asta n

( Choose any pasta from our menu for just $39 ]

including a glass of our carefully selected house wine, beer, or soft drink.

Burrata Pappardelle !

Creamy pesto, cherry tomato, pangrattato, parmigiano

Scallops Carbonara’

Bacon, spaghetti, creamy alfredo, chives, parmigiano

Linguini Allo Scoglio™

Prawns, clams, calamari, chilli, garlic, tomato sugo

Linguine Chicken Rosa

rich sugo with a touch of cream, tossed with linguine, tender chicken

Bolognaise Spaghetti

Beef bolognese, tomato sugo, parmesan

Pappardelle Forest Mushrooms

Wide ribbon pasta, forest mushrooms, brown butter, ricotta

GF: GLUTEN FREE V: VEGETARIAN DF: DAIRY FREE

SEAFOOD ORIGIN:  (A) AUSTRALIAN (1) IMPORTED

PLEASE ADVISE YOUR WAITER OF ANY DIETARY REQUIREMENTS
We are fully licensed and welcome BYO wine for groups of up to 7 guests only. A corkage fee of $15 per person applies.

A10% service charge applies to all group bookings of 10 guests or more. A10% surcharge applies on Sundays, and a
15% surcharge applies on all public holidays.
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