
CANAPES  

Pane Pomodoro, olive oil, garlic, chives  vg, nf   3

Tuna crudo, finger lime, basil, crisp  gf, df, nf  4

Raw beef, parmigiano, bottarga, rocket  gf, df, nf   4

Blistered grapes, prosciutto, vincotto  nf  3.5

Chicken liver parfait, cornichon, soft herbs  nf  4

HOT 

Pizza fritto, tomato, balsamic, stracciatella  v, nf  5

Zucchini flowers, red peppers, almond  vg, gf  5

Crispy agnolotti, sausage, mozzarella, spicy tomato  nf  4

Croquettes, salted cod, avruga, pimento mayo  nf  4

SUBSTANTIAL 

LP hot salami cotto panini, mozzarella, rocket  nf  6

Meatball sliders, tomato, Grana Padano  nf  6

Roasted red pepper panini, soy ricotta, olive, fennel  vg, nf  6

Cannoli, pistachio, ricotta  v  5

PLATTERS 

Selection of cured meats 110 

Local cheese platter  110 

Cured meats & local cheese platter 130 

Dip & antipasti platter, taramasalata, pesto, marinated vegetables 80 

All platters are accompanied by breads & pickles 

PIZZA BOARDS choice of 3 pizzas per board 65

Margie, red sauce, mozzarella, basil v 

Pepperoni, sicilian olives, pickled onion  

Pork & fennel sausage, vannella ricotta, chilli 

Prawn, spinach, pickled chilli

EVENT MENU PRICE PER PIECE 
MINIMUM 20PC


