
Please check with your server regarding dietary requirements due to the risk of cross contamination which could 
a�ect those with severe allergies. Some dishes may be altered to suit vegan, gluten & dairy free diets 

Gluten free – gf      Vegetarian – v      Healthy choice– hc      Dairy free – df

COCKTAILS 

Amalfi Sunset Spritz
White rum, passionfruit syrup, lime juice, honey 
syrup, Prosecco
Aperol Spritz
Aperol, Prosecco, Soda
Limoncello Spritz
Limoncello, Prosecco, Soda
Hugo Spritz
St Germain, mint, Prosecco, Soda 
Tutto’s cask Negroni (barreled)
Gin, Rosso Vermouth, Campari
Amaretto Sour
Amaretto, bitters, lemon juice, simple syrup 
Espresso Martini
Vodka, okar mocha, Frangelico, Espresso
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ROSE & RED 

Roger & Rufus Grenache Rose Barossa Valley, SA
Cantino Tollo Sangiovese, Abruzzo Italy
Viticoltori Senesi Aretini Chianti DOCG Tuscany, 
Italy 
Amadio Evanescence Barbera Adelaide Hills, SA
Jim Barry The Atherley Cabernet Sauvignon 
Coonawarra, SA
Molly Dooker The Boxer Shiraz McLaren Vale, SA
Sequent Pinot Noir Adelaide Hills
De Bortoli Sacred Hill Cabernet, NSW
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BEER & CIDER 

Sparkke Carbon Zero Pale Ale
Sparkke Carbon Zero Larger
Pirate Life Lager Italiana
Mismatch Dark Ale
Moretti Zero, Italy
Birra Moretti (Tap)
Little Creatures Pacific Ale (Tap)         
Barossa cloudy apple cider
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NON-ALCOHOLIC

Spring Delight
Cranberry juice, lychee, elderflower, soda water
High Spirited
Lyre’s spiced cane spirit, lime, vanilla syrup, dry 
ginger 
Patrittii Non-alcoholic wine– Sparkling l Red l 
White
Chinotto, Limonata, Aranciata, Bergamo, Italy
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SPARKLING & WHITE WINE

Niccolo Prosecco Adelaide Hills, SA                                      
La Gioiosa Prosecco DOCG, Veneto Italy   
The Lane Lois Blanc de Blanc Adelaide Hills, SA        
Moet & Chandon, Brut NV Champagne, France                         

Cantina Tollo Pinot Grigio, Abruzzo Italy           
Tomich Hill Pinot Grigio Adelaide Hills, SA                 
Rieslingfreak No.3 Riesling Clare Valley, SA
Serafino Fiano McLaren Vale, SA                                                    
De Bortoli Sacred Hill Semillon Sauvignon Blanc,  
NSW
Shaw & Smith Adelaide Hills Sauvignon Blanc 
Adelaide Hills, SA                 
Wirra Wirra Mrs Wigley Pink Moscato McLaren 
Vale, SA          
Heggies Vineyard Chardonnay Eden Valley, SA                

150 ML/BTL
13/60
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ANTIPASTI

Tutto confit garlic bread v
Arancini – ox tail – aioli (3)
Bruschetta – fig – gorgonzola – truffle honey v
San Danielle prosciutto – rock melon – vincotto gf df hc
Calamari fritti – parsley – preserved lemon aioli

HOUSEMADE PASTA

Rigatoni carbonara - guanciale - black pepper - egg
Lasagna – meat sauce – béchamel – mozzarella
Risotto - daily selection v
Pappardelle – beef cheek ragu – cavolo nero – pastinaca
Tagliatelle nero –squid– smoked fish – prawns – leek– cream

SECONDI

Chicken picatta – asparagus - Parmesan kipfler potato 
Market fish – fennel – Parmesan kipfler potato – citrus dressing hc

Bistecca 36 degrees South Coonawarra SA Scotch Fillet 300g
Sea salt – garlic – rosemary – balsamic onion – Parmesan kipfler potato 
- salsa verde gf

CONTORNI

Insalata – radicchio – celery – apple v gf df hc
Asparagus – walnut – parmigiano reggiano v gf hc

DOLCI

“TUTTO” misu – mascarpone – bitter chocolate – coffee v
Neapolitan sundae – pistachio – chocolate sauce – biscotti v
Affogatto / vanilla ice cream / espresso / biscotti / Amaretto / Frangelico or Strega v 
Formaggio - daily selection – let’s talk some more v
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