MENU

STARTERS

Garlic sourdough $10
Marinated olives $10

PASTA

UDON CARBONARA $36
Miso butter, speck, egg yolk,
cracked pepper, pecorino

TIGER PRAWN SPAGHETTI $34
Cultured butter, shallot, garlic, chilli,
ginger, That basil

PESTO CHICKEN RIGATONI $36
Spanish onion, semi dried tomato, confit garlic,
basil pesto, pine nuts

VEGETARIAN WINTER GNOCCHI $38
Roast pumpkin, carrot, shallot,
spinach, pecorino, walnut

SIDES

Twice fried potatoes, rosemary salt $12
Dressed green leaves, cucumber, onion,
lemon dressing $12

DESSERT

Housemade tiramisu $16
Sticky date pudding $18
Affogato, vanilla bean ice cream,
almond amaretti, espresso shot $10
Add liqueur +$6



SPECIAL

2023 MONTRESOR VALPOLICELLA CLASSICO
Veneto, Italy $12/50

SPARKLING

NV LLOYD BROTHERS PICPOUL PROSECCO
Adelaide Hills, SA $12/56

WHITE

2024 SAINT & SCHOLAR SAUVIGNON BLANC
Adelaide Hills, SA $10/88

2024 SAINT & SCHOLAR PINOT GRIS
Adelaide Hills, SA $12/55

ROSE

2024 MAZI ROSE
Adelaide Hills, SA $12/55

RED

2022 SAINT & SCHOLAR PINOT NOIR
Adelaide Hills, SA $14/60

Loved your wine tonight? There’'s plenty more to
discover across the road at The Stanley Bridge
Cellars, with bottles available at takeaway pricing
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	PASTA NIGHT IS BACK!
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	SOURDOUGH $8 GARLIC SOURDOUGH $10
	PASTA UDON CARBONARA: $32 MISO BUTTER, SPECK, EGG YOLK, CRACKED PEPPER, PECORINO
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