
P I Z Z A S E C O N D I

Slow cooked beef cheek  GF

D I V I N O  A T  H O M E

Fries GF - DFO

Barramundi GF - I
Parsnip puree, broccolini, parsnip chips

Truffle oil & Parmigiano

49

13

46

D O L C I

Lemon mousse GFO

Pasticcini platter (min 2)

crumble, merengue 

Selection of traditional desserts that capture
the essence of Italian pastry craftsmanship

18

15PP Tiramisu’
Mascarpone, Savoiardi, coffee

18

House-made GF pizza base 5
Vegan Mozzarella 5 

Gamberi & Nduja

Truffle capricciosa

Wagyu bresaola

Prosciutto & buffalo

mozzarella, prawns, nduja, stracciatella
cheese, lemon zest, cherry tomatoes

mozzarella, porcini mushrooms, rocket,
parmesan
extra: Italian tomato 4

Ham, truffle oil, porcini mushrooms,
mozzarella, artichokes, olives

Italian tomato, mozzarella, buffalo
mozzarella, prosciutto di Parma, rocket
extra: truffle oil 4

38

34

38

38

Salsiccia

Smoked mozzarella, caramelized
onions, sausage, crunchy potatoes

33

 Funghi & Taleggio V

Soppressa piccante

Mozzarella, Taleggio cheese, mixed
mushrooms, rosemary

Italian tomato, mozzarella, hot
soppressa salame, oregano
extra: black olives 4 onions 3

32

32

 authentic Italian catering for private homes, B&Bs and venues, we bring Italy to you. Discover more…

G E L A T O

Vanilla gelato GF

Gelato (3 scoop) GF

served with Luxso’ Limoncello crema

Vanilla

Stracciatella

Chocolate

20

13Margherita   V
Italian tomato, mozzarella,  basil,
Parmesan
Extra: buffalo mozzarella 6

26

Potato puree, glazed baby carrots, jus

C O N T O R N I

Rocket salad GF - DFO
Currants, parmesan, balsamic 

13

Roasted cauliflower GF-DF
dry fruit, seeds

13

all our gelati are house made

Passionfruit sorbet DF

Strawberry sorbet  DF

Raspberry sorbet   DF

Affogato   GF 16 Cheese platter GFO
Selection of 3 cheeses, accompaniments

35

Wine match: e’ Cabernet Syrah

Wine match: e’ Chardonnay

Affogato  with Frangelico GF 20

Vanilla gelato, espresso

Vanilla gelato, espresso, Frangelico


