BREAD
Warm bread with olive oil and balsamic vinegar

8

Warm bread served with marinated olives in Garlic Chilli

12

Warm bread with garlic and herb

10

Bruschetta with ripe tomatoes, spinach onion and basil

12

ASSAGGI (small tastes)

Fritto misto calamari, prawns, scallops,
sea salt & black pepper

26

Lightly fried calamari on rocket leaves. lemon aioli

20

Beer battered cauliflower with gorgonzola cream

18

Arancini fried rice balls filled with porcini mushrooms
fontina cheese served on lemon garlic aioli

18

Chicken pate topped with gorgonzola butter, served.
walnut, pickled cucumber, red onion jam and crusty bread

20

INSALATA
House salad mixed greens with cherry tomatoes, olives,

10

Sweet onions, olive oil and balsamic dressing
Rocket salad with, parmesan, olive oil and balsamic dressing

10

Sauteed spinach with butter parmesan cheese and lemon

12

Sweet green peas with prosciutto

10

French fries with rosemary salt

7

FRESH PASTA
Tortelloni with crab, garlic, wine, butter, dill and cherry tomato

30

Pumpkin and herb ricotta ravioli with cherry tomato in
a Napoli sauce and parmesan

28

Ravioli filled with ricotta and spinach in a Napoli sauce

26

Homemade gnocchi melanzane with eggplant,
fiore di latte, tomato and basil

27

Gnocchi quattro formaggi homemade gnocchi with

28

four cheese, basil leaves and truffle oil
Traditional gnocchi sorentina with garlic, napoli sauce
fiore di latte and basil

25

PASTA
Fettuccine bolognese traditional beef and tomato ragu

26

Fettuccine carbonara ,bacon, onion, parsley and cream sauce.

26

Penne Amatriciana, bacon, chilli, onion, white wine tomato. basil

26

Spaghetti marinara with cherry tomato mussel, calamari, prawns, scallops
garlic, chilli, and white wine sauce

30

Spaghetti tiger prawns with garlic, chilli, cherry tomatoes, rocket

29

Lemon zest and white wine sauce
Home made gluten free pasta additional.

$5

RISOTTO
Chicken and mushrooms .with onion cherry tomato spinach and parmesan

27

Roast duck risotto with garlic, onion, thyme leaves and orange zest

29

Mushrooms with fontina cheese, garlic, onion and truffle oil

28

Tiger prawns with garlic chilli, cherry tomato and lemon zest

30

Pescatore with calamari, prawns, scallops, mussel, parsley,
garlic and chilli

31

SECONDI
Chargrilled rib eye steak (400 g) served with crispy onion rings and

45

red wine jus
Porterhouse (300g )with potato chips, onion jam puree
andred wine jus

41

Duck breast oven roasted served on roast Mediterranean veg and
with a balsamic and vanilla orange jus

39

Saltimbocca veal scallopini with sage and prosciutto on mash potato
and sautéed spinach, white wine butter sauce

38

Pork fillet wrapped with parma ham served on mash potato

36

spinach.mushroom sauce

DOLCE
Creme brûlée accompanied with vanilla ice-cream
and almond biscuits

16

Tiramisu traditional Italian cake

14

Chocolate pudding vanilla bean custard, chocolate sauce.
and ice cream

16

Affogato with vanilla ice cream and Frangelico

16

White chocolate panna cotta served raspberry sauce and ice-cream

16

ITALIAN GELATO.
Lemon sorbet

12.5

Chocolate Ice Cream

12.5

Pistachio ice-cream with praline

12.5

Limoncello

10

Amaro Montenegro

10.5

Frangelico on ice

10

Bailey’s on ice

10

Kahlua on Ice

10

Amaretto

10

Sambuca

10

Grappa

15

Tawny (Port)

10

Muscat

10

Eradus sticky mickey sauvignon blanc NZ

13

COFFEE Latte, Cappuccino, Flat White, Short Black, Long Black

4.5

Macchiato, Mocha.
TEA Green , Peppermint , English Breakfast , Chamomile, Earl Grey

5

