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HOUSE BAKED BURRATA (V) EGGPLANT
FOCACCIA (V) Confit Tomato, Jerusalems PARMIGIANA (V)
15 26 24.5
w. Garlic Butter, Parmesan
FUNGHI ARANCINI (V) Ask Waiter For
18.5 CALAMARIE Today's Spegial
GAMBERETTIFRITTI
29.
SAN DANIELE ) CHEESE &
PROSCIUTTO POLENTA BITES (V)
Stracciatella, Fried Pizza Dough HANDCUT 14
26 STEAK TARTARE
28.5
G Lrisa/ate 5
* Kk Kk Kk
ENDIVE, ORANGE HOUSE
& PECORINO (V) CAESAR
245 w. Grilled 26
Chicken
95
G Naccrerors 5
* % %k Kk Kk

All Pepe's maccheroni is made fresh in house.
Gluten free maccheroni additional $3.

SPICY RIGATONI VODKA (V) BAKED GNOCCHI ALLA

34 SORRENTINA (V)
33
PUMPKIN RAVIOLI (V)
Sage Butter, Hazelnuts VENETIAN DUCK TROMPETTI
35 42
TIGER PRAWN & POMODORO LAMB MAFALDINE
SPAGHETTI 39.5
44
BAKED PASTA ROSE

FETTUCINE AL FUNGHI (V) Ham, Cacio e Pepe
36 36

PATRONS WITH FOOD ALLERGIES, PLEASE INFORM YOUR WAITER PRIOR TO ORDERING.
10% SURCHARGE ON SUNDAYS. 15% SURCHARGE ON PUBLIC HOLIDAYS.
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Gluten free pizza base additional $5.

®

MARGHERITA (V) PEPE'S-RONI MUSHROOM & TRUFFLE
255 Pepperoni, San Marzano Tomato, (V)
w. Prosciutto Fior di Latte 29
9 295
CAPRICCIOSA PATATA BIANCA (V) QUATTRO SALUMI
Grandma Ham, Artichoke, Potato, Fior di Latte, Rosemary Salami, Sausgge, PFQSF'UttO:
Mushroom, Olives 27 Guanciale, Chilli
30 w. Grandma Ham 35
5
5 Garne e Pesce 5
* Kk K Kk ok
SICILIAN POLLO ANGUS PURE MARKET
AL LIMONE SCOTCH FILLET FISH
(250G) MP
58
G C%’a/zzb/ﬁ/ 5
* %k %k k &
LEAFY HEIRLOOM FRENCH FRIES
GREENS CARROTS 3
14 15
TRUFFLE
WILD ROCKET BRUSSEL SPROUTS FRIES
&PEAR & GUANCIALE 16.5
15 15
G Doscs 5
* Kk %k %k Kk
TIRAMISU SICILIAN TOFFEE PUDDING BANOFFEE VIENNETTA
17 Burnt Orange Caramel 17
17
CHOCOLATE CAKE BOMBOLINI AL PISTACCHIO
Creme Fraiche BAKED APPLE CROSTATA Served Warm
175 Gelato Alla Vaniglia 17
17
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PATRONS WITH FOOD ALLERGIES, PLEASE INFORM YOUR WAITER PRIOR TO ORDERING.
10% SURCHARGE ON SUNDAYS. 15% SURCHARGE ON PUBLIC HOLIDAYS.



