
PRIMI

Chef’s bruschetta   18

Polenta chips, gorgonzola dipping sauce   14

Warm olives, toasted sourdough bread   11

Italian meatballs, napoli, sourdough bread  18

Frito misto, pineapple cut squid, soft shell crab, scallops, prawn, homemade 
tartar, lemon wedge   21

Arancini, pumpkin, arborio rice, mozzarella, saffron mayonnaise   16

Hot pot tender prawns, spicy rosso sauce, lemon wedge   21

Steamed black mussels, spicy rosso sauce, toasted sourdough, lemon wedge   21

Garlic and rosemary house made focaccia, extra virgin olive oil   11 

SHARED BOARDS

Bicicletta Board, selection of cured meats, roasted vegetables, marinated olives, 
mix leaves, bocconcini, gorgonzola, focaccia   28

Cheese Board, two cheeses, crackers, fresh fruits, mix nuts, avocado ranch   28

INSALATE + CONTORNI

Beer-battered chips, parmesan scale, homemade mayonnaise   12

Rucola, pears, candied walnuts, parmesan scale, balsamic dressing  16

Organic beetroot, blood orange, candied walnuts, goats cheese, lemon 
dressing   18

Traditional burrata, heirloom and rosso versace tomato, 
basil, oregano, sea salt flakes, homemade pesto, extra virgin olive oil   18

DINNER

Allergen disclaimer: our menu and kitchen contains multiple 
allergens and foods which may cause an intolerance. Our team will 
make efforts to accommodate dietary requirements. However due to 
the shared production and serving environment, we cannot 
guarantee the complete omission of such allergens or foods which 
may cause an intolerance. Please inform our team if you have a food 
allergy or intolerance.



PASTA

Homemade gnocchi, sundried tomato, pesto, almond flakes, broccoli, 
goat cheese   28

Crab, linguini, chilli, cherry tomato, lemon, orange zest   35

Frutti di Mare Linguini, black mussels, clams, prawn, squid, chillies, garlic tomato 
white wine sauce, pangrattato   34

Risotto, chef’s special   30

Red wine and balsamic braised lamb, homemade pappardelle, grana padano   32

Poached chicken, penne, sun-dried tomatoes, mushroom, spinach, homemade 
pesto, grana padano   32

Chef’s secret ragu bolognese, spaghetti, italian herbs, grana padano   28

Traditional beef lasagne, béchamel, napoli, grana padano, rocket salad   29

SECONDI

Fish of The Day  MP

Eggplant Parmigiana, mozzarella, napoli, Italian mix herbs  27

Porchetta, rosemary chat potatoes, plum glaze   39

Chef’s Cut, beef cooked to your liking with selection of sauces and sides  MP

PIZZA

Margherita, san marzano, mozzarella, basil, oregano, grana padano, extra virgin 
olive oil  27

Pepperoni, san marzano, mozzarella 31

Gamberi, san marzano, mozzarella, cherry tomatoes, mix italian herbs, chilli 
flakes   33

Pesto Pollo, poached chicken breast, san marzano, mozzarella, spinach, onion, 
cherry tomato, homemade pesto  31

Parma prosciutto, san marzano, mozzarella, rocket, extra virgin olive oil  31

Quattro Carne, double smoked ham, bacon, salami , san marzano, mozzarella,  32

Vegetariana, crispy kale, broccollini, mozzarella, chilli flake, goat’s cheese, lemon 
wedge  29

Capriciosa, double smoked ham, mushrooms, san marzano, mozzarella, roasted 
artichoke, kalamata olives, parmesan scale, basil, extra virgin olive oil   29

Diavola, salami, san marzano, mozzarella, mushrooms  29

Gluten free pizza add 3

DINNER


