
ENTREES 

Garlic or Herb French Stick                 6 

Mixed Salad for One (GF)                 7 

Greek Salad for Two (GF)               16 

Insalata Novella (GFO) grilled chicken, baby spinach,            19 

cherry tomatoes, home-made mustard mayonnaise 

B.B.Q.ed Octopus (GF)          17/25 

Deep Fried Crumbed Calamari         17/25 

Mussels Marinara (GF)          18/26 

Garlic Prawns (GF)          22/32 

Tasmanian Smoked Salmon              20 

Caprese (GF) mozzarella, tomatoes, basil, olive oil,            22 

balsamic glaze 

Vegetable Stack (GF) zucchini, mushrooms, onions,            26 

rocket, asparagus, balsamic glaze, capsicum puree 

Fresh Sydney Rock Oysters, Natural         24/38 

Oysters Kilpatrick           27/42 

 

SEAFOOD 

Whole Snapper Thermidor (GF) mushrooms, shallots,            32 

mustard, cream, brandy 

Whole New Zealand Sole (GF) white wine, lemon,            31 

cream 

Grilled Prawns (GF) in shell; served with salad             36 

Barramundi Acqua Pazza (GF) cherry tomatoes,            32 

olives, caper berries, saffron, white wine, olive oil 

 

CHICKEN 

Boscaiola (GFO) ham, mushrooms, shallots,             30 

white wine, cream 

Pavarotti (GFO) mushrooms, green peppercorns,            30 

cream, sweet sherry 

Involtino (GFO) fillet filled with ham, cheese,             31 

mushrooms and sun-dried tomatoes, cooked in a  

cream, Napolitana and sweet sherry sauce 

Mezzanino (GFO) king prawns, asparagus,             35 

cherry tomatoes, cream, brandy 

PASTA 

Spaghetti Napolitana          14/17 

Spaghetti Corsara olives, capers, chilli,        15/19 

Napolitana sauce 

Pennette Italia asparagus, sun-dried tomatoes,       17/21 

green peppercorns, cream, white wine 

Pennette Vegetale sun-dried tomatoes, seasonal       18/22 

vegetables, olive oil, white wine 

Fettuccine Zingara bacon, mushrooms, capers,       18/22 

olives, chilli, Napolitana sauce 

Fettuccine Enzo king prawns, tomatoes, snow peas,       24/27 

cracked pepper, cream, brandy 

Fettuccine Diana king prawns, bacon, mushrooms,       24/27 

cream, Napolitana and Worcestershire sauce 

 

VEAL 

Pizzaiola (GFO) onions, olives, capers, chilli,             32 

oregano, Napolitana sauce, white wine 

Al Funghi (GFO) mushrooms, oregano, white wine            30 

Capricciosa (GFO) mushrooms, olives,             30 

Napolitana sauce, touch of chilli 

Bocconcini (GFO) pocket filled with ham and cheese,            32 

topped with Napolitana sauce and basil 

Al Limone (GFO) lemon, cream, white wine             30 

Surprise (GFO) prawns, mushrooms, cream, brandy,            33 

Napolitana sauce 

Marsala (GFO) cream, Marsala wine              30 

Capricorno (GFO) king prawns, scallops, bacon,            36 

cream, cognac 

 

NOTE 

 

All of our pastas are served with parmesan cheese, except 

those containing seafood. All can be altered upon request,  

and can be made gluten free. 

 

All of our meat dishes are served with seasonal vegetables, 

unless requested or stated otherwise. 

PASTA 

Fettuccine Vanessa smoked salmon, avocado,       21/25 

cracked pepper, cream, brandy 

Tortellini Boscaiola double-smoked ham, mushrooms,       17/21 

shallots, cream 

Pennette or Spaghetti Bolognese         15/19 

Lasagne            16/19 

Pennette Pasticciata Bolognese, bacon, onion,       17/20 

white wine, cream 

Spaghetti Marinara octopus, calamari, king prawns,       25/28 

mussels, garlic, chilli, Napolitana sauce 

Fettuccine Passilipo octopus, calamari, king prawns,       25/28 

mussels, scallops, diced tomatoes, garlic, cream, cognac 

 

STEAK 

Naunera (GF) king prawns, calamari, mussels, octopus,            40 

scallops, tomatoes, white wine, garlic, hint of chilli 

Campagnola (GF) mushrooms, tomatoes, chilli, basil,            36 

white wine 

Alla Enzo (GF) bacon rashers, onions, white wine            36 

Diana (GF) cream, garlic, brandy, Napolitana and            35 

Worcestershire sauce 

Kilpatrick (GF) diced bacon, shallots, cream,             37 

brandy, Worcestershire sauce 

Al Peppe Nero (GF) fillet covered with black pepper            36 

and pan-fried with cream and cognac. Spicy dish 

recommended rare to medium 

Pescara (GF) king prawns, semi-dried tomatoes,            40 

seeded mustard, green peppercorns, cream  

and brandy 

 

DESSERTS 

Rocher hazelnut mousse coated in dark chocolate            10 

Home-Made Crème Caramel (GF)                8 

Cannoli filled with chocolate, ricotta and pistachios            12 

Tiramisu                 10 

Assorted Gelato Cassata; Baci Kiss; Passion Delight;            10 

Caramel Delight 



PIZZA 

 

GARLIC tomato, garlic, herbs, touch of cheese 

S 8.50/M 11.50/L 14.50/F 16.50 

GARLIC AND ROSEMARY garlic butter, rosemary, black pepper 

S 12.00/M 15.00/L 17.00/F 19.00 

MARGHERITA tomato, cheese, herbs, fresh tomatoes 

S 9.00/M 14.00/L 18.50/F 20.00 

HAWAIIAN tomato, cheese, ham, pineapple 

S 11.00/M 16.00/L 20.50/F 22.50 

AUSTRALIAN tomato, cheese, egg, bacon 

S 11.00/M 15.00/L 20.00/F 22.00 

BOLOGNESE tomato, cheese, Bolognese, onion 

S 11.00/M 14.50/L 20.00/F 22.00 

PROSCIUTTO tomato, cheese, prosciutto, rocket,  

shaved parmesan 

S 13.00/M 20.00/L 24.00/F 28.00 

FOUR SEASONS tomato, cheese, pineapple, mushrooms, 

pepperoni, prawns 

S 12.00/M 18.00/L 21.00/F 23.00 

VEGETARIAN tomato, cheese, mixed vegetables, olives 

S 11.50/M 16.50/L 19.50/F 21.50 

ITALIAN tomato, cheese, pepperoni, cabanossi,  

bacon, capsicum 

S 12.50/M 17.00/L 20.00/F 22.00 

THIERRY’S SPECIAL Bolognese, cheese, pepperoni, bacon, 

mushrooms, corn, onion, olives 

S 12.50/M 19.00/L 24.00/F 26.00 

OLD ENGLISH tomato, cheese, bacon, egg, mushrooms,  

fresh tomatoes 

S 12.50/M 17.00/L 20.00/F 22.00 

MEXICAN tomato, cheese, pepperoni, capsicum, corn,  

onion, chilli 

S 12.50/M 17.00/L 20.00/F 22.00 

 

GST included. Prices are subject to change without notice. 

PIZZA 

 

SPANISH tomato, cheese, ham, mushrooms, olives, chilli 

S 11.50/M 16.00/L 19.00/F 21.00 

CAPRI COSA pepperoni, mushrooms, olives, anchovies, chilli 

S 14.00/M 17.00/L 20.00/F 22.00 

SUPREME tomato, cheese, mixed meats and vegetables,  

olives, anchovies 

S 12.50/M 19.50/L 23.00/F 25.00 

SAVOURY tomato, cheese, ham, onion, capsicum, pineapple 

S 11.50/M 15.00/L 21.50/F 23.50 

CHRISTO PESTO pesto, cheese, pine nuts, fetta, semi-dried 

tomatoes, mushrooms, olives 

S 11.50/M 17.50/L 23.00/F 25.00 

ENZO SPECIAL tomato, cheese, mixed vegetables,  

seafood, garlic 

S 13.00/M 20.00/L 22.50/F 25.00 

VESUVIO tomato, cheese, pepperoni, ham, artichokes,  

onion, chilli 

S 13.00/M 20.00/L 24.50/F 26.50 

MONA LISA tomato, cheese, smoked salmon, prawns, capers, 

onion, avocado, snow peas, garlic 

M 22.00/L 25.50/F 27.50 

SWEET CHILLI CHICKEN marinated chicken, capsicum,  

snow peas, Spanish onion 

M 20.00/L 22.00/F 24.00 

VATICANA mushrooms, English spinach, semi-dried tomatoes, 

artichokes, fetta, pine nuts, chilli 

M 22.00/L 25.00/F 27.00 

POLLO AMORE chicken, prawns, avocado, mushrooms,  

Spanish onion, marinated fetta 

M 22.00/L 26.00/F 28.00 

MIXED MEAT tomato, cheese, ham, bacon, pepperoni, 

cabanossi (BBQ base optional) 

S 11.50/M 18.50/L 20.50/F 22.50 

 

We can make Half/Half on Large and Family pizzas only. 
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