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MONDAY - FRIDAY, 12PM - 3PM
2-COURSE $35 | 3-COURSE $42

PRIMI

Classic Caesar Salad
Romaine leftuce, Butter Croutons, Anchovies, Crispy Prosciutto, Parmigiano, Caesar Dressing

Publico Antipasti Plate
Mortadella, Soppressata, Aged Parmigiano, Roasted Marinated Vegetables, Marinated Olives,
Toasted Sourdough

Eggplant Parmigiana

Breaded & Fried Eggplant, House Made Tomato Sauce, Mozzarella, Parmigiano, Basil

Beef Meathalls Al Forno

Nonna's Meatballs Al Forno, San Marzano Tomato Sugo, Parmigiano, Grilled Sourdough

Publico Woodfired Mediterranean QOctopus +8
Woodfired Mediterranean Octopus, Confit Garlic Cream, Fried Chickpea, Crispy Prosciutto,
Baby Potato, Charred Kale, Pistachio Crumb, Lemon Vinaigrette

SECONDI

Penne Pomodoro
San Marzano Tomato Sugo, Cherry Tomatoes, Stracciatella, Basil Oil

Spaghetti Chitarra Carbonara
Made in the traditional Roman way
Guanciale, Pecorino, Egg Yolk, Black Pepper

Linguine Vongole
Clams, Cherry Tomatoes, White Wine, Garlic Chilli, Parsley, Lemon Oil

Handcut Pappardelle Beef Ragu

Slow Cooked Beef Ragu, San Marzano Tomato, Parmigiano

Chicken Parmigiana +8
Breaded Chicken Breast, San Marzano Tomato Sauce, Melted Mozzarella, Fries

2509 Angus Beef Sirloin +14
Served with Rocket Salad and Red Wine Jus

DOLCE

Italian Gelato
2 Scoops of Fresh ltalian Gelato served with condiments
Ask about our current flavours

COFFEE & TEA

Add-on $4 for choice of coffee or tea

Espresso Morning English Jasmine Silk Pearls
Macchiato Earl Grey Neroli Uji Sencha
Americano Shiso Mint

Cappuccino O Rose of Ariana Nutri-Grade is based
D

Latte Egyptian Chamomile on default preparation

Flat White Q%

Dairy Pork Eggs Alcohol Vegetarian Nuts Seafood

Offer is not applicable on Public Holidays. Prices are subject to 10% service charge and prevailing government tax.



