
B R E A D

W a r m  b r e a d  w i t h  o l i v e  o i l  a n d  b a l s a m i c   v i n e g a r                 

A S S A G G I

I N S A L A T A

W a r m  b r e a d  s e r v e d  w i t h  m a r i n a t e d  o l i v e s  i n  g a r l i c  a n d  c h i l l i

1 4

1 6

W a r m  b r e a d  w i t h  g a r l i c  a n d  h e r b

1 6B r u s c h e t t a  w i t h  r i p e  t o m a t o e s ,  s p i n a c h ,  o n i o n ,  a n d  b a s i l

F r i t t o  m i s t o  w i t h  c a l a m a r i ,  p r a w n s ,  s c a l l o p s  s e a s o n e d
w i t h  s e a  s a l t  &  b l a c k  p e p p e r

4 0

L i g h t l y  f r i e d  c a l a m a r i  o n  r o c k e t  l e a v e s  a c c o m p a n i e d  b y
l e m o n  w e d g e s  a n d  a i o l i

2 8

B e e r  b a t t e r e d  c a u l i f l o w e r  w i t h  g o r g o n z o l a  c r e a m  s a u c e

A r a n c i n i  f r i e d  r i c e  b a l l s  f i l l e d  w i t h  p o r c i n i  m u s h r o o m s
a n d  f o n t i n a  c h e e s e  s e r v e d  w i t h  l e m o n  a n d  a i o l i

2 4

C h i c k e n  p a t e  t o p p e d  w i t h  g o r g o n z o l a  b u t t e r ,  s e r v e d  w i t h
w a l n u t s ,  p i c k l e d  c u c u m b e r ,  r e d  o n i o n  j a m ,  a n d  c r u s t y  b r e a d

2 4

H o u s e  s a l a d  m i x e d  g r e e n s ,  c h e r r y  t o m a t o e s ,  o l i v e s  s w e e t
o n i o n s ,  d r i z z l e d  w i t h  o l i v e  o i l  b a l s a m i c  d r e s s i n g

1 4

R o c k e t  s a l a d  w i t h  w a l n u t s  a n d  p a r m e s a n ,
d r i z z l e d  w i t h  o l i v e  o i l  a n d  b a l s a m i c  d r e s s i n g

1 4

S a u t é e d  s p i n a c h  i n  b u t t e r ,  f i n i s h e d  w i t h  p a r m e s a n  c h e e s e  
a n d  l e m o n

1 6

S w e e t  g r e e n  p e a s  w i t h  p r o s c i u t t o 1 5

F r e n c h  f r i e s  w i t h  r o s e m a r y  s a l t 1 5

I n s a l a t a  C a p r e s e  w i t h  f r e s h  b u f f a l o  m o z z a r e l l a ,  a n d           
t r u s s  t o m a t o  e x t r a - v i r g i n  o l i v e  o i l .  b a s i l        

1 4

2 4

2 5



P A S T A

G n o c c h i  b o l o g n e s e  w i t h  t r a d i t i o n a l  b e e f  a n d  t o m a t o  r a g u 3 2

L i n g u i n e  c a r b o n a r a  w i t h  b a c o n ,  o n i o n s ,  p a r s l e y ,  a n d  c r e a m  s a u c e 3 2

P e n n e  A m a t r i c i a n a  w i t h  b a c o n ,  c h i l l i ,  o n i o n s ,  w h i t e  w i n e ,
t o m a t o e s ,  a n d  b a s i l

3 3

L i n g u i n e  m a r i n a r a  w i t h  m u s s e l ,  c a l a m a r i ,  p r a w n s ,  s c a l l o p s ,
g a r l i c ,  c h i l l i ,  a n d  N a p o l i  s a u c e  O R  w h i t e  w i n e  s a u c e

4 1

L i n g u i n e  t i g e r  p r a w n s  w i t h  g a r l i c ,  c h i l l i ,  c h e r r y  t o m a t o e s ,
r o q u e t t e ,  l e m o n  z e s t ,  a n d  w h i t e  w i n e  s a u c e

3 9

H o m e m a d e  g l u t e n  f r e e  p a s t a  a d d i t i o n a l        $ 5

R I S S O T T O

C h i c k e n  a n d  m u s h r o o m s  w i t h  o n i o n s ,  c h e r r y  t o m a t o e s ,  s p i n a c h ,
a n d  p a r m e s a n

3 6

R o a s t  d u c k  r i s o t t o  w i t h  g a r l i c ,  t h y m e  l e a v e s ,
a n d  o r a n g e  z e s t 3 6

 P o r c i n i  m u s h r o o m s  P a r m e s a n  f o n t i n a  c h e e s e ,  g a r l i c ,  o n i o n ,  
 a n d  t r u f f l e  o i l  3 6

T i g e r  p r a w n s  w i t h  g a r l i c ,  c h i l l i ,  c h e r r y  t o m a t o e s ,  a n d  l e m o n  z e s t 3 9

P e s c a t o r e  w i t h  c a l a m a r i  p r a w n s  s c a l l o p s   m u s s e l s  p a r s l e y ,
g a r l i c ,  c h i l l i ,  w h i t e  w i n e  s a u c e

4 2

S E C O N D I

C h a r g r i l l e d  r i b  e y e  s t e a k  ( 4 0 0  g )  s e r v e d  w i t h  h o u s e  s a l a d 6 2

P o r t e r h o u s e  ( 3 0 0 g )  w i t h  f r e n c h  f r i e s ,  o n i o n  j a m  p u r e e ,
a n d  r e d  w i n e  j u s

5 6

O v e n - r o a s t e d  d u c k  b r e a s t  s e r v e d  o n  r o a s t  v e g
w i t h  r e d  w i n e  j u s

4 8

S a l t i m b o c c a  v e a l  s c a l l o p i n i  w i t h  s a g e  a n d  p r o s c i u t t o ,
m a s h e d  p o t a t o  s a u t é e d  s p i n a c h  a n d  w h i t e  w i n e  b u t t e r  s a u c e

4 8

P o r k  f i l l e t  w r a p p e d  w i t h  p a r m a  h a m , o n  m a s h e d  p o t a t o ,
s a u t é e d  s p i n a c h  a n d  m u s h r o o m  s a u c e

4 8



S P E C I A L S

d o l c e

Chargri l led Eye Fi l let  Steak served with green peppercorn
sauce and mashed potatoes

Panna cotta  served with pass ion fruit  curd and lemon sorbet 16

Oven-baked Rockl ing Fi l let  served with puttanesca  sauce  of
tomatoes ,  o l ives ,  capers ,  and gar l ic ,  with a  s ide  of  roasted potatoes  

42

28

32

24

58

32

Fresh Oysters  (Natural)  served with lemon (hal f  dozen)

Polpette  a l  Sugo
House-made meatbal l s  in  a  r ich tomato sauce  servd Parmesan.
Fresh bread.

s e c o n d i  
Oven-baked Chicken Involt ini  stuffed with sautéed leek,
mushrooms and served with roasted potato .
and gar l ic  cream sauce  

Fresh Ki lpatr ick Oysters  topped with cr ispy bacon and a
Worcestershire  g laze ,  oven baked and served with lemon (hal f
dozen)

st icky date  pudding served with butterscotch sauce
and vani l la  ice  cream

18

46

Spring Bay Mussels  a l la  Napol i  tossed with gar l ic ,  chi l l i ,
pars ley ,  white  wine ,  and Napol i  sauce  served with crusty
bread

Pan-seared Flathead Fi l let  served with capers ,  lemon butter
sauce ,  and a  s ide  of  mix greens  sa lad

45



F r e s h  P a s t a
Torte l loni  f i l l ed  with  crab

to s sed  in  a  gar l i c  wine  but ter  sauce ,  garni shed  with  d i l l  and
cherry  tomatoes

38

Penne  with  s low-cooked  lamb ragu
in  Napo l i  sauce  and f re sh  r i co t ta

36

Ravio l i  f i l l ed  with  r i cot ta  and sp inach  
in  Napo l i  sauce

32

Pumpkin  Ravio l i
f i l l ed  wi th  pumpkin ,  p ine  nuts  and parmesan served  with  Napol i

sauce
33

Gnocchi  melenzane
with  eggp lant ,  f ior  d i  la t t e ,  tomatoes  and bas i l

34

Gnocchi  quattro  formaggi
with  four  cheese s ,  bas i l  l eaves ,  and truf f l e  o i l

34

Tradi t ional  gnocchi  sorent ina
with  Napol i  sauce ,  f ior  d i  la t t e ,  and parmesan

30



18

Dolce

Italian Gelato

Crème brûlée served with ice cream and almond biscuit

Tiramisu Traditional Italian trifle 18

Chocolate pudding with vanilla custard, chocolate sauce,
ice cream and almond biscuit

Affogato with vanilla ice cream and Frangelico

White chocolate Panna Cotta served with raspberry sauce,
ice cream and almond biscuit

18

18

18

Lemon Sorbet with almond biscuit

Ferrero Rocher Ice cream with almond biscuit

Pistachio Ice cream with almond biscuit

16

16

16

After Dessert
Limoncello

Amaro Montenegro / Amaro Averna

Fernet Branca / Amaro del Capo

Frangelico on Ice

Bailey’s on Ice

Kahlua on Ice

Amaretto

Sambuca

Grappa

Tawny Port

Muscat

DeBortoli ‘Deen’ Botrytis Semillon (Riverina, 2017)

Coffee & Tea
Latte, Cappuccino, Flat White, Macchiato, Mocha, Short Black,
Long Black

Hot Chocolate

English Breakfast, Earl Grey, Peppermint, Chamomile, Green Sencha

12

15

15

15

14

15

18

15

15

15

18

18

5

6

6.5


	BREAD
	ASSAGGI
	INSALATA
	PASTA
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