(ITTLE CORNER SUBSTANTIAL
o P B POLPETTE DI CARNE (X4) 831
U Traditional Italian beef meatballs in rich tomato sugo, toasted sourdough

‘%y/ S | m P |_ CHICKEN CEASAR PANINO $32

House-made focaccia, crispy chicken cotoletta, bacon, lettuce, parmigiano, Caesar dressing

ITALIAN INFUSION FAMILY FRIENDLY

GRILLED SALMON (PROVENIENZA) (GFO, A) $39
s H A R I N G Tasmanian grilled salmon fillet, creamy dijonnaise sauce, Italian potato mash, grilled broccolini
OLIVES (VGO) s8 SICILIAN CAPONATA (VGO, GFO) | | $28

A traditional Sicilian sweet and sour vegetable stew with eggplant, tomato, celery, olives and
HOUSE-MADE FOCACCIA & DIP (N, @) $16 capers, toasted sourdough - Add whole fresh creamy burrata +$9
Truffle whipped ricotta, spicy
roasted capsicum (contains almond
nuts), extra virgin olive oil & balsamic P I N s A
PORK BELLY BITES (x4) $22
Jus, Italian salsa verde 4 MARGHERITA (V) $21
po Tomato, mozzarella, basil

BAKED BRIE J)

28
1.Mushrooms, honey, thyme (V) $18 CACCIATORA (@) . . :
2.Prosciutto di Parma, walnuts (N) $20 Tomato, mozzarella, salami, olives, chilli

AMATRICIANA BITES (x3) $18 FORMAGGI (V) 339 ;UNGHI 1811 BRIE . . $26
Golden fried pasta squares filled Brie, Gorgonzola, Pecorino, mini ozzEElle, NI, lULle, (ke

with Rpme s classic AmatF1c1ana, mozzarella Perline, house-made LA RUSPANTE () $31
guanciale, tomato & Pecorino. focaccia, honey, dried fruits Tomato, mozzarella, chicken, bacon, jalapefios, aioli

Parmigiano, parsley- Add Mozzarella. +S$3

Sal , P ' diP ;
Nfoiglgellg?lsrl(;ltlllstz?m;d:rfrtr)l:accia, L I T T L E B E L L I E S

iﬁ)ﬁf?:gﬁLFRlTﬂ (M) $20 grilled artichokes, sun-dried tomatoes
, HAM & CHEESE TOASTIE $10 W
CHIPS $12 IAITT:*‘_Z Qom‘l‘)‘f:tR BOAIRD o 347 CHICKEN NUGGETS & CHIPS $12 -
Mayo | Ketchup | Aioli | Truffle Mayo matriciana bites, calamari ritt,
yo | pl I y i, cErie eeC, ol e MINI MARGHERITA PINSA $13 N r

e o

WARM POTATO SALAD (VGO, GFO)  $19 _ BEEF MEATBALLS IN SUGO $14

Rocket, cherry tomatoes, onion, PLEASE NOTE: Our platters are designed to

parmigiano, roasted potatoes, share between 2 guests UPGRADE TO A L_I TTLE F 00Dl E BOX +56

creamy dijonnaise dressing Includes seasonal_frult & vegg?es, a Ju1c_:e Box (Apple or

Orange) with your choice of main above
ALLERGENS:

N- Nuts | V- Vegetarian | { - Spicy
VGO- Vegan Option Available | GFO - Gluten Free Option Available | A- Australian seafood | I- Imported Seafood | M- Mixed Seafood



__ _NON-ALCOHOLIC

ON TAP

GLASS PINT JUG SCOONER PINT JUG
SAN PELLEGRINO SPARKLING WATER $9 BIRRA MORETTI 4.6% 814 17 $32
YOUR NATURALLY STILL WATER $8 STELLA ARTOIS 4.8% $12 815 $28
COCA COLA $5 $8 $19 LITTLE CORNER PALE ALE 4.7% $11 $14  $26
COCA COLA ZERO $5 88 $19
SPRITE $5 $8  $19 OUR FOURTH TAP IS ALWAYS POURING SOMETHING NEW.
GINGER BEER $5 $8 819 CHECK OUR SPECIALS BOARD TO DISCOVER WHAT'S ON TODAY. ) ;é
GINGER ALE $5 $8 $19 —
TONIC WATER $5 $8 S19 B [] T T L E D
CHINOTTO $6.5
LEMON LIME BITTERS $65 $10 $25 PERONI RED 4.7% o S11 MONTEITH'S CRUSHED APPLE CIDER 4.5%  $13
RASPBERRY LEMONADE $65 $10 $25 GREAT NORTHERN SUPER CRISP 3.5%  $12 MATSOS MANGO BEER $14
CORONA 4.5% $12 PERONI NASTRO AZZURRO 0% ALCOHOL) $14
NON-ALCOHOLIC CHERRY SPRITZ S14 $39
Cherry syrup, lemon, mint, tonic water, sprite
VIRGIN LYCHEE MOJITO $14 $39 i W I N E
Lime, mint, lychee syrup, apple juice, soda SPARKLING & ROSE
CRODINO (17.5cl) $9 TRENTHAM ‘THE FAMILY' PROSECCO - VIC $12 Piccolo (200ml)
Italy's iconic non-alcoholic aperitivo with bittersweet citrus, Ll Ll S0 B IDRIR D) DUOUE B L LI = IEM B Lo Sl [
herbs & a sparkling finish. Aperitivo like a true Italian? PIERRE MIGNON CHAMPAGNE GRAND RESERVE - CHAMPAGNE FRANCE $28 | $130
- add salted peanuts & packet chips +$6 SWELL SEASON ROSE - MARGS WA 812 | $55
WHITE
c U c K T A I L s HOUSE SAUVIGNON BLANC- MALBOROUGH NZ 812 | 8§55
PUIATTINO PINOT GRIGIO D.O.C - FRUILI ITALY 813 | $60
SPRITZ: APEROL - CAMPARI : LIMONCELLO - HUGO 818 ROSILY VINEYARD CHARDONNAY - MARGS WA $14 | $65
MOJITO - Bacardi, lime, mint, sugar, soda $20 TRENTHAM ‘THE FAMILY’ MOSCATO- VIC $11 | $50
ESPRESSO MARTINI - Vodka, Kahlia, espresso, sugar syrup $23
DARK & STORMY - Kraken Rum, ginger beer, lime $19 RED
ITALIAN MARGARITA - Tequila, Amaretto, Triple Sec, lime, orange, sugar rim $20 HOUSE SHIRAZ- LANGHORNE CREEK SA $12 | 855
FILTHY MARTINI - Tanqueray Gin, Dry Vermouth, olive brine, gorgonzola stuffed olives $22 MULLINE VINTNERS PINOT NOIR- GEELONG VIC 816 | S$75
APPLECROSS BLOOM - Vodka, Elderflower Liquor, raspberry, apple juice, lemon, soda $23 FRANKLAND ESTATE CABERNET SAUVIGNON - WA  $14 | $65
SICILIAN SUNSET - Captain Morgan Spiced Rum, Aperol, passionfruit, pineapple, lemon, grenadine ~ $23 VIA CAVES MALBEC CABERNET- MARGS WA $13 | $60

~SPIRITS

GIN: GORDON'S $13 | TANQUERAY $15 | BOMBAY SAPPHIRE $16 |
HENDRICK'S $17 | MALFY ROSA $17

VODKA: SMIRNOFF $13 | ABSOLUT $15 | GREY GOOSE $17
RUM: BACARDI $13 | CAPTAIN MORGAN SPICED $13 | KRAKEN $15
BOURBON: JIM BEAM $13 | JACK DANIEL'S $13 | MAKER'S MARK $15

TEQUILA: ESPOLON BLANCO $15 | PATRON SILVER $17
WHISKY: CANADIAN CLUB $13 | JAMESON $15 | JOHNNIE WALKER RED $13 | GLENFIDDICH ‘12’ $17

APERITIFS & LIQUEURS: APEROL $13 | CAMPARI $13 | AMARETTO DISARONNO $13 | LIMONCELLO
$13 | BAILEYS $13 | KAHLUA $13 | FRANGELICO $13 | MIDORI $13 |
COINTREAU $15 | ST-GERMAIN ELDERFLOWER $17
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