
F L A V O U R S  O F  T H E  M E D I T E R R A N E A N

S E A  A N D  L A N D

House bread, EVOO v,8 

House-marinated olives (v, gf), 7

Cured meats, prosciutto, salami,
mortadella, pickles, olives (gf), 30

G A R D E N

Roasted eggplants, tamarind,
sesame, coriander, Aleppo chilli
herb- labneh (v, gf),22 

Yogurt-roasted cauliflower, chilli, currant,
red onion (v,gf),23 

Roasted potatoes, feta, spring
onions, smoked almonds, garlic
yogurt (v, gf),22 

House-marinated Fremantle sardines,
peppers, olives, flat bread (d), 18

Chargrilled octopus, ezme dressing (gf, d),22

Meat balls & peas in tomato sauce, 16

Pan-fried market fish, broad beans, walnuts,
coriander, pomegranate, tomato(gf), 36

H O M E M A D E   P A S T A

Gnocchetti sardi, pancetta, peas,
parmesan, 29

Pappardelle, sausage, wild mushroom,
thyme, truffle oil, 29
         
Strozzapreti, Shark Bay prawns, chilli,
tomato parsley pangratato, 29

Spaghetti, squid, tomato, anchovy,
olives, lemon, 29

vegan menu available
All menu items are subject to change according to

seasonality and availability.

Please advise your waiter for any dietary requirements,
preferences or allergies. Whilst we do our best to ensure
our guest safety, we cannot guarantee that any item will

be free from cross contamination

Grilled asparagus, za'atar, tahini, 
candied walnut, orange, parsley (v,gf), 22

Chargrilled South West Wagyu striploin (300 g),
tahini, roasted vine tomato, shatta (gf), 45

Chilli- garlic glazed spatchcock, 
za’atar crumbs, picked onion & herbs, 34

Maccheroni, Bolognese ragu, pecorino, 29

Fusilli, eggplant, N’duja, tomato, ricotta
salata, basil, 29

T O  S H A R E
" S H A R I N G  I S  C A R I N G " ,  A T  L A  C A S I N A  WE  P R O P O S E  Y O U  T O  H A V E  A  U N I Q U E  E X P E R I E N C E

O F  S H A R I N G  Y O U R  F O O D  T H E  M E D I T E R R A N E A N  WA Y .  F O R  T H I S ,  WE  R E C O MM E N D  A T  L E A S T

2  O F  O U R  S H A R I N G  O P T I O N S  P E R  P E R S O N .  P L E A S E  A S K  O U R  T E A M  T H E  B E S T  WA Y  T O

H A V E  A  G R E A T  L A  C A S I N A  D I N I N G  E X P E R I E N C E .

M'tabal dip: charred eggplant, tahini, lemon, garlic (v), 6 

As a standard,  our pasta  will be cooked "Al dente"
$19 all pasta every Thursday 

Harissa-roasted brussel sprouts,
pistachio crumble, yogurt ,  22

Spring fattouche, broad beans, green
peas, cucumber, baby cos,  spring
onion,  toasted pita(v),22 


