
 

 

Pick up for lunch (11am-2.30pm) or dinner (5pm-7.30pm) Thursday to Sunday  

 FREE Delivery to Stanthorpe Information center at 630pm 

Orders call 46841326 or text 0448822203 

 

 

Hamper #1 

For 2 people $55  

Warmed house made parmesan focaccia w/ EVOO, 

lirah caramelised balsamic and Reggiano 

House made arancini (2) 

Tuscan Pork Belly w/ creamy polenta, braised red 

cabbage and balsamic glaze 

Dressed leaves   

White Chocolate Cheesecake  

Choose one pasta dish  

1. Handmade fettuccine w/ prawns, scallops, 

onion, garlic, chilli, anchovies, fresh tomato 

concasse, rich tomato sugo and grated 

regiano  

2. Handmade pasta w/ lamb ragu finished with 

pesto and grated regiano 

3. Handmade Beef Lasagne  

4. Hand made roast pumpkin and feta torteloni 

finished in a burnt butter and sage sauce  

 

 

 

 

Hamper #2 

For two people $75 | for 4 people $110  

Antipasto – cured meats, seasonal accompaniments, 

dips, olives, house made lavosh, parmesan Focaccia 

Choice of 2 or 4 meals  

1. Herb and garlic breaded calamari w/ confit 

garlic aioli and fresh lemon chips and dressed 

leaves  

2. Handmade fettuccine w/ prawns, scallops, 

onion, garlic, chilli, anchovies, fresh tomato 

concasse, rich tomato sugo and grated 

regiano GFO 

3. Handmade pasta w/ lamb ragu finished with 

pesto and grated regiano 

4. Handmade Beef Lasagne  

5. Handmade roast pumpkin and feta torteloni 

finished in a burnt butter and sage sauce 

6. 250gr Sirloin steak w/ café de Paris butter, 

shoestring fries, dressed leaves 

7. Tuscan Pork Belly w/ creamy polenta, braised 

red cabbage and balsamic glaze 

 

Hamper #3 

$110 

Must be pre-ordered (24 hours’ notice preferred)  

For 4-6 people  

Choice of 7-hour slow roast lamb shoulder or slow roast beef rump cap 

lemon and thyme roasted chicken, duck fat potatoes, roasted pumpkin, parmesan polenta, braised red cabbage  

Side of rocket and pear salad, shoestring fries and aioli 

 

 



 

 

 

Warmed house made parmesan focaccia w/ EVOO, lirah caramelised balsamic and Reggiano V  
 

4 

Wild mushroom and truffle infused soup finished w/black truffle oil and crusty bread GFO V 

 

 15 

Antipasto – cured meats, seasonal accompaniments, dips, olives, house made lavosh, parmesan  

focaccia 

 For 2      $25 
For 4     $50 

House made arancini: please ask your waiter for today’s selection  4 each 

   

Herb and garlic breaded calamari w/ confit garlic aioli and fresh lemon GFO  12 

Beef Carpaccio w/ garlic aioli, baby leaves, fried capers, grated regiano and finished w/ black 
truffle oil 

 20 

Handmade fettuccine w/ prawns, scallops, onion, garlic, chilli, anchovies, fresh tomato 
concasse, rich tomato sugo and grated regiano GFO 

 25 

Handmade pasta w/ lamb ragu finished with pesto and grated regiano  25 

Handmade Beef Lasagne w/ dressed leaves  15 

Handmade roast pumpkin and feta torteloni finished in a burnt butter and sage sauce  25 

250gr Sirloin steak w/ café de Paris butter, shoestring fries, dressed leaves  25 

 Tuscan Style Pork Belly w/ parmesan polenta, red cabbage, and red wine jus 

SIDES 

 25 

Warm salad of roast pumpkin, feta, salted caramelised walnuts finished w/ vinaigrette    6 

French fries with aioli and tomato sauce  6 

  


