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PICCOLINO
ITALIAN
CHRISTMAS

BOOKINGS BETWEEN 12 - 4PM 25TH DECEMBER

3 COURSES $130 ADULTS / $50 CHILDREN UNDER 12

GLASS BUBBLES, MOCKTAIL OR FRESH JUICE ON ARRIVAL

ARANCINI

ARBORIO RICE, PUMPKIN, GOATS CHEESE, SAGE, NAPOLI SAUCE

INSALATA DI PRIMAVERA

BABY ROMAINE LETTUCE, ROCKET, CARAMELISED PEAR, WALNUTS, GORGONZOLA,
MARSALA VINIAGRETTE

CALAMARI ALLA GRIGLIA

LEMON AND GARLIC MARINATED SQUID, CHARGRILLED, SALSA VERDE

TAGLIATELLE DANATRA

HOUSEMADE TAGLIATELLE. DUCK AND PORCINI RAGU. NAPOLETANA SAUCE
PARMESAN CRISP

GNOCCHI PRIMAVERA (VE)

SPINACH GNOCCHI. ZUCCHINI, PEAS, RUSTIC EGGPLANT. SAFFRON SAUCE.
TOASTED HAZELNUTS

GAMBERI £ SPINACI

LOCAL PRAWNS, PAN FRIED SPINACH, GARLIC, HOUSE MADE PRAWN AND
CRAB RAVIOLI, PARMESAN

RISOTTO Al FRUTTI DI MARE

ARBORIO RICE, FISH STOCK, CALAMARI, MUSSELS, LOCAL PRAWNS, CLAMS, GARLIC,

ONION, GREMOLATA, SQUID INK TUILE

CHRISTMAS TIRAMISU

SAVOIARDI BISCUITS, ESPRESSO, MARSCAPONE CREAM. MARSALA

SFOGLIATELLA

ITALIAN PASTRY FILLED WITH SWEET RICOTTA, CHOCOLATE GANACHE, HAZELNUT
CRUMB

ITALIAN GELATO

2 SCOOPS OF DELICIOUS GELATO

BAMBIN

ENTREE

CHEESY GARLIC FOCACCIA

MAIN

HAND STRETCHED PIZZA

- MARGHERITA
- HAM & CHEESE
- CHEESE & SALAMI

PASTA

- SPAGHETTI CARBONARA
- SPAGHETTI BOLOGNESE
- PASTA NAPOLI

- LASAGNA

DESSERT

ITALIAN ICE CREAM SUNDAE
GELATO

TO BOOK CALL O7 5447 3346 or 0402 627 775



