
 
 

Anti-Pasto 
 

All Share Plates 
Verdura.       Marinated mixed grilled & preserved vegetables, olives, cheese 
                          & Italian panini   25.5 
Carne.            leg, ham, prosciutto, pancetta, salami, mixed, olives, cheese 
                          & Italian panini   29.5 
Del la Casa.  Mix of both Verdura and Carne & Italian panini   37.5 
 

Salads & Sides 
 

Garlic bread.    Homemade with ciabatta bread   9 
Bruschetta.          Ciabatta topped w/Tomato, onion, herbs, olive oil    15 
Seasonal vegetables.   16.5  
Rocket salad.  Rocket, red onion, olive oil, balsamic vinegar topped with  
                               parmesan cheese.   16.5 
Italian salad.    Mixed leaf, celery, cucumber, tomato, red onion, carrot, 
                               Olives, olive oil & balsamic vinegar   17.5 
Olives.                 Marinated green and black olives served warm with bread 9 
Chips.   9 
 

Kids Meals 
 
Penne/Spaghetti with Napoli or Bolognese sauce   7 
Pasta with cotoletta (crumbed veal)   12 
Cotoletta & chips (crumbed veal)   12 
Chicken nuggets & chips   12 
 
Add scoop of gelati & topping   3 
 



 
 

Pizza 
All Pizzas 12’  

 
Focaccia.       Olive oil, garlic, Italian herbs   14.5 
Margherita.  Tomato, 3 cheeses   16 
Zgharta.         Tomato, 3 cheeses, garlic & zgharta   16.5 
Griffith.          Tomato, 3 cheeses, prosciutto topped with rocket salad  23.5 
Capri.              Tomato, 3 cheeses, ham, olives, anchovies   23.5 

 
Pizza dough & Pizza Sauce made in house using imported “00” flour & Italian tomatoes 

3 cheeses = provolone, parmesan & mozzarella cheese mix 
Make your own minimum $17.5 add $3 each topping 

 
Pasta 

 
Choose pasta and select your sauce. 

Home-made Pasta.  Fettucine – Spinach & Ricotta Ravioli - Veal Ravioli 
Gnocchi - Spaghetti – Penne - Rice 

1. Bianco.        Olive oil, garlic, fresh basil, parsley, baby spinach   23 
2. Pesto.           Creamy basil pesto   26 
3. Napoli.         Tomatoes, garlic, fresh basil, olive oil slow cooked   25.5 
4. Norma.         Zucchini, eggplant, fresh basil & Napoli sauce   26.5 
5. Bolognese. Beef & pork mince, Italian tomatoes slow cooked   28.5 
6. 4 Cheese.    Gorgonzola, provolone, parmesan mozzarella & cream  28.5 
7. Polpette.     Beef & pork meatballs   28.5 
8. Verde.          Seasonal veggies, Napoli sauce & dash cream   27.5 
9. Seafood.      Prawns, calamari, fresh crab, chilli, garlic, olive oil, Napoli sauce 31.5 
 

All pastas served with Parmesan Cheese 



 
 

Home Made Specials 
 

Lasagna.        Home-made pasta, Bolognese sauce, bechamel, 3 cheeses  27.5 
Parmigiana.  Grilled eggplant, Napoli sauce, 3 cheeses baked   27.5 
Polpette.       Beef & Pork meatballs cooked in Napoli sauce   28.5 
 

All home-made specials served with Italian salad.  
 

Pesce / Seafood 
 

Calamari.              Baby calamari floured and shallow fried w/ Salad   27.5 
Garlic Prawns.    Tiger prawns, garlic, chilli, olive oil & parsley w/ salad  29.5 
Fish of the day.  See wait staff   TBA 
  

Carne / Meat 
 

Cotoletta.                    Crumbed veal   31 
Cotoletta Parma.     Crumbed veal, Napoli sauce & parmesan cheese  33 
Scaloppine Limone. Veal w/lemon, white wine & parsley   35.5 
Scaloppine Fungi.     Veal w/mushrooms, porcini, parsley & dash cream 37.5 
Bistecca Aust.            250gr Scotch fillet char grilled   36 
Bistecca Nobile.        300gr Scotch fillet, exotic mushrooms red wine & cream 43.5 
 

All meat dishes served with seasonal veggies. 
 

 
See Board for Daily Specials and Desserts 



 
 

Dessert 
 

     Mixed Gelati.  Chocolate, Vanilla, Mango, Lemon, Raspberry  9 
                                            Your choice 3 scoops    
     Affogato.      Vanilla gelati with espresso coffee   9 
                                  Add shot 43 Liquor   15 
    Tiramisu.        14 
    Pavlova.      w/ cream, strawberries & raspberry sorbet   14 
    Caramel Souffle.   w/ vanilla gelati   14 
    Passionfruit Panna Cotta. w/ strawberries & passionfruit   14 
    Sticky Date Pudding. w/ vanilla gelati   14 
    Apple Rhubarb Crumble. w/ vanilla gelati   14 
    Chocolate Lave Cake. w/vanilla gelati   14 
    Limoncello.  Served chilled   9 
 

Also See Specials Board 
 

Coffee / Tea 
 
     Small          Large 
 
     Espresso, Macchiato, Piccolo   4 
     Latte, Cappuccino, Flat white, Long Black  4.5  5 
     Hot Chocolate, Mocha, Chai Latte   4.5  5 
     Decaf  4.5  5 
                                 
     Almond milk, Soy milk, Oat milk   50c 



 
Drinks 

 
Coke, Coke Zero, Lemonade, Sunkist  4.5 
Limonata  6 
Arranciata Rosso  6 
Chinotto  6 
Apple/Orange Juice  4.5 
Tonic Water  4.5 
San Pelligrino Sparkling Water  8 
 

Beers 
 

Peroni  9  
Birra Baracca (Italy)  12 
Theresianer (Italy)  9 
Corona  12 
Crown Lager  9 
James Squires 50 Lashes  9 
Stone & Wood  14  
Great Northern  9 
Pure Blonde  9 
 

Cocktails 
Margarita  15 
Aperol Spritz  15 
Negroni  18 

Spirits 
 

See Waitstaff for spirit selection  



 
 

White Wine 
    Glass    Bottle 
  
Prosecco (Italy)  14   47 
Moscato (Italy)  14   47 
Torch Bearer Sauvignon Blanc (Tasmania)  18   67 
Leila Verdicchio (Italy)  15   56 
Sassolino Pinot Grigio (Italy)  14       47 
Anfisya Bianco (Italy)  15     52 
 
Mortimers Estate Orange  
Reisling  14   47 
Chardonnay  14    47 
Rosé   14   47 
Prosecco   14   47 
  

Red Wine 
 
Montepulciano (Italy)  15    47 
Rosso Valenti (Toscana)  17   52  
Rosso Siciliano (Sicily)     57 
Primitivo Di Manduria DOC (Italy)  18   67 
Balnaves Shiraz (Coonawarra)  17    52  
Bloody Hill Pinot Noir (Tasmania)  21    76 
 
Mortimers Estate Orange 
Merlot   14    47  
Shiraz  14    47 


