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STARTERS for the table

Marinated Australian Olives - VE, GF
Pizza Allaglio our signature woodfired cheesy garlic
pizza with smoked salt & olive oil - VE

CHOICE OF ENTREE served individually

Caprese fresh burrata, heirloom tomatoes, caramelised
balsamic & fresh basil - V, GF

Salmone Stagionato gin s beetroot cured salmon,
muscatel vinegar, basil oil & capers - GF

Polpetta al Sugo beef meatballs in a rich marinara
sauce with parmigiano reggiano & foccacia - GFO, DFO

CHOICE OF MAINS served individually

Prawn + Crab Linguine shallots, garlic, chilli, cherry
tomatoes & lemon in olive o0il - GFO, DF

Beef Ragu house special slow cooked beef in a rich
tomato sugo with fresh casarecce & parmigiano reggiano
- GFO, DFO

Grilled Salmon fried potatoes, stracchiatella,
gremolata, grilled lemon - GF, DFO

CHOICE OF DESSERT served individually

Lemon Cheesecake no-bake white chocolate & lemon
cheesecake with biscuit base - GF

Pistachio Tiramisu layers of espresso-soaked
savoiardi with pistachio whipped cream,
mascarpone & toasted pistachios - V
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