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Antipasti
House made cauliflower croquettes 3pcs (V)  14

Eggplant parmigiana (V, GF)  16 

Fried calamari & verdure w/ lime-chive mayo (GF)  19

Nonna’s meatballs, san marzano DOP napoli sauce, pecorino cheese, basil  17

House cured salmon carpaccio, whipped mascarpone, pea, blood orange gel (GF)  19

Mains
Baked artisan ricotta, broad bean puree, baby carrot, chicory, thyme (V, GF)  26

Slow poached chicken breast, green lentil, salsa verde, umami bone jus  27

Panini & Piadine

V = Vegetarian                VG = Vegan

VGO = Vegan option    GF = Gluten free

Spinach & pecorino DOP cheese roll, pastured organic fried egg, EVO oil (V)  13

Peter Bouchier bacon & pastured organic fried egg roll, EVO oil  13

Caprese panino w/ Italian buffalo mozzarella, tomato, basil (V)  14.5

Prosciutto di Parma panino w/ scamorza cheese, rocket  14.5

Salame panino w/ casalingo mild salame, pecorino DOP cheese  14.5

Meatball panino w/ napoli sauce, pecorino DOP cheese, basil  14.5 

Chicken & avocado salad sandwich w/ lime-chive mayo, cos lettuce  14.5

Verdure piadina w/ marinated grilled zucchini, eggplant, feta, rocket (V, VGO)  14.5

Pasta & Soup  Freshly made in house daily

Gnocchi alla sorrentina w/ san marzano DOP tomato and burrata (V)  23

Maccheroncino cacio & pepe w/ roman pecorino DOP and black pepper (V)  22 

Pappardelle, tuscan cabbage pesto, yellow chanterelle mushroom, parmigiano reggiano 24 months (V)  24

Rigatoni, beef ragu, sardinian pecorino DOP  24

Green spaghetti, blue swimmer crab, macadamia, spinach, lemon, chilli EVO oil  25

Risotto w/ traditional Italian pork sausage, taleggio cheese, chianti, fennel (GF)  23

Pappardelle, porcini, field mushroom, parmigiano reggiano fondue (V)  25

Pasta al pomodoro w/ san marzano DOP napoli sauce, parmigiano reggiano 24 months, basil (V)  19

Minestrone soup w/ seasonal vegetables, parmigiano reggiano 24 months, croutons (V, VGO, GFO)  14

Pumpkin & orange soup, parmesan fondue, burnt sage, pepitas (V, VGO, GF)  14

Salads & Sides
Caprese salad w/ Italian buffalo mozzarella, heirloom tomato, Basil (V, GF)  17

Spelt & slow poached chicken salad, cauliflower, almond, cranberry, lime-chive mayo  17

Garden salad w/ mixed greens, medley tomato, cucumber (V, VG, GF) 12

Sauteed Broccolini, kalamata olives, chilli, panko crumbs (V, VGO)  9

French fries, lime-chive mayo (V, VG, GF)  9

Desserts
Sicilian cannoli w/ artisan ricotta, citrus zest, dark chocolate (V) 12

Tiramisu classico w/ mascarpone cream, marsala liqueur, OZ signature espresso (V) 12

Dark chocolate pannacotta, spiced poached pear, hazelnut, honey (V) 12

CUCINA

1

2

3

CHECK THE FULL MENU
Open the camera

Align it with the QR code 

Open the website

NEW MENU



Here at Officine Zero,

we have always delighted in using only the highest 

quality ingredients for our meals and this demand 

for excellence now extends to our dine-at-home 

offering.

We are proud to run a boutique service that 

ensures fast and friendly delivery, personal 

end-to-end management of your order, and premium, 

compostable packaging.

Buon appetito!
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