Praune

PANE HOME MADE BREAD, HOMEMADE SALTED BUTTER

FOCACCIA EVOO

TARTELLETTA WHITE ANCHOVIES, CAPSICUM, ONION, TAGGIASCHE OLIVES
BURRO E ACCIUGHE BREAD, HOMEMADE BUTTER, CANTABRICO ANCHOVY
OLIVE GREEN OLIVES

PANZANELLA  TOMATOES, SHALLOTS, VINEGAR SOAKED FOCACCIA CROUTONS, GOAT CHEESE
CALAMARETTI GRILLED BABY SQUID, EDAMAME, SPRING ONION, CELERY, HOMEMADE MAYO
PORRO GRILLED LEEK, TOMATO JAM, FOCACCIA CRUMBLE, CHICKPEA SAUCE AND MAYO
GAMBERI KING PRAWNS, PARSLEY, CHILLL, GRILLED PEACHES, POTATOLES, GREEN BEANS

CUIATTA CUIATTA PROSCIUTTO, ROCK AND DINO MEION, BASIL GEL

LINGUA SOUS VIDE WAGYU TOUNGUE, SPICY CAP@OILO, CAPSCICUM CREAM, PARSIEY MAYO

LINGUINE KING PRAWNS, MORETON BAY BUG, BISQUE, BAGNA CAUDA
SPAGHETTONI CIAMS, FISH STOCK, CHILI, SALIMON ROE

CALAMARATA  BABY CALAMARY, MUSSELS, BOTTARGA, FINGER LIME

FUSILLI PEAS SAUCE, HOME PICKLED SHALLOTS, TOASTED MACADAMIA NUTS
PAPPARDELLE OX TAIL RAGU, PECORINO

RISOTTO AGED CARNAROLI, CUTTLEFISH, HERBS OIL, PASSION FRUIT POWDER
RAVIOLI RICH MANTIS SHRIMP SAUCE (INSIDE), LIME GEL

MARLINO MARLIN TATAKI STYLE, CARROT SALAD, COCONUT MILK, LEEK OIL, LIME LEAF
POLPO GRILLED OCTOPUS LEG, CHARRED CABBAGE, SMOKED PAPRIKA, LTARDO
TAGLIATA FULL BLOOD SKIRT STEAK, RAW ZUCCHINI, TOMATO

TOFU SPLIT PEAS TOFU, EGGPLANT, GARLIC AND BASIL SAUCE, PREMIUM TOMATO

PATATE ARROSTO ROASTED POTATO
RUCOLA PARMESAN, BALSAMIC GLAZE, EVOO
CAVOLO CABBAGE, OIl, SALT, LEMON, PARMESAN

0% SURCHARGE ON SUNDAY.I5% SURCHARGE ON PUBLIC HOLIDAYS? PLEASE NOTIFY THE STAFF OF ANY ALLERGY OR INTOLERANCE WHILE ORDERING.

CHANGES TO THE MENU ARE DISCRETIONAL TO THE CHEF AND CAN BE REFUSED .
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