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Pane
Focaccia al Rosmarino� 8.5
Focaccia all’aglio o Cipolle � 8.5
Garlic Bread� 5.5
Herb Bread� 5.5
Mixed Home- Made Bread Basket� 8.5

Antipasti/Entrée
Calamari fritti� 18.5
Salt & pepper calamari served with Aioli sauce & lemon

Gamberetti all’aglio� 17.5
Stir fried prawns with olive oil, garlic & chilli

Arancini alla siciliana  � 16
Crumbed rice balls with cheese centre served with Napoli 
sauce and grated parmesan

Olive miste � 8.5
Mixed Olive’s marinated with herbs, chilli & garlic�

Caprese � 19
Classic Italian Buffalo mozzarella served with fresh tomatoes, 
basil leaf & extra virgin olive oil 

Bruschetta Classica � 13.5
Classic Italian bruschetta with fresh tomatoes, basil, extra 
virgin olive oil & garlic

Taglieri
Tagliere della casa� 37.5
Selection of cured meat, cheese, focaccia, bread & olives

Tagliere misto di affettati� 32
Selection of cured meat served with focaccia, bread and olives

Tagliere misto di formaggi� 28
Mixed cheese selection served with honey, conserve & crutons

Tagliere Crudo di Parma & mozzarella di bufala� 25.5
Thinly sliced parma prosciutto served with Buffalo Mozarella & 
sliced bread

Tagliere Mortadella & Focaccia� 21.5
Thinly sliced mortadella served with focaccia and marinated 
artichoke

Insalate
Mista � 14
Mixed lettuce, tomatoes, cucumber, capsicum, red onion & 
honey & lemon dressing

Rucola e Grana � 14
Rocket, parmesan cheese, apple & balsamic vinegar dressing

Zucca e rapa � 14
Mixed Lettuce, roasted pumpkin, beetroot, cherry tomato, 
walnuts with honey & lemon dressing 

Salmone affumicato� 18.5
Smoked salmon, with mixed salad, red onions, capers with
honey & lemon dressing 

Pollo� 17.5
Marinated grilled chicken, mixed salad, cherry tomatoes,
cucumber with honey & lemon dressing 

Primi Piatti
Penne alla Norma � 20.5
Eggplant, tomato, ricotta, basil, pecorino & oregano

Spaghetti Bolognese� 20
Slow cook pork and beef infused with spices, red wine, herbs 
& tomato

Spaghetti Aglio Olio & Pepperoncino � 17.5
Garlic, oil & chilli

Penne Boscaiola� 21
Smoked bacon, onion, sage & mushroom served with cream 
sauce & cheese

Linguine alle cozze� 24.5
Mussels in a tomato or white wine sauce

Penne Amatriciana� 21
Braised pancetta, onion, tomato & pepper served with parmesan

Spaghetti Marinara� 26.5
Mixed seafood pasta served with white wine or tomato sauce

Pappardelle all agnello� 27
Home-made egg pasta served with slow cooked pulled lamb sauce

Linguine alla puttanesca � 18.5
Fresh tomato, garlic, olives, capers, oregano with a touch of 
tomato sauce

Gnocchi Gorgonzola e Noci � 23
Home-made gnocchi in a gorgonzola & cream sauce served
with fresh crush walnuts

Home Made Lasagna alla Bolognese� 24
Fresh sheets of pasta layered with a rich Bolognese sauce,
béchamel and parmesan cheese, baked in the oven

Risotto ai funghi e gorgonzola  � 23
Mushroom & gorgonzola cheese 

Risotto Gamberi e Zucchine  � 25
Prawn & zucchini 

Risotto primavera  � 23
Fresh Mixed Vegetables

Secondi Piatti Carne 
All served with chips and salad OR mash and vegetables

Vitello Parmigiana� 25
Sliced pan fried veal topped with grilled eggplant, fresh
tomato slice, mozzarella cheese & baked in the oven

Vitello ai funghi� 24
Sliced pan fried veal with mushroom in a white wine sauce

Vitello al limone� 24
Sliced pan fried veal in a light lemon and parsley sauce

Costolette d’Agnello alla Griglia � 36
Charcoal grilled lamb cutlets with garlic & parsley infused oil

Controfiletto di manzo Al Pepe verde � 31.5
Charcoal grilled New York cut sirloin with green peppercorn sauce 
 

Controfiletto di Manzo Panna e Porcini � 33.5
Charcoal grilled New York cut sirloin with porcini mushroom sauce

Tagliata di manzo � 31.5
Charcoal grilled New York cut sirloin sliced & topped with 
rocket, shaved parmesan & extra virgin olive oil 

Galletto grigliato alle erbe aromatiche � 28.5
Spatchcock marinated in citrus & herbs

Involtini di pollo � 25
Chicken breast rolled & filled with pancetta & sage in a white 
wine sauce 

Secondi Piatti Pesce 
All served with chips and salad OR mash and vegetables

Cozze alla Marinara  � 28
Mussels in white wine, tomato & garlic sauce & chilli 

Gamberoni alla griglia � 36
Charcoal grilled King Prawns marinated in herbs & spices

Filetto di Salmone algli agrumi � 30.5
Atlantic Salmon marinated in citrus, grilled then baked in the
oven

Persico alla mediterranean � 27
Perch fillet served in light fish broth with cherry tomatoes,
basil, lemon & chilli

Contorni 
Patate al Rosmarino� 7.5
Hand cut fries with rosemary salt

Pure’ di patate� 7.5
Mashed potatoes

Zucca� 7.5
Roasted pumpkin & sesame seeds

Misto vegetali� 7.5
Mixed seasonal vegetables
  

Pizze rosse Tomato Sauce
Pizza half & half $3 extra (Rosse only) 
Gluten Free base $5 extra 

Garmbero� 26 
Mozzarella, Prawn, Garlic, chilli and zucchini

Margherita � 19.5
Mozzarella, oregano, basil

Napoli� 18
Capers, oregano, anchovies�

Salami� 22
Mozzarella, Sliced salami casareccio

Capricciosa� 25
Mozzarella, ham, artichoke, olives, mushrooms 

Calabrese� 24
Mozzarella, hot salami, olive, capsicum

Montanara� 23
Mozzarella, Italian sausage, rosemary, taleggio, potato

Ortolana � 22
Mozzarella, mixed grilled vegetables

Bufala � 25
Buffalo mozzarella, fresh cherry tomatoes, basil, oregano

Cotto e Funghi� 24
Mozzarella, ham & mushroom

Crudo e Rucola� 26
Mozzarella, prosciutto Parma & rocket

Botticino� 25
Mozzarella, Italian sausage, smoked ham, hot salami

Pinzolo� 25
Smoked Scamorza, smoked ham, porcini mushroom

Amore� 25
Mozzarella, pancetta, Spanish onion, ricotta, tomato chutney

Calzoni
Classico� 24
Smoked ham, mixed wild mushrooms, ricotta

Parmigiana � 23
Tomato sauce, mozzarella, eggplant, oregano, basil

Zingaro� 24
Tomato sauce, hot salami, mozzarella, olives

 
Gluten Free base $5 extra

4 Formaggi � 25
Mozzarella, gorgonzola, parmesan, taleggio

Pallida� 25
Mozzarella, prosciutto parma, truffle oil, shaved parmesan

Fantasma � 25
Mozzarella, pumpkin, caramelised red onions, majoram, ricotta

Bianchina � 26
Buffalo mozzarella, Italian sausage, dry cherry tomato, basil

Brenta � 26
Porcini mushrooms, taleggio, rosemary, potatoes, ricotta

Receive 10% discount when 
swiping Members card.

vegetarian

gluten free
vegan


