lunch % Dinner

11:30 - 3:00 pm / 5:00 - 10:00 pm

ANTIPASTI ( ENTREES)

G/F, DJ/F. V opfions availoble on requesft

"Fleqse zee staff for weekly & daily specials”

CAPRESE SALAD $20.00
Fresh buffalo mozzarella, fresh tomato, oregano & fresh basil, served with

bread. (V/GF)

TAGLIERE DI AFFETTATI (4 people) $30.00
Fresh sliced ltalian cold meats (Parma prosciutto, soppressa salami,
mortadella, capocollo) served with Italian pecorino cheease stuffed with red

peppers, ricotta salata cheese, marinated colives, chili, honey & breadsticks.

BRUSCHETTA $15.00
Slice of griled, garlic flavoured bread with fresh tomatoes, oregano, olive oil,

basil & stracciatella cheese. (V/GF/DF)

ARANCINI (2 pieces) $12.00
Rice balls with a cenfre of meaf ragu, peas & fior di latte mozzarella cheese,

coated with a crunchy breading and served with cheesy napoletana sauce.

WAGYU CARPACCIO $23.00
Carpaccio of wagyu beef bresaocla with rocket, chemy tomatoes, flakes of

grana Padano cheese and balsamic glaze.



PASTA — GNOCCHI - RISOTTO

G/F. D/F. V opfions availoble on request

BOLOGNESE RAGU $24.90
Fettucine pasta with traditional slow cooked beet and pork meat, minced in

a tomato sauce, topped with fresh grated parmesan. (GF/DF)

SPAGHETTI AL POMODORO $21.00
Spaghetti pasta with napoletana sauce & basil, topped with ricotta salata

cheese flakes. (V/GF/DF)

SPAGHETTI ALLA CARBONARA $28.00
Spaghetti in a creamy egg sauce with pepper, pecorino cheese & crispy

guanciale. (GF)

FETTUCCINE GRANCHIO $32.00
Fettuccine with sauteed swimmer crab in a pink sauce with cherry tomatoes

& parsley.

SPAGHETTONE COZZE E PECORINO $30.00
Spaghettone with mussels, cherry fomatoes, eggplant cubes, basil, parsley &

chili, topped with pecorino flakes.

GNOCCHI GORGONIOLA $28.00
Potato gnocchi with a creamy basil infused gorgonzola cheese and pine nut

sauce, topped with parmigiano cheese. (V]

RISOTTO PESCATORA 333.00

Risotto with prawns, mussels, clams and squid.



HSH & MIAT

G /F opfions availoble on request

IMPEPATA DI COIIZE $16.90
Sauteed mussels with garlic, chili pepper, cherry tomatoes, black pepper &

parsley, served with crunchy slices of bread. (GF)

CALAMARI FRITTI $22.00

Australian squid and prawns, dusted in a mix of flour, served with qioli.

PESCE SPADA ALLA SICILIANA $30.00
Swordfish fillet with cherry tomatoes, olives, capers, oregano & red onion,

served with roasted potatoes.

SCOTCH FILLET STEAK TAGLIATA 339.00

250gr grilled scotch fillet steak with mushrooms, gorgonzola and truffle cream.

SALADS

GARDEN SALAD $10.00

Mixed leaves, cucumber and chermrry tomatoes.

TUNA SALAD $15.00
Mixed leaves, tuna, olives, red onion, cucumber, chemry tomatoes, olive oil &

balsamic vinegar glaze.

BUFALA SALAD $15.00
Mixed leaves, buffalo mozzarella, Parma prosciutto, cherry tomatoes, olive ol
and breadsticks.

POLLO SALAD 315.00

Mixed leaves, grilled chicken breast, aioli & avocado.



CHILDREN

SPAGHETTONI BUTTER $2.00

Spaghettoni served swaddled in butter and cheese.

SPAGHETTI NAPOLETANA $7.00

Spaghetti in a homemade red napoletana sauce.

CHICKEN COTOLETTA WITH FRIES $12.00

Crumbed chicken schnitzel, served with potato fries.

DESSERT

See staff for special of the day

TIRAMISU $13.00
Sponge biscuits soaked in espresso coffee, layered with mascarpone cream

& topped with cocoa (V).

CREME BRULEE $12.00

Cooked vanilla custard with crunchy caramel on top.

MOUSSE AL CIOCCOLATO $12.00

Chocolate mousse with fresh fruit.



Wine
WHITE

Classic Sauvignon Blanc

Pinot Grigio Concilio

Claymore Voodoo Child Chardonnay
Tre Stelle Greco Fiano Trestelle
Prosecco Vaporetto

ROSE

Claymore Whole Lotta Love Rose

RED

Villain Vixen Shiraz

Elderton Shiraz

Serafino Malpas Shiraz

Wynns Gables Coonawarra Cabernet Sauvignon
Cutaja Nero D' Avola Riserva

Catine Cellaro Luma Nero D'avola

Casale Vecchio Montepulciano

Brunello Di Montalcino

Peer S (ider

Corona Extra
Peroni Red
Ichnusa Beer
Apple Cider
Menabrea

Spirils

Vodka
Gin
Whiskey
Rum
Tequila

Digeslives

Montenegro
Amaro del capo
Limoncello

G B
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$9  $45

$9  $38
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$9  $45
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$10  $49
$65
$240
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CockLails

Compari $15
Compari, sparkling wine & soda water

Aperol Spritz $15
Aperol, prosecco & soda water

Old Fashioned $17
Whiskey, angostura bitter. sugar syrup
& soda

Negroni $17

Campari, Vermouth rosso, gin &
orange

Drinks

Amaretto Sour 17
Disaranno, lime juice & egg white

Espresso Martini $18
Vodka, Kahlua, sugar syrup & coffee

Moscow Mule §£17
Vodka, ginger beer & angostura bitter

Disaranno $15

Amaretto Disaranno, sugar syrup &
lime

SOFT DRINKS

Coca Cola / Coca Zero / Sprite / Fanta 7
Chinotto / Arancia Rossa §6

Lemon Lime Bifters $8

JUICE

Crange / Apple / Pear [/ Apple & Strawberry $5

WATER

Sparkling 750ml / 500ml / 250ml $2/ %7/ $5
Spring  750mil / 500mil / 250mi $2/37 135
(offee S Tea

Full cream, skim, almond, soy & lactose free milk available

Espresso 25
Macchiato $3.5

Long Black / Cappuccino / Hot Chocolate

Flat White $4

Mocha / Chai $4.5

Latte $34.5L %55
Teda (please ask staff for various flavours) 3.8
Affogato $8

Ice-cream with shot of coffee orliquor



