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Antipasti.$19
Bresaola with goats curd and rocket
Calabrese salami with thinly sliced fennel and marinated Persian fetta
Prosciutto with chargrilled polenta, rocket and gorgonzola dressing
Salumi Misti - sliced mixed cured meats with pickled onions
Primi Piatti.$19
Fritto of squid, chilli, rosemary and garlic
Stracciatella - Roman chicken broth with cheese ravioli
Chicken liver parfait with toasted Alio brioche and red tomato chutney
Insalata pesce - salad of mussel, vongole, yabbie, prawns and braised octopus
Baked buffalo mozzarella with chargrilled eggplant, tomato and a 25year old balsamic vinegar
Potato pancake with salmon gravalax and crème fraiche
Pasta Fresche.
served as an entree $19  / served as main $27

Potato and parmesan gnocchi with braised oxtail
Ravioli of spinach, ricotta and pinenuts with goats curd and tomato salsa
Spaghetti alle vongole - spaghetti with clams, chilli, parsley, garlic and cherry tomatoes

Risotto - made to order, allow 20 minutes
Chestnut tagliatelle with mixed mushrooms and lardo
Orecchiette with king prawns, broccolini, chilli and anchovy
Pesci~Carne. $31
Char grilled salmon fillet with zucchini flowers and an anchovy rosemary sauce
Panfried barramundi fillet with braised fennel, eschallot and dover bay mussels

Twice cooked crispy pork hock on beetroot puree
Roasted marinated lamb rump with eggplant funghetto
Chargrilled peppered Veal minute steak with cavalo nero and artichoke trifolati
Contorni. $8
Green Beans with toasted sesame
Fries with garlic and herbs
Rocket and parmesan
Alio home made bread and grissini $2

Sorbet between entrée and main $2
Head Chef Ashley Hughes

