
 
ENTRÉE 
• CARPACCIO di Prosciutto al Limone  

with Parmesan & Pear on Mesculin       28 
• SALMON Carpaccio with Avocado &  

Bocconcini on Mesculin        28 
• Tender Salt & Pepper CALAMARI       25 
• Stuffed MUSHROOMS        25 
• Insalata CAPRESE         23 
• BRUSCHETTA Romana al Pomodoro  

With Shaved Parmesan         12 
• BRUSCHETTA Olives and Bocconcini       14 
• ZUCCHINI stuffed with fresh breadcrumbs, 

peppered pecorino & tomato      6ea 

PASTA 
• SPAGHETTI MARINARA in cream or red             

sauce with/without chilli        39 

PENNE/SPAGHETTI/FETTUCINE/LINGUINE     24 
Choose your favourite sauce: 
• Bolognese – meat sauce 
• Arrabiata – tomato, basil, chilli 
• Pesto – basil, pinenuts & parmesan 
• Siciliana – tomato, eggplant, olives, capers & chilli 
• Puttanesca – tomato, anchovies, olives, capers & chilli 

• Boscaiola – mushroom, bacon, cream & white wine 
• Sorrentina – tomato, basil, bocconcini & olives 
• Napolitana – tomato & basil 
• Amatriciana – tomato, bacon & chilli 
• Carbonara – bacon, eschalots, egg & cream 
• VEAL RAVIOLI in Bolognese, Boscaiola,  

Napolitana or Mushroom sauce        25 

HOMEMADE GNOCCHI   
Also available with any of the above pasta sauces 
• Gnocchi with Sage Butter an KING PRAWNS      38 
• Gnocchi GORGONZOLA        26 
• Gnocchi PESTO with Sundried Tomato      26 

RISOTTO 
• CHICKEN & MUSHROOM Risotto      25 
• Risotto MARINARA        39 
• PEA & PARMESAN with/without PROSCIUTTO.  25 

SALADS 
• ITALIAN – tomato, onion, olives, cucumber, 

bocconcini & basil        15 
• Mesculin with shaved PARMESAN & PEAR     16 
• SMOKED SALMON Salad with Avocado,  

Bocconcini & Sundried Tomato      25 

 

MAIN MEALS served with 
Vegetables OR Salad OR Mas OR Chips – extra sides $6 
 

VEAL 
• Scaloppine AL LIMONE with/without cream      39 
• PARMIGIANA with eggplant, cheese & tomato.  39 
• Creamy MUSHROOM sauce         39 
• Veal MARSALA          39 
• Veal SALTIMBOCCA with prosciutto & cheese     39 

STEAK 
• Creamy WINE & MUSHROOM Sauce       42 
• Steak DIANE          42 

CHICKEN 
• BOSCAIOLA               28 
• CACCIATORE – tomatoes, olives,  

mushroom, capsicum & capers      28 
• SCHNITZEL         28 
• SCHNITZEL MARGHERITA       28 
• LA GIARA in creamy RED PESTO      28 

SEAFOOD 
• FISH of the Day with Salt &  

Pepper CALAMARI        39 
• Grilled Whole SNAPPER       39 
• BARRAMUNDI served on Mash topped  

with Etna Sauce & Spinach       35 
• BBQ PRAWNS (12) with Lemon  

Risotto & Rocket        45 

PIZZA (Large = 8 Slices) 
• Garlic Pizza with Cheese       24 
• Tomato, onion, capers, anchovies, olives     28 
• Tomato, eggplant, prosciutto, parmesan, basil  28 
• Caprese  - fresh tomato, basil & bocconcini     28 
• Italian sausage, onion, tomato, pecorino, olives 28 
• Salami, eggplant, olives, capsicum, mozzarella   28 
• Hawaiian, Margherita or Napolitana      25 

CHILDREN’S MEALS $15 
Schnitzel & Chips OR Fish & Chips OR Calamari & Chips 
OR Penne Napolitana OR Spaghetti Bolognese 
 

SIDE ORDERS 
• Herb or Garlic Bread         6 
• Italian Bread Basket         6 
• Bowl of Chips         8 

 
 
 



 
HOUSE SPECIALTIES  

Homemade RICOTTA RAVIOLI in Salsa 
Rosa topped with sautéed baby spinach                      28 

 
LINGUINI CHILLI PRAWNS in cream or napolitana      35 

 
LINGUINI AL SALMONE in red pesto & chilli                29   

 
RAVIOLI ALLA GORGONZOLA –  
handmade pasta filled with gorgonzola in  
a creamy gorgonzola sauce                                           29                                 

 
Veal Scallopine with field mushrooms in 
Napolitana or Cream Sauce on POLENTA.                   39 

 
Italian Sausage and mushrooms topped 
w/ spinach in Napolitana sauce on POLENTA             39 

 
HOMEMADE SOUPS 
• Country Style Vegetable Soup        20 
• Minestrone – Borlotti Bean & Veg                      20       
• Lentil and Vegetable         20 
• Chickpea and Vegetable         20      

 

DESSERTS 
• Homemade Tiramisu with Gelato                   10                                                                                
• 2 Scoops of Gelato                                                  7 
• Lemon Crepes w/ ice cream                         14 
• Maple Crepes w/ ice cream       14 

 
DRINKS 
Please refer to our Drink boards for assorted 
beverages including… 
• Delicious Cocktails 
• Wines & Spirits 
• Soft Drinks 
• Coffee & Tea 

 
 
 
 
 
 
 
 
 
 
 
 
 

4 COURSE SPECIAL MENU 
69 per person 

Lunch or Dinner 
Including stuffed mushroom or zucchini  

as a starter  
Choose one of the each of the following Courses 

 

ENTRÉE 
• Smoked Salmon Carpaccio with 

Avocado & Bocconcini 
• Insalata Caprese – 

Tomato, basil & bocconcini 
• Bruschetta Romana topped with 

Shaved Parmesan 
• Prosciutto Carpaccio al Limone on salad 

greens w/ Shaved Parmesan & Pear 

 

MAIN MEAL 
• Mushroom Risotto 
• Penne Sorrentina - Tomato, Basil, 

Bocconcini & Olives 
• Linguine al Salmone in Salsa Rosa  

with/without chilli  

 
The following served with chips OR salad  

OR vegetables OR mash 
• Chicken Cacciatore - Tomato, Olives, 

Mushroom, Capsicum & Capers 
• Chicken Parmigiana topped with 

Eggplant & Cheese 
• Pesce al Limone – Barramundi fillet with 

lemon dressing 

 

DESSERTS 
• Homemade Tiramisu  
• 2 Scoops of Gelato 
• Lemon & Sugar Crepes w/ ice cream 
• Maple Crepes w/ ice cream 

 
 

 
 
 
 
 


