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Starters & Salads
Tomato Bruschetta 12 
Telera bread, tomato, basil,  
balsamic glaze, garlic oil, salt and pepper

Burrata Bowl 18 
Burrata, fresh basil, cherry tomatoes, 
balsamic drizzle and crostinis

Arugula Salad 20 
Arugula, lemon oil,  
shaved parmesan and choice of  
grilled chicken or tinned tuna 

Vegetable Antipasto 20 
Long stem artichoke,  
roasted bell peppers, peppadew,  
marinated chickpeas, marinated olives,  
dolmades and caperberries

Vino Volo Chopped Salad 21
Shredded iceberg lettuce, spicy ham, 
salami, olives, cherry tomato, 
roasted bell pepper, chickpeas, 
parmesan and balsamic vinaigrette

Meat & Cheese
Butcher’s Board 25
Global assortment of cheese, cured 
meats, cornichon, nuts, mustard and 
caperberries

Protein add to any dish 
Salami                                    3.5 
Spicy Ham                                    3.5 
Prosciutto                            5
Chicken                                    5 
Tinned Tuna                                    5

Pizzettas & Plates
Tomato Mozzarella & Basil Pizzetta 17
Tomato sauce, mozzarella, fresh basil 
chiffonade, extra virgin olive oil, salt & pepper

Spicy Ham & Olive Pizzetta 19
Spicy ham, olive, mozzarella cheese and  
tomato sauce finished with olive oil and 
fresh ground black pepper

Italian Panino 18 
Salami, capicola, prosciutto, provolone, 
shredded lettuce, balsamic vinaigrette, 
paired with a simple salad

Four Cheese Cavatappi 25 
Cavatappi pasta, four cheese blend  
with grilled chicken

Braised Beef Short Ribs 31
Slow braised beef short ribs,  
roasted potatoes and green peas

Desserts
Chocolate Tuxedo Cake 10
Layers of chocolate cake, white and 
milk chocolate mousse, coated in a rich 
chocolate ganache, with raspberry sauce


