
classic tiramisu with hazelnut praline . . . . . . . . . . . . . . 15

DESSERT 

grilled octopus, smoked eggplant, ‘nduja oil . . . . . . . . . . . . . . . 24
charred broccoli, goats cheese, chilli oil . . . . . . . . . . . . . . . . 18
lamb ribs, coffee glaze, dukkah  . . . . . . . . . . . . . . . . . . . . . 18
burrata, slow cooked peppers, olive oil, crustini, basil . . . . . . . . . 24
grilled spanish mackerel, caponata, lemon . . . . . . . . . . . . . . . .  22
roast porchetta, seasonal greens, rocket emulsion, apple cider chutney . . 32
slow cooked beef cheek, Jerusalem artichoke, Nebbiolo wine jus . . . . . . 32
seafood Fregola with prawns, clams, white wine, fennel seeds,  . . . . . . 34 
saffron & chilli
seafood Fregola with prawns, clams, white wine, fennel seeds,

PLATES  

PIZZA
48h sourdough bases handmade from the mother dough - handstretched
& woodfired. gluten free bases available

fior di latte, tomato sugo, buffalo mozzarella, fresh basil  . . . . . . . 23
mixed mushroom, garlic, thyme, taleggio, mozzarella, truffle oil . . . . . 25
italian sausage, mozzarella, red pepper, green olive, chilli . . . . . . . 25
oven roasted eggplant, mozzarella zuchinni pesto, parmesan . . . . . . . . 24
mortadella, mozzarella, burratta & basil pesto . . . . . . . . . . . . . . 26
ham, mozzarella, balsamic onion, black olive, pecorino . . . . . . . . . . 25
ʻnduja (spreadable spicy salami) buffalo mozzarella, pickled jalapeño  . . 26
prawns, mozzarella, cherry tomato, chilli, parsley, lemon  . . . . . . . . 26

chips, paprika seasoning, garlic aioli . . . . . . . . . . . . 10
croquettes - corn, manchego & bechamel . . . . . . . . . . . . 16
radicchio salad  . . . . . . . . . . . . . . . . . . . . . . . 15
 

SNACKS

welcome to Bungalow,
please order at the bar (we’ll need your table number!)

WEEKEND SPECIAL:

Pork Parmigiana (350 gm great to share) . . . . . . . . . 34
classic tomato sugo, mozzarella, basil & fennel salad 


