
CROSTINO (V)
Whipped lemon & thyme ricotta with glazed WA quince 

CACIO E PEPE CROQUETTE (V)
Pecorino, pink peppercorn aioli

LIL’S FALL SALAD (LDO, LG)
Rocket, apple, gorgonzola, candied walnuts,

red wine vinaigrette

NONNA’S MEATBALLS (LG)
Pomodoro, soft polenta, pecorino

LIL'S SAFFRON VONGOLE (LDO, LGO, M)
Shark Bay clams, mussels, prawns, chilli & saffron

bisque, focaccia

CANNOLI (V)
Rotating flavours

Menu

(V) Vegetarian / (VO) Vegetarian Option / (VG) Vegan / (VGO) Vegan
Option / (LG) Low Gluten / (LGO) Low Gluten Option / (LD) Low Dairy /

(LDO) Low Dairy Option
Seafood Origin: (A) Australian / (I) Imported / (M) Mixed

Please inform a team member if you have allergies or intolerances.
We’ll do our very best to accommodate them, but as our menu is

prepared freshly in kitchen, there may be trace allergens. 
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