
PIZZA                Price

Margherita                             18                                                                                                            
Tomato mozzarella & basil  

Classica                       20 
Tomato, mozzarella, ham & fresh mushrooms  

Marinara                                28 
Tomato, prawns, calamari, scallops & mussels   

Sofi a                                        28 
Mozzarella, prawns, cacciatori sausage & zucchini  

Teresa                                     24 
Mozzarella, wild rocket, prosciutto, parmesan & extra virgin olive oil  

Fomaggi                              22
Mozzarella, gorgonzola, ricotta & parmesan

Calabrese                                22 
Tomato, Mozzarella, Marinated capsicum, hot cacciatori sausage                  
& fresh basil  

Siciliana                                  22 
Tomato, mozzarella, eggplant, ricotta & cacciatori sausage  

Quattro Stagioni                                 22 
Tomato, mozzarella, artichoke, cacciatori sausage, mushrooms & olives  

Vegetariana                              22 
Tomato, mozzarella, eggplant, potatoe, pumpkin & zucchini   

TO SHARE  
Pane Fresco                               6 
Fresh bread with extra virgin olive oil & balsamic vinegar  

Pizza Bianca           
Pizza bread with garlic, fresh rosemary & olive tapenade                                10          

With fresh Italian Prosciutto                              18

Olive Marinate                               8 
Marinated olives  
 
Arancini                               12 
Safran risotto balls fi lled with mince ragu`

Provolone Fritto                             12 
Pan-fry crumbed italian cheese

Panzerotti                               12 
Fried pizza fi lled with mozzarella and tomato

Salsiccia Alla Griglia                              12 
Char grilled Italian cacciatori sausage

ENTREE
Funghi Ripieni                       14 
Baked mushroom stuffed with mozzarella and prosciutto  

Crostini Misti         14 
Mix bruschetta served with marinated zucchini, eggplant, tomato and    
capsicum 

Vitello Tonnato                         14 
Roast-veal loin served with tuna mayonnaise and capers

Calamari Fritti                               16 
Salt and pepper squid served with rocket and balsamic reduction 

Cocktail Di Gamberi               16 
Steam prawns serve with avocado salad in cocktail mayonnaise

Insalata Di Mare                      22 
Pan-fry scallops, prawns, squid and mussels in saffron dressing

PASTA
Rotolo Della Nonna                                                      22 
Open cannelloni fi lled with spinach, pumpkin, ricotta and goat cheese

Cappelletti Alla Bolognese                                                                              24 
Home made pasta fi lled with soft cheese served in a bolognese sauce

Spaghetti Amatriciana                            22 
Home made spaghetti served with tomato sauce, pancetta, bacon    
and pecorino cheese

Ravioli Di Patata                                                                          24
Pasta fi lled with potatoe and cheese served in fresh tomato,               
mushroom and goat cheese 

Risotto Marinara                              28
Risotto with mix seafood in light tomato sauce

Gnocchi Al Sugo Di Gamberi                                          28 
Home made gnocchi with prawns, smoked pancetta and fresh tomato

Spaghetti Ai Crostacei                                                  30 
Spaghetti with crab, lobster,  prawn meat and fresh tomato 

MAIN  
Gamberoni Piccanti                                               34
Pan fried tiger prawns served with rocket and chilli mayonnaise

Pesce Del Giorno                                                                         $ Market Price 
Char-grilled fi sh of the day, serve with mix salad or steam vegetables

Grigliata Di Pesce                                                                                              34 
Char grilled Fish of the day, tiger prawns, calamari &
scallops served with mixed lettuce  

Filetto Di Manzo Al Pepe                                                                                   36 
Char grilled beef fi llet served with saute’ mushroom and pepper sauce

Cotoletta Alla Milanese                                                                                    35 
Pan fried veal chop in parmesan style, served with roast potato and 
rocket

Filetto Di Maiale Rustico                                                                                    34 
Char grilled pork fi llet wrapped with proscutto, served with broccoli and     
potatoe mashed in a red wine sauce

CONTORNI  
Verdure Al Forno                                             8
Roast potatoe and pumpkin  

Patate Fritte                                                 7 
Chips  

Verdure In Padella                                                           8 
Saute` vegetables  

Insalata mista                   7
Mix lettuce ,tomato ,capsicum   

SALAD  
Caprese                                                       18 
Mozzarella, tomato & fresh basil  

Insalata Siciliana                                              16                                                                                                                          
Fennel salad with orange, lemon and mint   

Panzanella                                                                                                         16 
Sun dried tomato, capers, capsicum, bread, olives & fresh basil  

Rucola                                                                                                                16 
Rocket, tomato, pine nuts & parmesan   

DEGUSTATION MENU

2 COURSE $ 45

3 COURSE $ 55

4 COURSE $ 65



PER I BAMBINI / KIDS MENU 
Pizza Margherita                                           12  

Pasta Con Pomodoro                                      12  

Pasta a Ragu`                                                            12  

Crumbed Fish & Chips                         15  

Italian Cotoletta                                                                          15   

DOLCI  
ALL DESSERTS, BISCUITS & PASTRIES MADE FRESH DAILY IN HOUSE……….. SEE 
OUR SELECTION AT THE DESSERT BAR   

BAR  
Caffetteria

Espresso                                                          4
Caffe Lungo                                         4
Caffe` Macchiato                                                           4.5 
Cappucino                                                                    4.5 
Flat White                                                      4.5 
Cioccolata Calda                                                6   

Tea (freshly brewed) all 3.50  

Black Tea 
English Breakfast 
Earl Grey 
Green Tea 
Camomile Tea 
Peppermint  

Bibite  
Coca Cola                                                         4
Diet Coke                                                             4 
Fanta                                                                                            4 
Lemon Squash                                                  4 
Lemonade                                                                   4 
Chinotto                                                 4 
Pompelmo                                           4 
Aranciata Rossa                                    4 
Limonata                                                        4  

Acqua San Benedetto 

Acqua Naturale 1lt                                           7  
Acqua Frizzante 1lt                               7  

FULLY LICENSED & BYO WINE ONLY
CORKAGE $3.00 PER PERSON

AVAILABLE
CATERING     SPECIAL FUNCTIONS     TAKEAWAY

tel 9286 1899   fax 9286 2808

Menu 2011


