
COLAZIONE 
Granola 14 
Housemade mix of nuts, grains & dried fruit w/ vanilla yoghurt & seasonal fresh fruit 

Smoked salmon bagel 15 
Cream cheese, smoked salmon, rocket & capers w/ aioli 

Egg & bacon brioche 11.5 
w/ house made aioli & bbq sauce 

Egg, bacon, avo toastie 17
Egg, bacon, Provolone cheese & avocado with house made aioli & bbq sauce

Il toast ( 2 slices) 8 
Sourdough | multi (v) w/ jam, honey, peanut butter or nutella 

Ham, cheese, tomato toastie 13 
Made w/ Provolone cheese & house made aioli 

Cornetto 
Plain (v) 4.8   w/ jam, honey, peanut butter or nutella  +2  | Ham & Provolone cheese 9.5 

Fruit toast (2 slices) 5.5 
Apricot, fig, date fruit loaf served buttered

PANINI 
Il Contadino (v) 15 
Grilled zucchini, roasted capsicum, marinated eggplant & Asiago cheese. Add sopressa +4

Tre Cime 18 
Sopressa, prosciutto cotto, mortadella, Provolone cheese, marinated red pepper & rocket

Caprese 15                                                        
Fior Di Latte, tomato & basil. Add proscuitto +4

Il Classico 18
Prosciutto crudo, Fior Di Latte, tomato & rocket 

Trevisano 15 
Salame, Asiago cheese & radicchio w/ balsamic glaze

Tricolore 16 
Bresaola, Fior Di Latte, rocket & wholegrain mustard 

Il figo 15 
Prosciutto, gorgonzola, fig jam & rocket 

Della mor 15 
Mortadella, Provolone cheese & green olive tapenade

ESPRESSO BAR & OSTERIA

Please note that our food may contain or come into contact with common allergens, such as dairy, eggs, wheat,  
soybeans, tree nuts, peanuts, fish or shellfish. Please notify staff of any dietary requirements. 

(v)=vegetarian  (vg)=vegan.    Surcharges apply weekends & public holidays.



INSALATA
Insalata Tricolore 22 
Radicchio, rocket & parmesan salad w/ choice of cured meats & 
cheeses from daily selection (veg option available). Ask our wait staff.

ANTIPASTI 
Antipasti (for 2) 34 
Selection of cured meats & cheeses 

Olives & caperberries served w/ crusty bread 11

HOT DRINKS
Marco Coffee 
Regular  4.8 | Large  5.5 | Black Styles  4.5

Decaf | Extra shot | Caramel  0.5
Mocha | Hot Chocolate | Tumeric Latte |  4.8/5.5/6.5
Alternative mylk – Soy | Almond | Lactose free | Oat  0.7
Matcha 6

Calma Chai  6.5 (served in pot or large t/a only) 
Orginal blend/Melbourne blend 

Jilly’s Teas  5.5
English Breakfast | Sencha Green | Peppermint 
Chamomile | Moroccan | Lemongrass & Ginger

COLD DRINKS 
Iced Coffee | Iced Chocolate | Iced Mocha | Affogato  7

Milkshakes  7
Vanilla | Strawberry | Chocolate | Espresso

Organic Juice  6
Leafy Green | Apple & Guava | Orange | Apple

San Pellegrino Italian Soft Drinks  4.30 
Limonata | Chinotto | Aranciata Rossa

Capi Australian Soft Drink  4.30
Lemonade | Cola | Ginger Beer | Sparkling Water
Sparkling Water (750ml)  7.5

ESPRESSO BAR & OSTERIA

Tutte le bocche  
son sorelle


