
 

  

  

 

Lunch menu  

 
 

piatti più piccoli 
Smaller plates  

 
 Flatbread        9 
 -mozzarella & herb (v)     
 -jalapeno & cream cheese (v) 
 add bacon (4) 
 
 Pulled Pork Croquettes       14 
 & horseradish cream   
 
 Crispy Chicken Sliders        16 
 four sliders with cheddar, coleslaw & aioli 
 
 Creole Fried Chicken       14 
 with a sweet chilli, jalapeno jam 
 & chipotle mayo (gf)   
 
 Greenlip Mussel Arancini      14 
 with chilli, tomato & mozzarella   
 
 Charcuterie Plate    
 with meats, cheeses, dips, pickles & assorted condiments (gf) 
 2 people         31 
 4 people         58 
 
 

 insalate 
 Salads  
 
 Pear & Blue Cheese Salad      21  
 dressed greens, garlic croutons, walnuts, pear & blue cheese 
 (gf)  
   
 Tuscan Chicken Salad       21 
 grilled tuscan style chicken, olives, cucumber, feta,  
 confit onion, sundried tomato & dressed greens 
 with balsamic & extra virgin olive oil (gf) 
 

 Salmon Pastrami Salad       21 
 crispy capers, confit onion, roasted peppers & grated pecorino 
 dressed with a cracked pepper vinaigrette (gf) 

 

 
 



 
pasta 

 
Prawn & Saffron Risotto      24 
with snow peas, spinach, cherry tomatoes & parmesan (gf) 
 
Carbonara        22 
fresh tagliatelle with bacon, spinach, parsley & chives 
topped with shredded pecorino     
 
Smoked Salmon Linguine       24 
with capers, roasted peppers, spinach & grilled cauliflower 
in a light cream sauce  
  
Chicken Chilli Fusilli       25 
with hazelnuts, sundried tomato, lemon & garlic 
tossed in extra virgin olive oil & shaved parmesan 
 

pizza 

 Polo Arrabiata        24 
 tomato base, mozzarella, bacon, smoked chicken, jalapeno  
 & chilli flakes 
 
 Margherita        20 
 tomato, mozzarella & herbs (v)  
 
 Vegetarian        22 
 tomato base, mozzarella, roasted pepper, mushrooms,  
 spinach & olives (v)              
 

Calabrese        24 
salami, olives, anchovy, chilli & dressed roquette                                                     
 
 

Piatti DI Carne 
meat dishes 

Open Steak Sandwich        21 
sous vide rump steak w/ bacon, lettuce, onion rings,  
tomato & cheddar on toasted ciabatta served with fries & aioli  

Crispy Pork Belly        20 
finished in a sticky cider glaze served with a butternut puree  
with apple & mint slaw (gf) 

 

 

 
 

(V) Vegetarian   (GF) Gluten Free 


