
Prodotti - To Start

Focaccia della nonna (veg) Warm and fluffy focaccia, sea salt, 
rosemary, green olive oil | 6.5

La burrata classica (veg) (gf) Big 250g Byron Bay buratta to share, 
olive oil, simple and delicious | 18

Calamari fritti (gfo) Golden brown shallow fried calamari, 
aioli, lemon | 12

Nduja Spicy salame paste, try it with focaccia della nonna | 10

Gamberoni al forno (gfo) Mooloolaba king prawns cooked in our 
wood fired oven (3) | 18

Prosciutto (gf) To ham what Tupac is to Hip Hop | 18

Cooly polpo (gf)  SA chargrilled octopus, garlic, parsley, lemon | 14

Stracciatella (veg) (gf) Burrata creamy heart, this alone is worth living 
for, trust us! | 14

Pizza Napoletana

Margherita di bufala San Marzano tomato, buffalo mozzarella, fresh 
basil, DOP Olive oil | 24

NDUJA FEEL IT? San Marzano tomato with nduja, fior di latte, spicy 
hot salami, onions | 22

Tartuffo e funghi Truffle oil, fior di latte, mushroom carpaccio, black 
truffle cream, parmigiano | 24

Carnivore San Marzano tomato, fior di latte, crispy guanciale, thin 
sliced ham, pepperoni, Italian sausage,  barbecue sauce | 24

Salsicce & kale White base, Italian sausage, ricotta, kale, chili | 24

Regina Stracciatella San Marzano tomato, fior di latte, rocket, San 
Daniele Prosciutto, cherry tomato, parmigiano | 24

Gamberi Creamy Zucchini base, fior di latte, garlic prawns, parsley, 
lemon zest | 24

Capricciosa Prosciutto cotto (ham), fior di latte, mushroom, artichokes, 
black olive | 22

Kirrawaiin San Marzano tomato, fior di latte, prosciutto cotto (ham), 
pineapple | 22

Farmer Creamy pumpkin base, fior di latte, gorgonzola, guanciale, 
shaved parmigiano | 24

Legalize it White base, wild mushrooms, fior di latte, beef bresaola, 
parmigiano | 24

Cowspiracy (v) San Marzano tomato, eggplant, mushroom, vegan 
pesto, confit sundried tomato, olive | 22

Vegan star focaccia (v) Garlic based focaccia, rocket, cherry tomato, 
vegan parmesan (v), black olive | 22

Calzone (v) Folded dough, San Marzano tomato, vegan mozzarella, 
eggplant, kale, champignon mushroom | 24

Pesto (v) Basil vegan pesto, pangrattato, radicchio chips, vegan 
mozzarella and confit sun dried tomato | 22  

(gfo) +3

Pasta

Stracciatella Arrabbiata (veg) (vo) Rigatoni, spicy arrabbiata tomato 
sauce, creamy burrata heart, olive oil | 23

Pasta al tartufo (veg) (vo)  Pappardelle pasta, black truffle oil, 
mascarpone, button mushrooms | 25

Pappardelle Ragu 12h slow cooked beef ragu, white wine, parsley 
served with large pappardelle pasta | 28

Polpette della nonna Traditional wagyu meatballs with an intense 
tomato sauce, spaghetti | 25

Linguine ai gamberi Linguine pasta with marinated prawns, olive oil, 
garlic, parsley, cherry tomato | 25

Carbonara Spaghetti, pecorino, crispy guanciale, egg yolk, parmigiano, 
black pepper | 23

Mushroom risotto (veg) (vo) Porcini & Champignon mushroom, 
parmigiano | 24

Vegan pesto (v, gfo) Rigatoni with vegan basil pesto, cashew cheese, 
tomato confit, toasted pine nuts | 22

Gnocchi con zucca (veg) Homemade tender gnocchi,  gorgonzola, 
creamy pumpkin, toasted pine nuts | 24

Gnocchi quattro formaggi (veg) Homemade tender gnocchi, 
gorgonzola, provolone, parmigiano and pecorino cream sauce | 24

Add black truffle oil +2

(gfo) + 3

Insalate - Salads

Rocket, parmesan, pear, balsamic reduction (veg) (vo) | 12

Chargrilled radicchio salad with apple and walnut (v) | 12

Contorni - Sides

Polenta chips with gorgonzola (veg) | 10

Shoestring fries with tomato sauce (v) | 6

Tossed Italian greens (veg) (vo) | 12

Dolci - Desserts

Baskk original Tiramisu (veg) | 11 

Italian churros served with Nutella, Obviously.  
15

Gelato

One flavour | 6

Giant Profiterole (veg)  | 12
Ice cream sandwich with FDL gelato and chocolate fondue



White			          gls | btl

Monte Tondo ‘Mito’ Soave DOC, Veneto, Italy   11 | 49 

Tai Nui Sauvignon Blanc, Marlborough, NZ      10 | 45

Dog Point Sauvignon Blanc, Marlborough, NZ        65

Nick Spencer Pinot Gris, Hilltops, NSW	            14 | 60

Aquilani Pinot Grigio DOC, Friuli, Italy	            10 | 45

Vietti Roero Arneis DOCG, Piemonte, Italy              99

Poggio Anima Pecorino, Abruzzo, Italy	            12 | 50

Olivers Taranga Small Batch Vermentino, 
McLaren Vale, SA		    	           14 | 60

Graci Etna Bianco, DOC, Sicily, Italy 	                    89

In Dreams Chardonnay, Yarra Valley, VIC	             13 | 55

Leeuwin Estate ‘Art Series’ Chardonnay, 
Margaret River, WA			                      149

Rose				          gls | btl

Dal Zotto Rosato, King Valley, VIC	             11 | 45

AIX Rose, Provence, France	 	            14 | 69

AIX Rose, 1.5lt MAGNUM, Provence, France             135    

Red			                    gls | btl

First Creek ‘Botanica’ Pinot Noir, 
Tumbarumba, NSW	  	                              11 | 45

Giant Steps ‘Estate’ Pinot Noir, 
Yarra Valley, VIC	               	                                    69

Aquilani Sangiovese DOC,  Friuli, Italy	      10 | 45

Poliziano Chianti ‘Colli Senesi’ DOCG, 
Tuscany, Italy	       	                             14 | 60

Lamura Nero d’Avola IGT,  Sicily, Italy	       12 | 50

Contesa Montepulciano,  Abruzzo, Italy         14 |60

Rockbare Shiraz,  McLaren Vale, SA	      13 | 55
Craggy Range ‘Gimblett Gravels’ Syrah, 
Hawkes Bay, NZ             	                                    79

Giovanni Rosso ‘Etna Rosso’ DOP, 
Sicily, Italy		               	             120

Poderi Luigi Einaudi Barolo DOCG Ludo, 
Piemonte, Italy            	             		              170

Le Ragnaie Brunello di Montalcino DOCG, 
Tuscany, Italy           	             		              249

Baskk in the Sun 42 Below, Lychee & Passionfruit 
Liqueur, Lime Martini		                      20

El Patron Blood Orange, Tequila, lemon, passionfruit, 
pineapple juice, fresh basil 		                    22

What Else? Spiced Rum, Salted Caramel Vodka, Black 
Coffee 			                    	                     20

Apple Pie Martini 42 Below, Orgeat, pineapple, apple, 
sugared egg white		                   	                     20

Pink Capri Whitley Neil Blood Orange, lemon, 
grapefruit, cranberry 		                    20

Spiced Apple Sour Spiced Rum, cinnamon, Pomme 
Vert, lemon, apple, sugared egg white	                     20

The Classics
Espresso Martini 42 Below, Coffee Liqueur,  
espresso 			                    	                  20

Georgia Julep Buffalo Trace, peach, mint 	                  20

Long Island Iced Tea 42 Below, Gin, Triple sec, 
Bacardi Carta Blanca, Tequila, lemon, cola                  22

Margarita Tequila, Triple Sec, lime  	                  20

Mojito Bacardi Carta Blanca, mint, lime 	                  20

Moscow Mule Fever-Tree Ginger Beer, 
42 Below, lime             			                   20

Negroni Bombay Sapphire, Campari, 
Sweet Vermouth       			                    20

Pornstar 42 Below, passionfruit, vanilla, Prosecco 20

Pisco Sour Pisco, lime, whites 	                       	                 20

On Tap
Balter Captain Sensible  3.5%	                     8.5  |  11

Balter XPA  5.0 %  		                        10 |  13

Stone & Wood Pacific Ale 4.4% 	 10 | 12

Stone & Wood Green Coast Lager 4.7%	 10 | 12

Young Henry Newtowner 4.8%	 10 | 13

Young Henry Lager 4.2%		  10 | 12

Bottles & Cans

Peroni 5.1% Italy, bottle		         9

Peroni Leggera 3.5% Italy, bottle	        9

Peroni Red 4.7% Italy, bottle	 	        9

Young Henry Cloudy Cider 4.6% 
Sydney, can			          9 

Soft Drinks

Coke | Coke Zero | Ginger Ale 
Lemon Lime & Bitter | Lemonade
Soda Water with lime |   Cranberry Juice
Apple Juice | Pineapple Juice | Orange Juice | 4.5

Large San Pellegrino Sparkling 		  8

Large Still Water				     7

Temperance Selection  20

A selection of non-alcoholic libations, crafted by us for 
your enjoyment.

Berry  Raspberry, grapefruit, apple, lemon

Lychee Lychee, pineapple, coconut, cream

Passionfruit Passionfruit, grapefruit, vanilla, mint

To Share
Cocktails designed to be shared for 2 or more.

Seasonal Pimms  			                       35
Pimms Aperitif | Whitley Neil Gin | Fizz 
Seasonal fruits topped with lemonade and dry 	

White Sangria 			                       35
White Wine | Lillet Blanc | Pavan | Citrus
A floral and light bodied expression of the Spanish 
classic.

Red Sangria			                       35
Red Wine | Cointreau | Spiced Rum | Apricot Brandy
The Spanish classic.

Punch Pitcher 			                      40
Brandy | Peach | Apricot | Pineapple | Lemon| Fizz
A punch for any occasion, medium bodied with stone 
fruits and citrus.

Basil & Co Whitley Neil Quince gin, elderflower, 
pineapple, cucumber, lemon 		                  20

Californian Winter Tequila, Liquor 43, pineapple, 
lime, cinnamon 			                  20

Amaro Choco Kahlua, Amaretto, 42 below, chocolate 
bitters, cream		  	                  22

Canella Tim Tam Dewar’s white label, Jamaican 
Rum, Pedro Ximenez, Tim Tam, cream, cinnamon  22

Zombi Bacardi Carta Blanca, Dark Rum, Spiced 
Rum, passionfruit, pineapple, lime, topped with 
Green Fairy Absinth			                    25

Signature Cocktails

Sparkling & Champagne   					            gls | btl

Bandini Prosecco DOC, Valdobbiadene, Italy					                     10 | 45

NV Kreglinger Brut, Pipers Brook, TAS					         	                  13 | 75

Louis Roederer Brut Premier NV, Reims,  Champagne, France     			          	  149

Dessert		     						                gls | btl

Frogmore Creek ‘Iced Riesling’,  Coal River, TAS	        	        			                    11 | 45


