
SEDERE  45
sit  down

f r a n k i e  p i z z a  

 OU R POTATOES + ON IONS + B OM BA CALAB R ESE
TOMATO + AG LIO OLIO + PAR M IG IANO
SALAM E + MOZ ZAR E LLA + OR IGANO

SALSICCIA + FU NG H I + F IOR E D I LATTE
PIZ ZA MORTAZ ZA

METTITI COMODO  55
get comfortable  

f r a n k i e  p i z z a + pasta 

FR EG NACCIA
SFOG LIA + R ICOTTA + B ECHAM E L + PROSCI UTTO COTTO 

STAI Z ITTO E MANGIA  70
be quiet & eat

f r a n k i e  p i z z a + pasta + m a i n

PORCH ETTA ALLA ROMANA
ROASTE D FAR M RAISE D H E R ITAG E POR K

SE NON TI BASTA  + 10 
i f  that ’s not enough 

d o lc e

G E LATO AL PASSAGG IO

R IMANI ANCORA  + 25
stay longer

LATE AFTE R NOON SNACKS 

E’ la morte sua

Our menus are to be shared with good friends, family and foes.
Cucina povera - the cuisine of the poor - dishes born out of necessity. 

Our cooking style emphasises frugality, humble ingredients and simple 
techniques, reminiscent of flavours from the Italian kitchen.

 All menus are served with small plates from our cucina povera.

Despite every precaution, management can’t guarentee that meals won’t contain traces of allergens 

due to unknown elements and uncontrollable transference. It’s essential that dietary requirements are 

indicated at time of booking.





STAI TRANQUILLO
relax

SPRITZ

CLASSIC APEROL SPRITZ 16

LIMONCELLO SPRITZ 18  
Mitolo La Spiaggia Sparkling Glera, 
l imoncello, vermouth

SHIRAZBERRY SPRITZ 18
Mitolo La Spiaggia Sparkling Glera,
rinomato aperitivo, shirazberry cordial

HUGO SPRITZ 18
Mitolo La Spiaggia Sparkling Glera, 
elderflower, mint, l ime

CAMPARI & SODA 12  
perfect serve  

FRANKIE NEGROTTO 18
cynar, chinotto gin, rosso antico

CLASSIC NEGRONI 20
 
G & T FRANKIE WAY 18
never never gin, mischief tonic no 1, 
orange, rosemary 

DISCOTECA  18 
violet gin, simple syrup, lemon 
   
CAFFÉ e FORTE 18   
espresso martini vibes

MARGARITA 22 
tequila, cointreau, lime

sANGRIA BIANCO    
Mitolo Jester Vermentino, 
seasonal fruit
½ l itre  25
1 l itre   45      
      
pUncH aBrUzzo  
Jester Grenache, seasonal fruit
½ l itre  25
1 l itre  45

VAI PIANO
go easy

BIRRA

SUPER ITALIA LAGER  12 
Mitolo, South Australia. Inspired 
by Italian lagers. Made by us. 

ICHNUSA NON FILTRATA,  12
Italy 330ml

MORETTI FILTRATA a FREDDO 15
Italy 500ml

PERONI ROSSO,  11
Italy 330ml

PERONI GRAN RISERVA,  18
Italy 500ml  

PERONI LEGGERA 8
Italy 330ml

PERONI LIBERO 0% 8
Italy 330ml
       

NoN alCoHolIC 

nonnatini 14
“pink gin”, strawberry shrub, 
elderflower
    
frankie sUnrise 14   
“tequila”, orange juice, house 
grenadine

lUrisia italian mineral 10 
Water, sparklinG & still

lUrisia italian sodas,    6
coke, coke no sUGar

BizzarRo & stranGeloVe 6
SODAS

Bar



FATTI UN ALTRO G IRO
Have aNotH e r rou N d

B o l l i c i n e

23 M ITOLO ‘LA SPIAGG IA’ Spark l ing Glera,  McLaren Vale 14 /  55
21 I  LOVE MONSTE R S Pet Nat ‘La Birba’,  Marche,  I t a ly  72
NV R U I NART R de Ruinart  Brut ,  Reims,  France 160 

B i a n c o e r o s a (r o s é) 
22 M ITOLO J ESTE R Verment ino,  McLaren Vale 12 /  45
22 M ITOLO OF TH E WI N D Chardonnay,  McLaren Vale 72
22 M ITOLO J ESTE R Rosé,  McLaren Vale 12 /  45

r o s s o

Je st e r

20 M ITOLO J ESTE R Grenache,  McLaren Vale 12 /  45
19 M ITOLO J ESTE R Cabernet  Sauvignon,  McLaren Vale 12 /  45
20 M ITOLO J ESTE R Shiraz ,  McLaren Vale 12 /  45
19 M ITOLO J ESTE R Malbec,  McLaren Vale 12 /  45

sm a l l Batc H (ca n t i n e t ta)
21 M ITOLO SCYLLA Nero D’Avola ,  McLaren Vale 62
20 M ITOLO CI NQU ECE NTO Sangiovese,  McLaren Vale 14 /  62
20 M ITOLO OU R EA Sagrant ino,  McLaren Vale 62
21 M ITOLO MASSO Montepulc iano,  McLaren Vale 62
20 M ITOLO 7th SON Grenache Shiraz Sagrant ino,  McLaren Vale 14 /  62
20 M ITOLO ANG E LA Shiraz ,  McLaren Vale 14 /  62

cl as s i c (c l as s i c i )
19 m itolo G.a.m. Shiraz ,  McLaren Vale 20 /  89
19 M ITOLO SAVITAR Shiraz ,  McLaren Vale 28 /  125
19 M ITOLO SE R PICO Cabernet  Sauvignon,  McLaren Vale 28 /  125

ic o n

19 m itolo mar sican Shiraz ,  McLaren Vale 270

ANCORA
Scan here to see our fu l l  se lect ion of 
wines including imported,  specia l ty  spi r i ts , 
p lus Frankie ’s favour i tes -  grappa, 
amaro and l iquore.

Bar


