
Menu
Choice of breads: Ciabatta (soft italian bread), focaccia, seeded loaf

Vegetarian 12
Eggplant, mushroom, avocado, tomato & fetta cheese

Pollo 14
Grilled chicken breast OR chicken breast schnitzel, roasted pumpkin,  
fresh tomato, rocket, avocado & roasted capsicum

Salmone 14
Smoked salmon, capers, red onion, baby spinach, fresh tomato & ricotta

Bistecca 14
Veal steak, caramelised onion, avocado, tomato & lettuce

Tonno 13
Tuna, cucumber, mayonnaise, red onion, tomato & lettuce

Turkey 12
Roast turkey, cranberry sauce & brie

Hamburger 18
Beef pattie with crispy pancetta, tomato, lettuce, caramelised onion,  
mayonnaise, cheese, BBQ sauce on a homemade bun served with chips

Caesar 14
Cos lettuce, pancetta, croutons, boiled egg, anchovies  
& parmesan cheese  with Caesar dressing With Grilled Chicken 17.5
Tonno 14
Tuna, radicchio, red onion, olives, tomato, basil & balsamic dressing

Salmone 16.5
baby spinach, smoked salmon, avocado, roasted capsicum, red onion, olive oil  
& lemon juice

Field Mushroom 15
Baby spinach, grilled chicken, grilled field mushrooms, fetta cheese,  
roasted tomato, balsamic & olive oil

Pear & Rucola 15.5
Rocket, pears, walnuts, gorgonzola cheese with vincotto & olive oil

(Lunch Only)

(Lunch Only)



Pepata di Cozze 18
Local mussels in tomato, chilli & garlic

Calamari Fritti 20
Lightly floured fried calamari served with chips & salad

Calamari alla Griglia 20
Grilled calamari served with salad & lemon wedges

Caprese Salad 19
Slices of fresh tomato served with imported buffalo milk mozzarella,  
fresh basil & olive oil

Bresaola 19
Thinly sliced cured beef served with rocket & shaved parmesan

Polpi alla Griglia 20
Grilled baby octopus with salad & lemon wedges

Pata Negra 35/100g
Slices of Spanish black pig cured prosciutto served with homemade croutons

Garlic Prawns 19.5
Prawns with garlic, chilli & olive oil

Tagliere di Salumi (for 2 to 4 people) 32
Parma ham, salami, shaved free range ham, imported cheeses,  
olives & marinated vegetables

Tagliere di Formaggio (for 2 to 4 people) 32
A selection of International & Australian cheeses served with homemade bread & croutons

 
Eye Fillet 34.5
Grilled Eye Fillet steak served with mashed potato & seasonal vegetables

Entrécote Sirlon 38
300g sirlon steak grilled rare or medium rare served with roast potato  
& caramalised onion

Fagotto di Pollo 29
Chicken kiev filled with roast capsicum & cheese, served with mashed potato

Pesce al Cartocchio 33
Fish fillet of the day wrapped in foil with cherry tomato, capers, olives,  
garlic & white wine then baked

Gamberoni alla Griglia 31
Grilled king prawns served with salad

Scampi alla Griglia market price
Grilled Scampi

Misto di Mare 40
Grilled seafood platter for one

Bruschetta 5.5
Toasted homemade bread topped with garlic,  fresh tomato, olive oil & basil

Pane all’aglio/all’erbe 4.5
Toasted homemade bread with olive oil & herbs, with or without garlic

Pizza Bianca 9
Pizza crust with or without garlic, with olive oil & herbs

Pane di Casa 4
Slices of homemade bread served with olive oil & balsamic vinegar

 
Margherita 15
Tomato, mozzarella & basil

Caprese 18
Tomato, imported Italian buffalo mozzarella with slices of fresh tomato & basil

Napoletana 16
Tomato, mozzarella, anchovies & olives

Diavola 17.5
Tomato, mozzarella, salami, olives, capsicum & chilli

Contadina 17.5
Tomato, mozzarella, eggplant & pork sausage

Parma 19.5
Tomato, mozzarella, prosciutto, rocket & shaved parmesan

Capricciosa 17.5
Tomato, mozzarella, smoked ham, artichoke, mushroom & boiled egg

Amalfi 21
Tomato, mozzarella, chilli prawns, avocado & fresh tomato

Vegetariana 17.5
Tomato, mozzarella, mushroom, capsicum, zucchini & eggplant

Tropicana 16
Tomato, mozzarella, smoked ham & pineapple

 
Spaghetti Marinara 24
Spaghetti with mixed seafood, cherry tomato & a touch of napoletana sauce

Risotto Gamberi 23
Risotto with prawns, cherry tomato & zucchini

Fettucine all’ Aragosta 26
Homemade egg pasta with champagne lobster, cherry tomato & a bisque sauce

Ravioli di Ricotta e Spinaci 23
Homemade pasta parcels filled with ricotta & spinach in tomato  
& basil OR butter & sage

Maccheroni Panna e Prosciutto 21
Short pasta with prosciutto, cream & mushroom 

 
Mashed Potato  8
Baked Potatoes  8
Seasonal Vegetables 10

Chips 8
Garden Salad 8
Rocket & Parmesan Salad 10
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