
SALUMI 

Borgo Coppa | $12 
A traditional delicacy made from the neck of pork and renowned for its 
aroma. First, it’s rolled in salt and spices then air dried, and matured to 
allow the flavour to develop 

De Palma Wagyu Bresaola 9+ | $15 
Made using the topside cut of Australian Wagyu beef with a 9+ marble 
score. The Wagyu sires are predominantly from the famous Tajima 
bloodline of the Kuroge Washu breed. The intramuscular fat of wagyu 
beef interlaces beautifully with the deep ruby red colour of bresaola. 

Prosciutto Di Palma 16 month | $12 
Villani is recognised as one of Italy’s best producers of Prosciutto di 
Parma. Prosicutto aficionados maintain that around 16 to 18 months is 
the sweet spot for prosciutto. 

Wood oven confit garlic and rosemary focaccia | $10 
Gnocco Fritto | $6 
Adelaide Hills house marinated olives with citrus and herbs | $6 
House made cucumber pickles | $5 
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KIDS MENU | 28 (12 and under) 
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