
WHIPPED RICOTTA DIP
cherry tomatoes, apple balsamic & toasted foccacia – V, GFO

PROSCIUTTO E FICHI
shaved prosciutto & baby figs pickled in brown sugar – GF, DF

ARANCINI
wild mushroom, truffle & parmesan – V

FORNO GAMBERO
king prawns baked in gremolata butter, garlic & chilli

 served with grilled foccacia – GFO,DFO, A

BISTECCA
300g 120 day grain-fed qld beef sirloin with 

mashed potato & chianti jus – GF, DFO

TRUFFLE FRIES
shoestring fries tossed in truffle oil & parmesan – V

TENDER LEAF SALAD
with house dressing – VEO, GF

CHOCOLATE HAZELNUT CANNOLI
chocolate, hazelnut & ricotta filling in a fried 

pastry tube with toasted hazelnuts – V

MIN. 2 GUESTS

AMICI
BANQUET

$55PP

daily | 11 : 3 0 am-6 pm

10% SURCHARGE APPLIES ON WEEKENDS
20% SURCHARGE APPLIES ON PUBLIC HOLIDAYS


