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START WITH...
MARINATED ITALIAN OLIVES SERVED W GRISSIN .cc.ccovciirmricirerssrrmsssnrensne 12
PARMESAN W HONEY SERVED W TOASTED BREAD.......mmmrirrrsisioees 14
BRUSCHETTA GRILLED BREAD, ROMA TOMATO, BALSAMIC.......cocmmmrrrrreen 14

add bufala mozzarella +6

ITALIAN GARLIC BREAD TOASTED GARLIC BUTTERY GOODNESS........... 8
add cheese +4
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.......................................................................
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: W CHEF'S SELECTION 38 |
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SALUMI BOARD 0UR FINEST CURED MEATS...ooooooooo 34
CHEESE BOARD A seLECTION OF OUR FINEST CHEESES............. 32

CAPRESE SALAD
MOZZARELLA DI BUFALA ... s 24

......................................................

......................................................

tPOLPETTE AL SUGO........iiiriirii 26

13 BEEF MEATBALLS IN RED SAUCE WITH GRILLED BREAD
1

STRACCIATELLA & BRESAOLA ... 28
SOFT BUFALA MOZZARELLA, BAKED APPLE,
CROSTINI, BASIL

1
1
BURRATA o |
SOFT MOZZARELLA POUCH W HAZELNUT & :
PISTACCHIO : GARLIC BREAD
1
1
BEEF CARPACCIO g Hereeseesseeees

RAW BEEF, PARMESAN, TRUFFLE OIL, WALNUTS

.................................... CHOOSE A SOTTO PALLE

BOOST YOUR SOTTO PALLE WITH
TRUFFLE OIL or RED WINE BEEF JUS + 4

GIANT PORK & VEAL MEATBALL
W PAN-FRIED GNOCCHI

SERVED IN CREAMY RED SAUCE W

S § 4 ) P 4 § < g
WINE BAR

balls ZAll

” x Bas 32

.................................................... CHOOSE A BALL

PORK - SAGE, FENNEL SEEDS, ORANGE ZEST.
BEEF - ROSEMARY, ONION, GARLIC.
CHICKEN - LEMON, MUSCATELS, NUTMEG.
LAMB - SPICES, THYME, CHILLI.

FISH - BARRAMUNDI, DILL, LEMON.

VEG - QUINOA, ZUCCHINI, CARROT. (vg)

................................................... CHOOSE ASAUCE

e ftalian Tomalo « Creamy Mushroom
e Pesto Salsa Verde

(Something for your Balls to ait on)
e PEPERONATA e CREAMY POLENTA
e RUSTIC POTATO SMASH e TODAY’S PASTA
® RISOTTO BIANCO ® MARKET SPECIAL

SPAGEIETTI ||
MEATBAILILS :

MINI BRIOCHE BUNS
CHECK THE CHALK FOR OUR CURRENT FILLING

______________________________________

COINTERI 1«

MAC & CHEESE 3 CHEESES, NUTMEG PANGRATTATO

POTATO FRIES SERVED W AIOLI

PRIMAYERA LEAVES, PEAS, MINT DRESSING & GOATS CHEESE

PEAR & PARMESAN SALAD WHITE BALSAMIC, ARUGULA

MARKET SPECIAL VEG ASK YOUR NEAREST BALLER

house-made
: CHOOSE YOUR SAUCE

| ®CREAMY MUSHROOM OR
1 ®PORK & BEEF BOLOGNESE OR
| ®NAPOLI SAUCE W MOZZARELLA

WROOPIE MAC......oovocoorerecesirercessinen

DECADENT ICE-CREAM, SANDWICHED BETWEEN
TWO HOUSEMADE COOKIES

STICKY DATE p.

W SALTED CARAMEL ICECREAM &

BUTTERSCOTCH SAUCE

....................................... 20 or virgin

12

VANILLA BEAN ICE-CREAM, ESPRESSO, NOCELLO
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1 SAVOIARDI, MASCARPONE, ESPRESSO, MARSALA
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LET US FEED YOU OUR BALLS
Y,
P eL0TS |
L e

ASK YOUR WAITER TO FIND OUT MORE

15% surcharge applies on Sundays and Public Holidays. All our balls are prepared with love. Balls may contain gluten and nuts. Ours is not a pork free kitchen, balls may include pork. Please advise staff of any dietary requirements.



