
All groups of 9 or more dine from our Set Group Lunch Menu
Please alert your waiter of any dietary requirements, and we will adjust items accordingly

(EACH CHOOSE ONE)P R I M I /  S E C O N D I
ALL’AMATRICIANA SPAGHETTI
Cured pork, chilli, white wine, napoli & parmigiano 

CARBONARA AMERICANA SPAGHETTI
Cream, white wine, bacon, garlic, egg & parmigiano 

BOLOGNESE SPAGHETTI
Rich tomato sauce made with minced beef, red wine & parmigiano 

PESTO RIGATONI  (V)
House-made pesto made with fresh basil, parmigiano, almonds, lemon juice, garlic, oil

TRUFFLED RAVIOLI  (V)
Ricotta & spinach, truffle cream, mushrooms, peas & truffle pecorino

NAPOLETANA RAVIOLI (V)
Ricotta, tomato, basil sauce & parmigiano 

SALT & PEPPER CALAMARE
Calamare, mint, cucumber, capsicum, onion, cherry tomato salad & jalapeno dressing 

CAESAR SALAD with GRILLED CHICKEN
Grilled chicken, baby cos, poached egg, pancetta crisps, anchovies, garlic croutons, parmigiano &
caesar dressing

SICILIAN  PLATE
Hot or mild cacciatore, prosciutto, olives, provolone, artichokes, semi-dry tomatoes, red
onion, oil & bread  

A N T I P A S T I (TO SHARE) 

D O L C I (EACH CHOOSE ONE)

STRACCIATELLA   

VANILLA SLICE

TORTA ITALIANA

TIRAMISU 

BAKED CHEESECAKE

CANNOLI

M A N G I A  B E N E  
GROUP MENU | $65 PER PERSON


