
ITALIAN LONG LUNCH
Family style long lunch $55 per person

*minimum 4 people

S E A S O N A L  O Y S T E R S  A D D  O N

Freshly shucked, Chardonnay mignonette  
— ½ doz 42 /doz 84

F O R  T H E  T A B L E

P A N E 
with Italian butter

B U R R A T A 
Roasted Grapes, Balsamic Onion, Toasted Walnuts, Thyme, Sorrel & Vincotto  

 B E E F  C A R P A C C I O 
Truffle Aioli, Crispy Capers, Pecorino, Rocket

S E C O N D I

R O A S T E D  M A R K E T  F I S H 
Braised White Beans with Nduja Cloudy Bay Clams, Mussels, Parsley

T O R T E L I N I  C A P R E C E 
Sundried Tomato, Ricotta Filing, Tomato Succo, Stracciatella, Basil

F R E E  R A N G E  C H I C K E N  I N  T U S C A N  S A U C E 
Grilled Sweet Pepper & Pickles

A D D  O N

WOODFIRE PIZZAS — 25 
Margherita, La Verdezza, Spicy Salami, Porcheta, Prosciutto Crudo

Truffle Fries, Parmesan Parsley & Aioli — 16

Mixed Leaf & Herb Salad, Fennel, Avocado, Radish, Balsamic Rose & Lemon Dressing — 18

D O L C E

L E M O N  T A R T

D R I N K  S P E C I A L S

APEROL SPRITZ Aperol, Prosecco, Soda — 16  

LIMONE SPRITZ Limoncello, Prosecco, San Pellegrino Limonata — 16

BOTANICA Lemon Thyme, Gin, Elderflower Liquor, Soda — 16  

GOLDEN HOUR Gold Kiwifruit, Vodka, Prosecco, Soda — 16 

NSP CLASSIC MARGARITA Tequila, Cointreau, Lime — Tap 16     

R U F F I N O  P R O S E C C O

Glass — 17 / Bottle — 85

I D L E  H A N D S  W I N E

Glass — 12 / Bottle — 60

T A P  P E R O N I

400ml — 12


