
FRIES (V).. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
aioli

TRUFFLE FRIES (V + GF AVAILABLE) .. . . . . . . . . . .17
truffle salt + parmesan

TOMATO & MOZZARELLA ARANCINI (3) (V).. .16 
grana padano + pesto aioli

FRIED CHICKEN ALLA DIAVOLA .. . . . . . . . . .20
giardiniera

BUG & PRAWN SLIDERS  (2).. . . . . . . . . . . . . . .22
avocado + brioche bun 

FRESHLY SHUCKED OYSTER (6) (GF + DF).. . . . .30
lemon

KILPATRICK OYSTER (6). . . . . . . . . . . . . . . . . . .34
lemon

ANTIPASTO PLATE. . . . . . . . . . . . . . . . . . . . . . .35 
selection of capocollo + mortadella 
+ sopressa + prosciutto + olives + 
guindillas + grissini
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(V) VEGETARIAN     (GF) GLUTEN FREE     (DF) DAIRY FREE 

DAILY 2PM - 5.30PM | 9PM - 11PM
Please order & pay at the bar

 
 /thevilletsv   @thevilletsv   

 

MARGHERITA. . . . . . . . . . . . . . . . . . . . . . 26
(V + VEGAN AVAILABLE)
vine-ripened tomato + napoli + 
fior di latte + basil

ORTOLANA (V). . . . . . . . . . . . . . . . . . . . . 26
roasted capsicum + mushrooms 
+ zucchini + eggplant + goats 
cheese

DIAVOLA.. . . . . . . . . . . . . . . . . . . . . . . . . . . 28
salami + olives + napoli + fior 
di latte

GAMBERO. . . . . . . . . . . . . . . . . . . . . . . . . . 28
king prawn + zucchini + chilli 
+ cherry tomato + lemon + fior 
di latte + confit garlic

CARNE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 29
pork sausage + sopressa mild + 
smoked ham + napoli + fior di 
latte 

GLUTEN FREE BASE. . . . . . . . . . . . . . . . . . . . 6

VEGAN CHEESE.. . . . . . . . . . . . . . . . . . . . . . . . 5

15% surcharge applies on public holidays. Our menu contains allergens and 
is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all 
reasonable efforts are taken to accommodate guest dietary needs, we cannot 

guarantee that our food will be allergen free.


