ANTIPASTIE

TAGLIERE AFFETTATI

cotto ham, parma ham & salami milano

ANTIPASTI MISTO

choice of 4 items from our antipasti bar

BURRATA
fresh burrata cheese with sicilian datterini cherry
tomatoes sprinkled with oregano

INSALATONE
selection of 3 items from our salad bar tossed with
rocket and lettuce

CALAMARI FRITTO

with house made tomato sauce

BUFALA & PARMA
buffalo milk cheese from Campagna topped with
parma ham

BLACK MUSSELS OR CLAMS

with garlic and chilli in white wine or tomato sauce

PUCCIA

Puglia style sandwich stuffed with provolone cheese,
assorted grilled vegetables, cotto ham, tuna, chilli
and rocket salad

Vegetarian option available*

BREADS

GARLIC BREAD
freshly toasted garlic bread ( 3 pieces)

BRUSCHETTA
sicilian datterini cherry tomatoes, garlic, basil & extra
virgin olive oil on toasted french baguette ( 3 pieces )

SCHIACCIATA
homemade flat bread baked to perfection

PASTA

BOLOGNESE

penne with homemade beef bolognese sauce

AGLIO OLIO AL GRANCHIO
spaghetti tossed with garlic, olive oil and chilli topped
with jumbo crabmeat

CARBONARA
spaghetti with crispy bacon, cream, egg and black pepper

VONGOLE
linguine with clams, garlic & chilli in white wine or
tomato sauce

MIX SEAFOOD
linguine with clams, black mussels & shrimps in white
wine or tomato sauce

LASAGNA
layered egg pasta with minced beef, bechamel &
tomato sauce

RAVIOLI RICOTTA & SPINACH
egg pasta stuffed with ricotta cheese and spinach in
tomato sauce and basil

RAVIOLI ARAGOSTA & GRANCHIO
egg pasta filled with lobster & crabmeat in sicilian
datterini tomato sauce, garlic & olive ol

RAVIOLI PORCINI & TARTUFO
egg pasta filled with porcini mushrooms in creamy
sauce with truffle paste & mix mushrooms

LINGUINE NERO AL GRANCHIO
squid ink linguine with jumbo crabmeat and chilli in
creamy tomato sauce

PAPPARDELLE SALSICCIA & PORCINI
pappardelle pasta with ltalian pork sausage, porcini
mushrooms and chilli in creamy tomato sauce

gluten-free pasta available upon request at an additional $3.00

LUNCH & DINNER HOURS
® ) Monday to Sunday 11:30 - 1430  17:00 - 22:00
last order is half an hour before closing
ITaliano
PIZZA
$22.90 SALSICCIA & FUNGHI $25.90
tomato sauce, mozzarella, Italian pork sausage &
mushrooms
$20.90
MARGHERITA $17.90
$23.90 tomato sauce, mozzarella, oregano
SALAME $20.90
tomato sauce, mozzarella cheese, spicy salami
$19.90 CIBO SoEb0
tomato sauce, whole fresh burrata, fresh sicilian datterini
tomatoes, rocket salad
$14.90
CAPRICCIOSA $21.90
tomato sauce, mozzarella, olive, mushroom, ham,
$22.90 artichokes & oregano
CRUDAIOLA $24.90
plain crispy pizza base, fresh sicilian datterini tomatoes,
$20.90 fresh bufala mozzarella, parma ham
BUFALA $20.90
$20.90 tomato sauce, fresh bufala mozzarella, basil
TONNO & CIPOLLA $20.90
tomato sauce, mozzarella, tuna & onions
PROSCIUTTO COTTO & FUNGHI $20.90
tomato sauce, mozzarella, cooked ham & mushrooms
RUCOLA & PARMA $23.90
tomato sauce, mozzarella, parma ham & rocket salad
QUATRO FORMAGGI $22.90
$6.90 mozzarella, gorgonzola, taleggio & fontina
VERDURE $20.90
$13.90 tomato sauce, mozzarella, assorted grilled vegetables,
olives, artichokes & mushrooms
MEDITERRANEA $18.90
$6.90 tomato sauce, mozzarella, olives, capers & chilli
PORCINI $21.90
tomato sauce, mozzarella, porcini mushrooms
CALZONE $19.90
pizza stuffed with tomato sauce, mozzarella & olives
20.90
¥ MEAT LOVER'S PIZZA
tomato sauce, salami, cotto ham, pork ragu $26.90
$26.90 & mozarella cheese
additional toppings of cotto ham and salami at $3.00 each,
parma ham at $5.00, fresh bufala mozzarella at $6.00, gorgonzola at $4.00,
$20.90 olives, anchovies, egg, artichoke at $3.00 each
$22.90
MEAT & FISH
RIBEYE STEAK (200QG) $32.90
$24.90 served with sauteed baby potatoes & side salad
SNAPPER FILLET $28.90
snapper fillet with white wine, black olives, capers,
$23.90 tomatoes & olives with side salad
SNAPPER SICILIANA $28.90
snapper fillet in tomato sauce, olives & capers
$22.90 served with side salad
$24.90 SOUP, FRITTO & SIDES
MINESTRONE SOUP $10.90
$24.90 mixed vegetables in tomato soup
MUSHROOM SOUP $12.90
wild mushroom, truffle oil
$28.90 TRUFFLE FRIES $10.90
fries tossed with truffle paste & parmesan cheese
SWEET POTATO FRIES $8.90
$24.90
SAUTEED BABY POTATOES $5.00
BOILED VEGETABLES $6.90

broccoli, cauliflower & carrots

All prices are subject to prevailing govemment tax and | 0% service charge
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BIBITE
COCA-COLA $4.90
cans 330ml - regular, light, zero
SPRITE $4.90
BITTER LEMON $4.90
GINGER ALE $4.90
TONIC WATER $4.90
SAN PELLEGRINO $4.90
cans 330ml - aranciata rossa, aranciata, limonata, chinotto
JUICES $4.90
lime, apple, orange, cranberry
ITALIAN MINERAL WATER
STILL $5.90
SPARKLING $5.90
S.PELLEGRINO (1L) $7.90
BIRRA
PERONI NASTRO AZZURRO $9.90
330ml - blonde
PAULANER $13.90
500ml - wheat beer
MENABREA $9.90
330ml - artisan lager
330ml - amber
MENABREA DRAFT
half pint $9.90
full pint $13.90
LIQUORE
BLACK LABEL 12 YRS OLD $15.90
GLENFIDDICH 12 YRS OLD $17.90
CHIVAS 12 YRS OLD $15.90
BELVEDERE VODKA $15.90
BOMBAY SAPPHIRE GIN $15.90
GRAPPA $12.00
LIMONCELLO $12.00
FRANGELICO $13.50
AMARETTO DISARONNO $13.50
AMARO LUCANO $12.00
RAMAZZOTTI $12.00

Please refer to our dessert selection at the dessert counter

LUNCH & DINNER HOURS
) Monday to Sunday 11:30 - 1430  17:00 - 22:00
last order is half an hour before closing

APERITIVE

APEROL SPRITZ $13.90
aperol, prosecco, sparkling water

SBAGLIATO $13.90
prosecco, campari, martini rosso

NEGRONI $14.90
gin, campari, martini rosso

BELLINI $13.90
peach syrup, prosecco

GIN TONIC $13.90
VODKA TONIC/ SODA $13.90
WINE BY THE GLASS

WHITE

PROSECCO $12.90
PINOT GRIGIO $12.90
GAVI $13.90
GRECO DI TUFO $13.90
RED

MERLOT $12.90
CABERNET $12.90
CHIANTI $12.90
MONTEPULCIANO $12.90
HOUSE WINE BOTTLES

Wider range available on our wine racks

WHITE

PROSECCO $59.00
PINOT GRIGIO $59.00
GAVI $65.00
GRECO DI TUFO $65.00
RED

MERLOT $59.00
CABERNET $59.00
CHIANTI $59.00
MONTEPULCIANO $59.00
CAFFE - TEA

ESPRESSO $3.90
DOPPIO $4.50
MACHIATO $4.50
AMERICANO $4.50
CAFFE LATTE $4.90
CAFFE MOCHA $5.90
HOT CHOCOLATE $5.90
SELECTION OF TEA $4.90

earl grey, english breakfast, peppermint, camomile, green tea

$20 corkage charge waived for any |-for-1 wine purchase from our restaurant

All prices are subject to prevailing government tax and | 0% service charge



