
12pm to 9.00pm
GF MENU

PLEASE LET STAFF KNOW YOU ARE ORDERING FROM THE GF MENU, AND LET THEM KNOW ABOUT ANY ALLERGIES

/SHARES RECOMMENDED WITH 2 -3 SIDES

O’Connor Black Angus Beef Fillet 250g,  
nonna’s chips, mushroom sauce,  54

1.2Kg mb score 2+ grass fed rib-eye,  
mushroom sauce   95

Goldband Snapper, acqua pazza, cherry tomatoes, 
capers  42

/SIDES
Rocket, radicchio, parmigiano 12

Nonna’s Chips “Broken Blues” 12

Asparagus, parmigiano reggiano  
custard, truffle oil 14

Snap Peas, hazelnut oil, lemon zest 13

Green Salad, goddess dressing,  
cucumber, pickled red onion, pomegranate 16 

/PIZZA
“Margherita 2.0” - san marzano, cherry tomatoes, stracciatella, basil 29

“Prosciutto Crudo” - san marzano, mozzarella, rocket, parmigiano reggiano 34

“Diavola” - n’duja, san marzano, mozzarella, fresh chilli, italian parsley, caramelised onion 32

“Burradella” - san marzano, burrata, mortadella, pistachio, pesto 38

“Capricciosa” - san marzano, smoked ham, wild mushrooms, artichoke, mozzarella 32

“Zucca” – roasted pumpkin, mozzarella, goats cheese, caramelised onion 32

“Funghi” – mozzarella, wild mushrooms, roasted garlic, truffle oil 36

“Gamberi” - house marinated prawns, chilli, zucchini purée, fior di latte,  
cherry tomatoes, rocket 36

/SMALL PLATES MADE FOR SHARING
Octopus Carpaccio, tomato concassé, limoncello dressing 22

Beef Carpaccio, tonnato, rocket, parmigiano reggiano  19

Kingfish Crudo, limoncello + grapefruit dressing,  
pickled fennel 22

Mini Caprese Salad, stracciatella, basil oil 16

Baked Provolone cheese, italian pork sausage, rosemary,  
ciabatta 22

Fritto Misto, lemon pepper fried squid, white bait,  
baby fremantle octopus 22

Prawns Alla Vodka (x3) 18

Truffle Mushroom Arancini (x3), peccorino, parmigiano 21

Goats Cheese + Beetroot Salad - pickled onion,  
pomegranate, rocket, hazelnuts, parmigiano vincotto 22

/PASTA
Seafood Marinara - local snapper, red prawns, blue swimmer c 
rab, vermentino, cherry tomatoes, tomato fennel sugo, pipi 40

Alla Vodka & spicy n’duja, stracciatella 36

Spaghetti Carbonara – Pecorino, guanciale, egg yolk  34

Slow Cooked Karradale Lamb Ragu - rosemary, parmigiano 36

The Mushroom Guy’s Ragu, shallots, garlic, parmigiano  
reggiano, truffle oil, pinot grigio, cream 36

Spaghetti Aglio e Olio, garlic, evoo, chilli 28 
+ Add Pipi $6

/GF FEED ME
Specially crafted 5 course 
menu from our executive 
chefs featuring our 
signature and seasonal 
dishes (min 4ppl/whole 
table) 79 pp

/ ANTIPASTI
Cicchetti’s Signature  
Stone Baked Bread  14

Focaccia 14

Oysters (Min 3) 6 ea

Marinated Olives 10

Burrata 15

Pickled Abrolhos  
Octopus 16

Mortadella 100g 15

Salami 100g 15

Prosciutto Di San  
Daniele 100g 18

Spicy Cacciatore  
Salami 80g 15 

Bresaola 50g 18

House Selection Antipasti 35

ADD FRESH TRUFFLE | $10 FOR 1G

ADD FRESH TRUFFLE | $10 FOR 1G

ADD FRESH TRUFFLE | $10 FOR 1G



12pm to 9.00pm
VEGAN MENU

/ ANTIPASTI
CHOOSE YOUR BREAD  
& ANTIPASTI COMBO
Focaccia 10

Marinated Olives 10

/SIDES
Nonna’s Chips  
“Broken Blues”, chives,  
vegan mayo 12

Sugar snap peas, hazelnut oil, 
lemon zest 13

Green lettuce wedges, goddess 
dressing, cucumber, pickled 
red onion 16

Rocket, radicchio, salad 12

Asparagus, vegan  
parmesan, truffle oil 14 

/SMALL PLATES
Macadamia & Beetroot Salad - pickled onion, pomegranate, 
rocket, hazelnuts, vegan cheese, vinecotto 22

Mini Caprese Salad, macadamia cheese, cherry tomatoes,  
evoo 16

/PASTA
Spaghetti Aglio e Olio, garlic, evoo, chilli 26

“Plain” spaghetti, tomato sugo 27 

“The Mushroom Guy’s Ragu”, shallots, garlic 34

Spaghetti Carbonara – vegan cream, cherry tomatoes,  
vegan cheese  32

/PIZZA
“Margherita” - San marzano, vegan cheese, basil 27

“Ortolana” - San marzano, wild mushrooms,  
artichoke, cherry tomato, vegan cheese 27

“Funghi” – Vegan cheese, wild mushrooms,  
roasted garlic, truffle oil 34

“Zucca” – roasted pumpkin, mozzarella, caramelised onion 30

/DESSERTS
Simmos Ice Cream (125g Tub) - Creamy Choc Vegan 7

/BEVERAGES
San Felice Still 7

San Felice Sparkling 8

All Tea & Coffee Available

PLEASE LET STAFF KNOW YOU ARE ORDERING FROM THE VEGAN MENU, AND LET 
THEM KNOW ABOUT ANY ALLERGIES

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellf ish, and gluten. Whilst all reasonable ef forts are taken to 
accommodate guests dietary needs, we cannot guarantee that our food will be allergen free. Please advise staf f of any allergies. Please note 
a surcharge of 15% will apply on public holidays. All card payments will incur a 1.25% surcharge.

MADE FOR SHARING

ADD FRESH TRUFFLE | $10 FOR 1G

ADD FRESH TRUFFLE | $10 FOR 1G


