
 

 
 

(v) Vegetarian  |  (voa) Vegetarian Option Available  |  (gf) Gluten Free 
Menu Modifications: To minimize disruptions of workflow, the management ask that no changes are made to the menu. We however will work with you for any reasonable dietary requests. The management 

apologizes if this causes an inconvenience. Thank you in advance for your understanding. Nut Allergies: The kitchen uses an array of nuts and as a result cannot guarantee there will be no traces of nuts in your meal.  

 
 

trattoriatrattoria
PiccoloPiccolo  

S T A R T E R S  
 
Ciabatta, (v) Served warm ............................................. $2p/p 
Extra Virgin Olive Oil (evoo), (v) ......................................... $3 
Olive, (v) (gf) Marinated olives ............................................. $7 
 
Salami e Formaggi, (gf) Salami, caper salsa, pickled 
vegetables, Grana Padano, Provolone dolce  ................... $17 
 
Polpette, Beef and pork meatballs, tomato sauce, Grana 
Padano, drizzled with evoo (available until sold out) ......... $16 
 
Calamari alla Griglia, (gf) Charred marinated baby squid, 
fresh herbs, lemon, tarragon dill mayonnaise .................... $19 
 
Gamberi Pangrattato, Australian prawns, garlic, chili, fennel 
seeds, breadcrumbs, white bean, cauliflower puree ......... $21 
 
Melanzane alla Parmigiana, (v) (gf) Softened eggplant, 
tomato, Grana Padano, basil leaves .................................. $16 
 
Caprese con Burrata, (v) (gf) Blistered tomatoes, creamy WA 
burrata, sea salt, basil, evoo, caper salsa ........................... $19 
 
Prosciutto di Parma, 16-month Parma prosciutto, dried 
muscatel grape clusters, charred herbed ciabatta, olives, 
pickled vegetables ............................................................. $29 
 
 

P A S T A  
 
Rigatoni Ragu, Pork beef ragu, Grana Padano cheese ..... $28 
 
Rigatoni Boscaiola, (voa) Mushrooms, pancetta, sage, white 
wine, our tomato sauce, a touch of cream, Grana Padano 
cheese ................................................................................ $28 
 
Rigatoni con Polpette, Pork and beef meatballs, tomato 
sauce, Grana Padano, herbs (available until sold out) ....... $28 
 
Spaghetti Pescatore, Australian prawns, calamari, mussels, 
fish pieces, our tomato sauce fresh herbs ......................... $32 
 
Spaghetti alla Puttanesca, (voa) Olives, anchovies, capers, 
chilli, basil, tomato sauce, Grana Padano .......................... $28 
 
Panzotti con Guanciale, Beef cheek filled handmade pasta 
parcels, sage, white wine, cream, Grana Padano cheese, 
roasted and crushed walnuts ............................................. $28 
 
Eggplant Lasagna, (v) Pasta sheets, softened eggplant, basil 
leaves, tomato sauce, bechamel and Grana Padano cheese 
(available until sold out) ..................................................... $28 
 
Meat Lasagna, Pasta sheets, meaty tomato sauce, bechamel 
and Grana Padano cheese (available until sold out) .......... $28 

M E A T  &  F I S H  D I S H E S  
 
Costolette di Capretto | Goat Chops (gf)  
Marinated char-grilled baby goat chops (Princi the Butcher), 
herb zucchini salsa, roast potatoes ................................... $39 
 
Pollo Arrosto | Roast Spatchcock Chicken (gf)  
Marinated char-grilled free-range 500g spatchcock chicken, 
pickled vegetables, roast potatoes ................................... $39 
 
Braciola di Maiale | Pork Chop Cutlet, (gf)  
Marinated pork chop cutlet, lemon hummus, chickpeas, 
zucchini, caper tomato dressing ........................................ $39 
 
Barramundi su Puré di Fagioli | Barramundi on Bean Puree 
(gf) Grilled Barramundi fillet, white bean cauliflower puree, 
herb zucchini salsa, caper tomato dressing, roast potatoes
 .......................................................................................... $39 
 
Bistecca di Manzo | Porterhouse Steak (gf)  
Char-grilled porterhouse (Princi the Butcher), red wine jus, 
broccolini, roast potatoes ................................................. $41 
 
 
 

S A L A D S  &  S I D E S  
 
Insalata Mista, (v) (gf)  
Rocket, coz, cucumber, tomato, red onion, lemon honey Dijon 
dressing ............................................................................. $12 
 
Patate Arrosto, (v) (gf)  
Roasted potatoes .............................................................. $12 
 
Verdure Arrostite e Hummus, (v) (gf)  
Lemon hummus, charred broccolini and asparagus, zucchini, 
lemon, caper tomato salsa ................................................ $16 
 
Caprese con Burrata, (v) (gf) Blistered tomatoes, creamy WA 
burrata, sea salt, basil, evoo, caper salsa .......................... $19 
 
 
 

K I D S  
 
Rigatoni Ragu or Pomodoro,  
Your choice of meat ragu or our tomato sauce topped with 
Grana Padano .................................................................... $12 
 
Rigatoni con Polpette,  
Our tomato sauce, pork and beef meatballs topped with 
Grana Padano .................................................................... $16 
 
Spaghetti con Olio e Forrmaggio, (v)  
Spaghetti in evoo topped with Grana Padano .................. $12 


