i FABBRICA

FOCACCERIA ITALIANA

THE FIRST FOCACCERIA IN TOWN,
SERVING HISTORY TO MAKE HISTORY.

FOCACCIA (FO-KA-TCHA)

SAVOURY ITALIAN

LE CLASSICHE
FOCACCIA GENOVESE AND BARESE.

MADE IN SOUTH
SOFT POTATOES, FIOR DI LATTE, ZUCCHINI FLOWERS AND SICILIAN ANCHOVIES.

CAMPANA
YELLOW DATTERINO TOMATOES, BASIL, BUFFALO MOZZARELLA AND WAGYU BRESAOLA.

LIGURE
FIOR DI LATTE, GENOVESE PESTO, POTATOES AND GREEN BEANS.

SICILIANA
SAN MARZANO TOMATOES, SICILIAN EGGPLANTS, BASIL AND SALTED RICOTTA.

DOWN UNDER
MARINATED BEETROOT, SMOKED SALMON, AVOCADO AND BURRATA.

PIEMONTESE
ROBIOLA CHEESE, CRISPY POTATOES AND BLACK TRUFFLE.

LA CONTADINA
SAN MARZANO TOMATOES, FIOR DI LATTE AND MARINATED VEGETABLES.

LA POLENTONA
FONTINA CHEESE, BUTTERNUT SQUASH, BRAISED LENTILS AND FRESH OREGANO.



SAVOURY LOCAL

LEVANTIAN
HUMMUS, HOMEMADE FALAFEL AND LEVANTIAN DRESSING.

SWEET

BRONTE
RICOTTA MANTECATA, CANDIED ORANGE, ITALIAN HONEY AND PISTACHIOS.

DOLCEVITA
NUTELLA, CHESTNUT AND ITALIAN MERINGUE.

FOCACCIA SANDWICHES

MEDITERRANEO
FRESH TOMATOES, BUFFALO MOZZARELLA, BASIL AND OLIVE OIL.

TOSCANO
SPICED BRAISED LAMB SHOULDER, PICKELED ONIONS AND SALSA VERDE.

PUGLIESE
ROCKET, WAGYU BRESAOLA, BURRATA AND BALSAMIC VINEGRAITTE.

TRENTINO
FONTINA, FIOR DI LATTE, SCAMORZA AND TRUFFLED POTATOES

MUM’S SPECIAL
KARAM’S MUM MUSAKHAN.

BURRATA

BURRATA 1
BURRATA, MARINATED CAPSICUMS, SICILIAN ANCHOVIES AND BASIL.

BURRATA 2
BURRATA, FIGS, SHAVED “PARMIGIANO REGGIANO” AND BALSAMIC VINEGAR.

BURRATA 3
BURRATA, PICKLED HEIRLOOMS TOMATO SALAD AND GENOVESE PESTO.

BURRATA 4
BURRATA, AVOCADO, BABAGANOUSH AND A CRISPY SPICE MIX



TIRAMISU

COPPA IMPERIALE
LOREM IPSUM DOLOR SIT AMET CONSECTE DIPISCINGLI.

FAMILY TREAT
LOREM IPSUM DOLOR SIT AMET CONSECTE DIPISCINGLI.



