
PRIVATE FUNCTION DINING PACKAGE  

 $120$120  PER PERSON
 

SHARED CRUDO DI MARE 

Raw and cured seafoodRaw and cured seafood 

SHARED SALUMI MISTI

Capocollo, salame, grilled mortadella, pickles Capocollo, salame, grilled mortadella, pickles 

SHARED EGGPLANT PARMIGIANA   

SHARED ORECCHIETE ALLA BARESE

HAndmade pasta, braised involtini beef ragu’ HAndmade pasta, braised involtini beef ragu’ 

SHARED SPAGHETTI ALL’ASSASSINA

Our signiture dish, spaghetti cooked like risottoOur signiture dish, spaghetti cooked like risotto

SHARED BISTECCA

T-bone or rib eyeT-bone or rib eye

SHARED MARKET FISH
  

SHARED ROASTED POTATOEE, ‘NDUJA

SHARED COS LETTECE, HONEY VINEGRETTE 
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THIS MENU IS INSPIRED BY THE PUGLIAN WAY OF LIFE. WHETHER YOU’RE HOSTING AN INTIMATE OR A 

CORPORATE GATHERING, THIS MENU WILL SUIT YOUR EVENT PERFECTLY. 

MINIMUM SPEND NOT REQUIREDREQUIRED:

Private dining venue hire feePrivate dining venue hire fee

$500$500

MENU CAN BE ADAPTED TO DIETARY REQUIREMENTS WITH DUE NOTICE OF 5 5  DAYS PRIOR TO BOOKING.

10 percent surcharge applies on weekends10 percent surcharge applies on weekends
15 percent surcharge applies on public holidays.15 percent surcharge applies on public holidays.
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