
 
 

 

 

APERITIVI  

BELL INI  prosecco & seasonal  fru it  puree        10  

APEROL SPRITZ  apero l ,  prosecco,  soda,  orange twist       11  

AMERICANO  campari ,  c inzano rosso,  soda water ,  orange twist ,  lemon sl i ce   12 .9  

 

 

STARTERS   

CRUSTS  [hand st retched  pizza,  oval  in  shape ,  8  p ieces – no hal f/hal f ]  

CAPRESE  [v ]  gar l i c ,  seasonal  pomodoro,  evoo,  oregano,  basi l ,  sea sa lt    20 .9  

GARLIC MOZZARELLA  [v]  gar l i c ,  f ior  d i  latte mozzarel la ,  evoo     17 .5  

MARINARA (NO SEAFOOD)  [v,d f , c ]  tomato,  gar l i c ,  oregano,  chi l l i ,  pars ley,  sa lt   17 .5  

SIMPLY GARLIC  [v,d f ]  gar l i c ,  evoo,  sea sa lt ,  pars ley       13 .5  

 

ASSAGGINI  [ l i t t le  p lates]  

ARANCINI BALLS  [4]  bolognese & mozzare l la ,  breaded & f r ied,  with  parmesan & pars ley  12.9  

FRIED 4 CHEESE RAVIOLI  [6 ]  [v,c ]  fr ied,  with  sp icy  arrabbiata sauce    9.5  

WARM MIXED OLIVES  served with  gr i ss in i  [v,d f ]       9 .5  

PANE DI  CASA            1 .5  

 

 

ANTIPASTO  

[AFFE-TTA-TI ]  MISTI ,  local  & imported cured  meats,  cheese,  o l ives & gr iss in i   36  

TRE FRITTE  a  select ion of  arancin i  ba l l s ,  ca lamar i  f r i t t i ,  f r ied 4 cheese ravio l i   35  

TROUT CARPACCIO  th in ly  s l i ced raw ocean trout ,  shaved fennel ,  ch ives & evoo [gf ]  20  

CALAMARI FRITTI  l ight ly  dusted with  f lour,  f lash  fr ied,  ba lsamic a io l i    20  

VITELLO TONNAT O  seared vea l ,  tuna a io l i ,  capers & evoo      18 .9  

COZZE ALL’  ARRABBIATA  [c ]  mussels,  gar l i c ,  wh ite wine,  lemon,  chi l l i .  Pane d i  casa [d f ]  18 .9  

 

 

INSALATA & CONTORNI  

ITALIAN MIXED SALAD  rocket ,  rad icchio,  fennel ,  parmesan & house vina igret te [v,g f ]  14 .9  

SEASONAL VEGETABLE  [ask  server ]  [v]         10  

FRENCH FRIES  [v,d f ]           10  

ROSEMARY ROAST POTATO  [v,g f ]         7 .5  
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PASTA [ AW AR D WI N NIN G  FRESH  P ASTA,  HO USE - MADE D AILY  W ITH FRESH E GG  & DUR UM WHE AT SEMOLI NA]  

 

SPAGHETTI  MARINARA  [df ]           33  

mussels,  ca lamar i ,  smoked sa lmon,  prawn,  tomato,  gar l i c ,  whi te  wine,  bas i l  &  pars ley  

SPAGHETTI  CRAB  [c ,d f ]           33  

spanner crab meat,  grape tomato,  basi l ,  parsley,  chi l l i ,  gar l i c  & evoo  

LINGUINE  PRAWN            30  

prawn,  zucchin i ,  gar l i c  & white wine in  a  rose sauce with  rocket  fo lded through  

PAPARDELLE LAMB RAGU           27  

s low-cooked lamb shank ,  pul led  o ff  the bone with  evoo & parmesan  

SPAGHETTI  ALLA CHITARRA JULIANO         24  

pork sausage,  mushroom, roc ket ,  wine,  lemon,  parsley,  parmesan,  evoo  & toasted  crumb  

PENNE FABIANO            24  

chicken,  semi -dr ied tomato,  sha l lots in  a  rose sauce  

SPAGHETTI  ALLA CHITARRA SALMONE         24  

smoked salmon,  gar l ic ,  sha l lot ,  vodka in  a  rose sauce  

LINGUINE CHICKEN BOSCA IOLA          24  

chicken,  mushroom, gar l ic ,  whi te  wine,  sha l lot ,  parmesan in  a  cream sauce  

FETTUCCINE BOSCAIOLA CLASSICO          24  

pancetta,  mushroom, shal lot ,  parmesan in  a  cream sauce  

ROASTED PUMKPIN AGNOLOTTI  [v ]          24  

burnt  butter,  sage & shaved g oats cheese  

MUSHROOM AGNOLOTTI  [v]           23  

pea,  tru f f le paste & cream [add pancetta  +3]  

RICOTTA & LEMON RAVIOLONI  [v ]          23  

mint  in fused butter  sauce & shaved parmesan  

POTATO GNOCCHI PESTO           23  

fresh bas i l ,  gar l ic ,  p ine nut,  parmesan & evoo  pesto f in i shed with  cream  

PASTA E FAGIOLI  [v,df ]           21  

borlott i  beans,  carrot ,  celery,  potato,  tomato,  gar l ic ,  onion,  vegetable broth,    

s low-cooked to  tradit ional  methods,  a  very  rust ic  &  tradit iona l  meal  

SPAGHETTI  BOLOGNESE           20  

tradi t ional  s low-cooked beef  mince ragu &  parmesan  

RICOTTA & SPINACH RAVIOLONI  [v ]          20  

in  a  Napol i  sauce  

POTATO GNOCCHI  [v ]            20  

in  a  Napol i  sauce & parmesan  

PENNE ALL ’  ARRABBIATA  [v, c]          19  

gar l i c ,  ch i l l i ,  pars ley  in  a  Napol i  sauce  
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PIZZA*  

OUR P IZZ AS  ARE  N AT URAL LY  R ISEN  FOR 4 8HRS,  HAN D STRETCHE D AND M ADE T O OR DER,   

THEY  ARE  THI N,  L I GHT  & D IGESTED  EASILY .   13 ”  I N S I ZE .  NO H AL F/H AL F.  
 

BIANCHE 
[NO  S AU CE,  O IL  B ASE  WIT H FI OR DI  L ATTE  M OZ ZARE LLA]  

RUSTICA             23  

mozza/gorgonzo la/salami/radicch io  

4 FORMAGGI  [v ]            24  

mozza/provolone/gorgonzola/parmesan  

 

ROSSE  
[TOM ATO BASE  WITH FI OR  DI  L ATTE  M OZ ZARELL A]  

MARGHERITA  [v ]            18  

tomato/mozza/basi l  

TONNO  [c ]            19 .5  

tomato/mozza/tuna f lakes/red on ion/ ch il l i  

NAPOLI  [d f ,c ]            19 .5  

tomato/ol ive/capers/anchovy/ ch il l i  

FUNGHI  [v ]            19 .5  

tomato/mozza/mushroom/garl ic  

CAPRICCIOSA            23  

tomato/mozza/mushroom/smoked ham/art ichoke/ol ive  

CALABRESE  [c ]            24  

tomato /mozza/pork sausage/sa lami/roast  capsicum/ol ive/ ch il l i  

ADIANO             24 .5  

tomato/mozza/smoked  ham/pork sausage/salami  

SUPREMO            24 .5  

tomato/mozza/smoked  ham/salami/roast  capsicum/onion/ol ive  

VERDURA  [v]            24 .5  

tomato/mozza/mushroom/zucch in i/eggplant/red onion/rocket  

PROSCIUTTO            25  

tomato/mozza/prosciut to San  Daniele/fresh tomato/rocket/shaved parmesan/evoo  

FRUITTI  DI  MARE           25 .5  

tomato/mozza/prawn/calamari/smoked sa lmon/garl ic/pars ley  
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SECONDI  

VITELLO AI  FERRI            28 .9  

th in  s l i ces o f  veal ,  gr i l led & served with  sa lmorigl io ,  lemon cheek  

POLLO AL FUNGHI            28 .9  

chicken breast  f i l let ,  sautéed in  mushroom, gar l ic ,  on ion,  wh ite wine &  parsley   

[ s e r v e d  w it h  h o u s e  v e g e t a b l e s  o f  t h e  d a y ]  

 
Se e o u r  C h ef ’ s  C rea t io n M en u for  mor e o pt ion s.  

 

BAMBINI  MENU  [11 & UNDER]  

PENNE NAPOLETANA            11  

SPAGHETTI  BOLOGNESE           11  

GNOCCHI NAPOLETANA           13 .5  

PENNE BOSCAIOLA            12 .5  

CHICKEN SCHNITZEL  s l iced,  served with French fr ies       14 .5  

CALAMARI  served with  French fr ies          14 .5  

 

 

DOLCE 

TIRAMISU             13 .9  

layers o f  espresso  soaked savoiardi  b iscui ts  & f luf fy  mascarpone cream,  cocoa powder  

STICKY DATE PUDDING           12 .9  

served warm with  decadent  butterscotch sauce & vani l la  bean gelato  

VANILLA BEAN CRÈME BRULEE          11 .0  

r ich  van i l la  bean custard f in i shed with  a  cr i sp  burnt  sugar  crust  

AFFOGATO             8 .0  

van i l la  bean  gelato & espresso  cof fee        +  Frangel ico or  Kahlua  or  Ba i leys   11 .0  

NUTELLA BOMBS  [ s e rv es  4 ]           20  

fr ied p izza,  lash ings of  Nutel la  & ic ing sugar  

GELATO   1  SCOOP  4   2  SCOOP  7   3  SCOOP  10  

 
*A s k  y o u r  f r i en d l y  w a i t s ta f f  fo r  to d a y ’ s  g e la t o  f l a v o u r s  &  C h e f ’ s  c re a t io n s .  

 

 

FOOD, FAMILY,  FRIENDS & GOOD TIMES…..WELCOME TO OUR FAMILY TABLE!  

THANK YOU FOR DINING WITH US AT PASTA ITALIA CUCINA.  

WE HOPE YOUR EXPERIENCE WAS ENJOYABLE & MEMORABLE .  
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