
SORRY NO ALTERATIONS

daily pastries  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . poa

Scone, clotted cream, jam  .   .   .   .   .   .   .   .   .   .   .   .   .   . 9

lamington, coconut, strawberry (gf)(df)  .  .  .  .  .  .  . 9

mini sfogliatelle - ricotta filled pastry  .   .   .   .   .   .   . 5

sicilian cannoli pistachio, citrus, chocolate (GF)  .   .   . 8

banana bread  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 8 
Cinnamon & honey butter

ham & cheese croissant  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 
provolone, prosciutto cotto

breakfast panuzzo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20 
bacon, avocado, provolone, egg, capsicum

Eggs alla Norma  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23 
Baked eggs, eggplant sugo, ricotta salata (v)

Eggs benedict  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21 
Poached eggs, prosciutto cotto, English muffin

carrot hummus   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16  
whipped fetta, garlic, olive, almond (GF)(vgn) 

Arancini alla zucca   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 
(three) pumpkin, taleggio, seeded mustard aioli (v)(gf) 
 
Burrata   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 
fennel, radicchio, witlof, pomegranate (V)(GF) 

Focaccia, Rosemary & Garlic (VGN)  .  .  .  .  .  .  .  .  .  . 7

insalata  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 15 
Radicchio, Cos Lettuce, apple (VGN)(GF)

Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13 
herb salt (VGN)(GF) 
ADD TRUFFLE MANCHEGO  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . +4

lA MATtINA

PLEASE ASK TO SEE THE FULL MENU AVAILABLE FROM 11:30AM 
SORRY NO ALTERATIONS | NO itemised BILLS

20% public holiday surcharge applies | credit card surcharge applies



FOCACCIA  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  7 
rosemary & garlic (VGN)

carrot hummus   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .19 
whipped fetta, garlic, olive, almond (v)(GF)

Arancini alla zucca   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 
(three) pumpkin, taleggio, seeded mustard aioli (v)(gf)  
 
boston bay mussels  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 26 
white onion, mascarpone, thyme, white wine (gf) 

angus beef tartare   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  27
cornichons, shallot, black garlic mayonnaise (gf)(df)

Burrata  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 26 
fennel, radicchio, witlof, pomegranate (V)(GF) 

Insalata  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 15 
radicchio, cos lettuce, apple, shallot,  
white balsamic (VGN)(GF)

Fries   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13 
herb salt (VGN)(GF) 
ADD TRUFFLE MANCHEGO  .   .   .   .   .   .   .   .   .   .   .   .   .   .   . +4

rigatoni  .  .  .  .  .  .  .  .  .  .   .   .   .   .   .   .   .   .   .   .   .   .   .  36 
beef & pork ragu, soffritto, red wine, sage, oregano

casarecce  .   .   .   .   .   .   .   .   .   .   .   .   .    .  .  .  .  .  .  .  . 33
Oyster mushroom, lemon thyme pangrattato, 
parmigiano (V)

wood roasted hispi cabbage  .   .   .   .   .   .   .   .   .   .   .   .   .  28 
miso, saltbush, white beans (VGN)(GF)

Wood Roasted 1/2 Chicken .   .   .   .   .   .   .   .   .   .   .   .   .   . 39 
broccolini, parmesan, dijon, lemon

pork costoletta  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 36 
crumbed pork cutlet, cabbage, fennel,  
mustard (gf)(dF)

MANGIA

LET US FEED YOU WITH ONE OF OUR shared SET MENUS 
(Whole tables only | MIN 4 | required FOR groups of 8+)

ANTIPASTI MISTI, PIZZA, SALAD  .  .  .  .  .  .  .  .  .  .  . 45PP

ANTIPASTI MISTI, PIZZA, MAIn, SALAD   .  .  .  .  .  .  .  . 65PP

ANTIPASTI MISTI, PIZZA, MAIn, SALAD, FRIES, DESSERT  . 75PP

MENU FISSO

pizza
Amatriciana  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 27 
tomato, Guanciale, white onion, pecorino

patate  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  25 
(bianco) potato, smoked scamorza, garlic, rosemary  
pangrattato (v)

pepperoni  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27 
tomato, fior di latte, pepperoni

Margherita   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25 
tomato, basil, fior di latte, extra virgin olive oil (V) 
 
funghi  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 29 
(bianco) mushroom, fior di latte, truffle manchego, 
rocket (V)

capricciosa  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 31 
tomato, fior di latte, prosciutto cotto, olive, 
artichoke

add a Tin of Ortiz Anchovies  .   .   .   .   .   .   .   .   .   .   .   . +12

ADD PROSCIUTTO DI PARMA  .   .   .   .   .   .   .   .   .   .   .   .   .   . +9

Add a dip for your pizza Crust  .  .  .  .  .  .  .  .  . 5ea
Herb Aioli or parmesan fonduta

GLUTEN FREE PIZZA - NO ADDED CHARGE . PLEASE NOTE OUR GLUTEN FREE 
PIZZA IS PREPARED IN AN ENVIRONMENT CONTAINING WHEAT & FLOUR .

kids menu available

NO split BILLS

20% public holiday 
surcharge applies 

CREDIT cardS will incur 
a 1-2% credit card fee

@rozellesadl

12
AFFOGATO (gf)

—

14 
tiramisu

—

8 
sicilian cannoli 
pistachio, citrus, 
chocolate (gf)

—

9
scone, jam 

clotted cream

—

9
lamington (gf)(df)

—

daily pastries   
(see cabinet)

SOMETHING  
SWEET
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