
DESSERT DRINKS

Homemade crepe with original Italian
Nutella by Ferrero and sweet ricotta cheese 

Traditional Italian moulded dessert served
with choice of topping
caramel/choco/berries sauce

Homemade crepe with original Italian
Nutella by Ferrero 

Traditional Italian coffee flavoured dessert 

Traditional Italian coffee flavoured
dessert with rum 

Traditional Italian coffee flavoured dessert
with baileys 

Cannolo filled with sweet ricotta and
pistachio or housemade vanilla custard
or chocolate custard   

Two scoops of ice cream 

NUTELLA CREPE 

NUTELLA & RICOTTA CREPE 

TIRAMISU  

TIRAMISU RUM

TIRAMISU BAILEYS

PANNACOTTA 

PIZZA JENNIFER 

CANNOLO 

ICE CREAM 

CASSATA SICILIANA 

11

11

11

9.50

Pizza served with Nutella, fresh mozzarella
and banana 

7

5

Traditional Sicilian dessert 
7

11 15

SOFT DRINK
3

CAPUCCINO 
4,50

FLAT WHITE 
4,50

LATTE
4,50

MOCHA 
4,50

LONG BLACK  
4,50

HOT CHOCOLATE 
4,50

DOUBLE ESPRESSO 
4,50

ESPRESSO 
4,50

AFFOGATO AL GELATO
7

CHAI  LATTE
4,50

Traditional Italian dessert with seasonal
fruit 

TIRAMISU FRUIT 

11

11

TEA 
4,50

CAKE OF THE DAY
9,50



ENTREES FRESH PASTA  

MAIN   

Two slices of toasted bread with cherry
tomatoes, red onion, fresh bocconcini
mozzarella, garlic oil, origano

FOCACCIA 

PEAR & CHEESE 

Rocket, fresh pear, gorgonzola cheese,
orange jam, walnuts 

Mixed leaves, cherry tomatoes, feta cheese,
olives, avocado, carrots, capsicums,
croutons 

INSALATONA

12

12

17

BRUSCHETTA

Fresh potato gnocchi served with slow cooked beef
ragu topped with parmesan cheese 

GNOCCHI 4  CHEESE 

22

GNOCCHI AL RAGU 

GARLIC FOCACCIA (SMALL)

Italian Focaccia with origano and garlic oil

8

Baked layers of fresh pasta with bechamel sauce
and slow cooked beef ragu 

LASAGNA 

Fresh penne tossed in pomodoro sauce, chilli,
basil and topped with salted ricotta cheese 

PENNE ALL'  ARRABBIATA

Fresh spaghetti tossed with slowly cooked beef
ragu and served with meatballs

SPAGHETTI  MEATBALLS 

Italian Focaccia with herbs selection,
garlic oil

17

Fresh potato gnocchi tossed in white sauce with
gorgonzola, pecorino, parmesan cheese  and walnuts
23,50

22

21

25,50

Fresh linguine with banana prawns, rankin cod fish,
clams, mussels, cherry tomatoes and a touch of fresh
chilly

LINGUINE MARINARA 

31

PATATINE 

Hand cut royal potato chips with herbs
6,50

SPIEDINI  CAPRESE  

Fresh bocconcini mozzarella, cherry
tomatoes, rocket, balsamic glaze, origano 
16

BURRATA & SALUMI 
Burrata cheese, bresaola, prosciutto di
Parma, smoked speck served with garlic
focaccia 
26,50

Fresh ravioli tossed with cream, truffle pesto and
mushrooms and topped with parmesan cheese 

RAVIOLI  PANNA & FUNGHI
BEEF/CHICKEN/MUSHROOM

26

Fresh trecce tossed in white sauce, eggs, bacon,
mushrooms and parmesan cheese  

TRECCE AUSSIE CARBONARA 

24

Fresh casarecce served with Italian sausage,
boletus mushrooms, a touch of chilly, garlic and
parmesan cheese 

CASARECCE PORCINI  

29

Fresh agnolotti tossed in butter and
sage, topped with parmesan cheese 

AGNOLOTTI  RICOTTA & SPINACI  

21

WA grilled prawns served with salmoriglio (
Italian dressing) mix salad, fresh lemon and
3 slices of focaccia 

GAMBERI  

POLPETTE

25

CHICKEN PARMIGIANA 

22,50

Traditional home-made meatballs cooked in
napoletana sauce and served with mix salad
and 3 slices of garlic focaccia

Fried chicken schnitzel topped with
napoletana  sauce, ham, mozzarella and
parmesan cheese and served chips and mix
salad

GNOCCHI AL PESTO 

Fresh gnocchi coated in a housemade basil pesto
cream sauce and topped with parmesan cheese
21

Fresh trecce coated in eggs, Italian pancetta,
romano pecorino cheese and black pepper 

TRECCE ALLA CARBONARA

Pan fried chicken medallions with mushrooms
served in a creamy sauce, mix salad and 3
slices of garlic focaccia 

SCALOPPINE AI  FUNGHI  

26

23

House-made focaccia with beef burger. (cooked
medium), crispy pancetta , provolone cheese,
tomatoes and mix salad, served with chips

FOCACCIA BURGER   

24

Fresh mussels cooked in napoletana sauce,
cherry tomatoes, fresh chilli, garlic and served
with garlic focaccia 

CHILLI  MUSSELS 

25,50 

Fried crumbed veal medallions served with
mixed salad and 3 slices of garlic focaccia 

COTOLETTA ALLA MILANESE

25,50 

18,50 






Family Size Pasta Extra  $7 

Available gluten free pasta $3 

You can swap pasta type

We only use Australian Seafood 







ANTIPASTO DELLA CASA
Selection of cured meats and cheese
served with garlic focaccia 
35

Tender scotch fillet served with chips and mix
salad 

SCOTCH FILLET

32,50 

Fresh spaghetti served with WA clams cooked in
a white wine, baby zucchini, cherry tomatoes and
chilly

SPAGHETTI  VONGOLE  

29


