FRANCESCA'S ITALIAN KITCHEN

SMALL PLATES

Potato skins with truffle oil, truffle salt, pecorino, aioli (limited availability) *v*cF *oFa - 18

Polenta fries, grana padano, truffle aioli *v+r - 18

Grilled focaccia bread, olive oil, vincotto, confit garlic butter, sundried tomato & walnut pesto *v-18
Marinated olives, olive oil, garlic, chilli, orange zest *v *cFoF - 12

Fennel and orange salad, baby cos, sunflower seeds, sherry vinegar, grana padano *v+*cr - 24

Beef carpaccio, grana padano, lemon aioli, capers, red onion, white anchovies, ciabatta *cra - 30
ViaVio stracchino, chilli infused honey, pistachio, basil oil, ciabatta *v+cra - 30

Bresaola, rocket, shaved grana padano, balsamic reduction, olive oil *cF - 30 add ciabatta - $2

LARGE PLATES
All pasta made fresh daily

Potato gnocchi, braised beef cheek, gremolata, pecorino - 43

Lamb ragu, pappardelle, olives, chilli jam, lemon, baby spinach, grana padano *Gra *pra - 43
Tagliatelle di carciofo, artichoke hearts, artichoke cream, toasted almonds & truffle oil “cra - 41
Gnocchi alla Romana, tomato sugo, mozzarella, grana padano, basil crumb *v - 40

Market Fish, Désirée potatoes, Brussels sprouts, beetroot purée, chilli cF*pDFa - 43

Risotto with calamari sauteed in n'duja, capers & lemon juice *v*GrF *DFA - 43

PIZZA

-Gluten-free base $4 - Vegan Mozzarella $4

Margherita - tomato base, fresh mozzarella, rocket pesto *v - 32

Mortadella - white base, mortadella, stracciatella, lemon oil, pistachio - 34

Tartufo - white base, roasted mushroom, garlic, truffle oil, shaved grana padano *v- 32
Pepperoni - tomato base, mozzarella, pepperoni, roasted red onions, rocket, chilli oil - 34

Napoletana - tomato base, mozzarella, black anchovies, capers, kalamata olives - 32

*V=Vegetarian *GF=Gluten Free *GFA=Gluten Free Available *DF=Dairy Free *DFA=Dairy Free Available
Please inform your server of any food allergies or dietary restrictions



