
P O R K  &  V E A L  P O L P E T T E

cooked in  t radi t ional  tomato sugo w peas & 
prosciut to  -  smal l  2, b ig  4

I TA L I A N  F I S H  &  C H I P S

l ight ly  bat tered & f r ied squid & zucchin i

9.5/18.5 14.5

R A D I C C H I O  A R A N C I N I

red radicchio, red onion & smoked scamorza 
cheese r isot to  bal ls  -  smal l  2, b ig  4

A S PA R AG U S  A R A N C I N I

asparagus, leek & as iago cheese r isot to  bal ls
-  smal l  2, b ig  4

O R
8.5/16.5 8.5/16.5

C A N N E L L O N I  V E R D E

w kale, r icot ta , pumpkin, parmesan topped w 
tomato sugo -  smal l  2, b ig  4

C A N N E L L O N I  B I A N C H I

w chicken, turkey, pork , ham, mushroom
- smal l  2, b ig  4

O R
13/25.5 13/25.5

E G G P L A N T  PA R M I G I A N A

layers  of  f r ied eggplant , mozzarel la , parme-
san, basi l  & tomato sugu

R I B  R AV I O L I

hand made pork  & veal  r ib  meat  rav io l i
w casal inga tomato sugo

19.5 25

H A L F  T U B E  PA S TA

w mut t i  cher ry  tomatoes, a  h int  o f  anchovy, 
gar l ic, shal lo ts, bas i l  & parmesan

R I S O  N E R O

black rice w prawns, calamari, chorizo, zucchini, 
cher ry  tomatoes, peas, gar l ic, shal lo ts  & lemon

19.5 24.9

S P E LT  S A L A D

w lent i ls, a lmonds, p ine nuts, pumpkin seeds, 
red onion, parsley, basil, currants, lemon dressing

M I X E D  L E A F  S A L A D

w special ruby’s dressing

13.5 7.5

R E A L LY  B O R I N G  S T E A M E D  
S E A S O N A L  G R E E N S

w evo & lemon dressing

C A P R E S E  S A L A D

tomato, fior di latte, basil, evo 
served w croccante

10.5 12.5

P I Z Z E T TA  B R E A D

gar l ic, rosemary, ex t ra  v i rg in 
o l ive o i l

9.9

. . .we have VEGAN MOZZARELLA!

M A R G H E R I TA

tomato, buffa lo  mozzarel la , 
f resh basi l

19.9 P R O S C I U T T O

tomato, buffa lo  mozzarel la , 
f resh prosciut to, f resh basi l

22.9

T O N Y  P E P P E R O N I

tomato, mozzarella, mushrooms, 
pepperoni , o l ives, chi l i

23.9 S A L A M E

tomato, mozzarel la, salame, 
ka lamata o l ives, as iago 
cheese, pars ley  chi l i

20.9

T O N Y  3  T I M E S

tomato, mozzarel la , ham, 
salame, barossa speck

21.9 C O N TA D I N O

mozzarella, mushrooms, truffle 
paste, fresh prosciutto, 
fresh basil

24.9 F LY I N G  A N C H OV Y

tomato, mozzarel la, kalamata 
ol ives, anchovies, capers, chi l i

20.9

J E N N Y  C R A I G  S P E C I A L

mozzarella, asiago cheese, 
gorgonzola, stracchino cheese 
& black pepper

19.9 V E R D U R E

tomato, mozzarel la , mushroom, 
zucchin i , capsicum, red onion, 
f resh basi l

21.9 G A M B E R E T T I

mozzarel la , smoked pancet ta, 
zucchin i , prawns, chi l i

24.9

L A  F R O S H

mozzarella, bresaola, marinated 
artichoke, mascarpone topped
w rocket & parmesan

24.9

M R  P I G

broccol i  purée, mozzarel la , 
rabe broccol i , pork  & fennel 
sausage, f resh chi l i

23.9

S T R AC C I AT E L L A

tomato, mozzarel la , c ream of 
mozzarel la , f resh prosciut to

24.9

V

GF

V E G E TA R I A N

G L U T E N  F R E E

Z E P P O L E

i talian donut w pastry cream 
& amarena cherry - 2 donuts 
per serve

10.5

P L E A S E  K E E P  I N  M I N D  T H AT  D U E  T O  T H E  L A R G E 
VO L U M E  O F  F L O U R  U S E D  I N  O U R  K I T C H E N , 
C R O S S  C O N TA M I N AT I O N  C A N ’ T  B E  AVO I D E D .

V V

V

V V

V
V

GF

GF

GF
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