DELI SNACKS

WOODFIRED BREAD 10
GARLIC BREAD 10
BURRATA -125g 17

PROSCIUTTO 17

WARM OLIVES 10

SPICY SALAMI 12
CANTABRIAN ANCHOVIES 21

Tomato Bruschetta
Tomato, garlic, oregano, parmesan, basil

Calamari Fritti
Seasoned & fried, aioli, lemon (1)

Truffle Arancini
Mushroom & truffle, thyme, pecorino

[3 . 0 .
Nduja Arancini
Spicy salami, fior di latte, tomato sauce, parmesan

Polpette

Slow-cooked meatballs in rich red sauce, parmesan, basil

SALADS

Green Leaf
Crisp seasonal leaves, vinaigrette

Rochet
Baby rocket, cherry tomatoes, red onion, parmesan, vinaigrette
Buffalo Mozzarella

125g buffalo mozzarella, tomatoes,
basil, rocket, oregano, extra virgin olive oil

We love our team, so a 5% surcharge applies on Sundays & 15% surcharge applies on Public Holidays




NO TOMATO SAUCE, WITH FIOR DI LATTE

Pizza All’aglio

Garlic, oregano, rosemary, parmesan

Salsiccia, Patate e Rosemarino
Pork & fennel sausage, potato, parmesan, r0SEMAlY............ccccueuuueccureeeeennn. 34.90

Prosciutto Crudo e Rucola
24-month-aged prosciutto, roasted cherry

tomatoes, rocket, parmesan, olive oil
(with crushed San Marzano tomato +3)

Funghi Misti

Sautéed mixed mushrooms, truffle, garlic, thyme, parmesan

RED PIZZA

WITH CRUSHED SAN MARZANO TOMATOES & FIOR DI LATTE

Mar gherita The O.G! - Fabio’s pick

Fresh basil, parmesan, olive oil
(with: leg ham | truffled mushrooms | olives | +4 ea)

Proper Pepperoni
Handmade pepperoni
(with: spicy honey +3 | baby burrata +6)

Vodha Gamberi

Australian prawns, vodka Sauce, ParsI€Y...............ccccvvueeieiiiescciiiiiiaiaiaesiiiinnn 39.90

Carne
Spicy salami, smoked leg ham, pork & fennel sausage

Siciliana
Eggplant ragu, basil, parmesan

Diavola
Spicy salami, olives, basil
(with baby burrata +6)

Capricciosa
Double-smoked leg ham, mushrooms, artichokes, olives
(with Cantabrian anchovies +5)

Acchiughe, Oliue e Capperi

Cantabrian anchovies, olives, capers, oregano

Gluten-free base

We love our team, so a 5% surcharge applies on Sundays & 15% surcharge applies on Public Holidays




Rigatoni Napoletana
OMOS’ 3-hour red sauce, parmesan

Gnocchi alla Sorrentina
Red sauce, fior di latte, parmesan, basil

Gnocchi al ragu di melanzane
Eggplant ragu, fior di latte, parmesan, basil.

Rigatoni Bolognese
Slow-cooked beef & pork ragu, rich red sauce

Lasagna al forno
Beef & pork ragu, 3 cheeses (mozz, parm, ricotta), béchamel

Tiramisu
Mascarpone cream, biscuit, coffee, cocoa

Honeycomb Affogato
Vanilla gelato, fresh espresso shot, honeycomb
(add Frangelico shot +10)

Calzone alla Nutella
Folded pizza filled with warm Nutella
(add gelato scoop +4)

Gelato & Sorbetto

Chocolate | Vanilla | Hazelnut | Lemon sorbet.

DIGESTIF

Auerna | Campari | Montenegro | Limoncello | Amaretto.......12

We love our team, so a 5% surcharge applies on Sundays & 15% surcharge applies on Public Holidays
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	STARTERS
	Tomato Bruschetta
	Truffle Arancini
	‘Nduja Arancini
	Polpette

	SALADS
	Green Leaf
	Crisp seasonal leaves, vinaigrette.................................................................15.90
	Rocket

	Baby rocket, cherry tomatoes, red onion, parmesan, vinaigrette...................19.90
	Buffalo Mozzarella
	125g buffalo mozzarella, tomatoes,
	We love our team, so a 5% surcharge applies on Sundays & 15% surcharge applies on Public Holidays


	WHITE PIZZA
	NO TOMATO SAUCE, WITH FIOR DI LATTE
	Pizza All’aglio
	Garlic, oregano, rosemary, parmesan............................................................23.90
	Salsiccia, Patate e Rosemarino

	Pork & fennel sausage, potato, parmesan, rosemary.....................................34.90
	Prosciutto Crudo e Rucola

	24-month-aged prosciutto, roasted cherry
	tomatoes, rocket, parmesan, olive oil.............................................................39.90
	Funghi Misti

	Sautéed mixed mushrooms, truffle, garlic, thyme, parmesan.........................34.90

	RED PIZZA
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	Margherita
	Fresh basil, parmesan, olive oil.......................................................................29.90
	(with: leg ham | truffled mushrooms | olives | +4 ea)
	Proper Pepperoni
	Handmade pepperoni......................................................................................34.90
	(with: spicy honey +3 | baby burrata +6)
	Vodka Gamberi
	Australian prawns, vodka sauce, parsley........................................................39.90

	Carne
	Spicy salami, smoked leg ham, pork & fennel sausage..................................34.90

	Siciliana
	Eggplant ragù, basil, parmesan.......................................................................34.90

	Diavola
	Spicy salami, olives, basil................................................................................34.90
	(with baby burrata +6)

	Capricciosa
	Double-smoked leg ham, mushrooms, artichokes, olives...............................35.90
	(with Cantabrian anchovies +5)

	Acchiughe, Olive e Capperi
	Cantabrian anchovies, olives, capers, oregano..............................................34.90
	The O.G! - Fabio’s pick
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	We love our team, so a 5% surcharge applies on Sundays & 15% surcharge applies on Public Holidays
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	Gnocchi alla Sorrentina
	Gnocchi al ragù di melanzane
	Rigatoni Bolognese
	Lasagna al forno
	Beef & pork ragù, 3 cheeses (mozz, parm, ricotta), béchamel......................30.90
	DESSERTS
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	Honeycomb Affogato
	Calzone alla Nutella

	Gelato & Sorbetto

	DIGESTIF
	Averna | Campari | Montenegro | Limoncello | Amaretto.......12



