basil

SECONDI

Parmigiana (v) 32
Eggplant, tomato, mozzarella, basil

Pesce 38
Market fish, smashed potato,
salsa verde butter

Bistecca 42
NZ black angus sirloin, peppercorn sauce,
seasonal vegetables

Agnello 40
Lamb rump, romesco, cherry, polenta

V | VEGETARIAN

Our kitchen is not an allergen free kitchen.
If you have any food allergies or dietary requirements
please let us know.

PIZZA

Pane All'aglio (v) 19
Garlic, oregano, olive oil

Margherita (v) 24
Parmigiano, basil, tomato salsa,
mozzarella

Diavola 28
Salami, chilli flakes, tomato salsa,
mozzarella

Pollo 28
Smoked chicken, brie, cranberry,
tomato salsa, mozzarella

Capricciosa (v) 28
Olives, artichokes, pancetta, mushroom,
oregano, tomato salsa, mozzarella

Formaggio (v) 32
Mozzarella, gorgonzola, provolone,
parmigiano, honey & thyme

SIDES

Insalata (v) 14
Rocket, pear, parmigiano, walnut salad

Pomodoro (v) 16
Heirloom tomatoes, balsamic,
basil, olive oil

Verdure (v) 16
Seasonal vegetables, salsa verde,
black olives, feta

Patate (v) 14
Fries, truffle mayo, parmigiano

2.5% credit card and PayWave surcharge applies.
Surcharge on public holidays may apply.



