
G A R L I C  &  C H E E S E  P I Z Z A
S  1 7 . 9 0   L  1 9 . 9 0

G A R L I C  P I Z Z A
S  1 7 . 9 0  L  1 9 . 9 0

B R U S C H E T T A  P I Z Z A
S  1 9 . 9 0  L  2 3 . 9 0  

G A R L I C  B R E A D
8 . 9 0

H E R B  B R E A D
8 . 9 0

B R U S C H E T T A  B R E A D
1 2 . 9 0

T R I O  O F  D I P S
1 9 . 9 0

C H I L L I  O L I V E S
1 6 . 9 0

Appetisers

Diced tomatoes marinated in basil, Spanish onion, garlic
& olive oil, with balsamic glaze 

Wood fired bread sticks served with a trio of homemade
dips; olive, French onion, roasted capsicum & tomato

An assortment of olives, pan fried with garlic and chilli

Salads
G A R D E N  S A L A D
1 6 . 9 0

G R E E K  S A L A D
1 6 . 9 0

R O C K E T  S A L A D
1 6 . 9 0

C A E S A R  S A L A D
1 7 . 9 0

P U M P K I N  S A L A D
1 8 . 9 0

 

Mixed leaves, tomato, cucumber, Spanish onion &
olives with home-made dressing

Mixed leaves, fetta, capsicum, tomato, cucumber, Spanish
onion & olives with a homemade dressing

Rocket lettuce, shaved Italian parmesan, walnuts and
cherry tomatoes served with a peppery white wine
vinaigrette

 Cos lettuce, bacon, parmesan cheese, egg, Caesar
dressing & croutons

Pumpkin, goats cheese, beetroot, pinenuts and baby
English spinach with a honey mustard vinaigrette 

Sides
S E A S O N A L  V E G E T A B L E S
8 . 9 0
M A S H E D  P O T A T O
8 . 9 0
C H I P S
8 . 9 0

D I A N N E  S A U C E
7 . 9 0
M U S H R O O M  S A U C E
7 . 9 0
P E P P E R  S A U C E
7 . 9 0



Served with sweet chilli sauce on mixed leaves

Herb and garlic crumbed haloumi chips, served with
sriracha mayonnaise

Tender pork belly topped with spicy apple &
raspberry chutney 

Field mushrooms stuffed with a prosciutto & herb
filling served on a creamy three cheese sauce

Tiger prawns cooked in a hot pot with napolitana
sauce, served with Italian bread (Main size served
with Arborio rice)

Crumbed rice balls with a three-cheese filling
served on napolitana jam 

Sautéed tiger prawns finished with a light curry
cream sauce served with Arborio rice 

Homemade Italian meatballs served in a napolitana
sauce with crusty bread 

Tender calamari strips barbequed and served with a
mixed leaf salad with balsamic dressing

Light & fluffy zucchini fritters served with a herb
mayonnaise and mixed leaves 
 

Your choice of any 4 entrees on a platter

Entree

R I S O T T O  M A R I N A R A
3 3 . 9 0

R I S O T T O  P O L L O
3 0 . 9 0

R I S O T T O  C O N T A D I N A
2 9 . 9 0

Risotto
Arborio rice, with a fresh selection of seafood
sautéed with garlic, in a napolitana sauce with a
hint of chilli

Arborio rice with chicken, mushrooms, Spanish
onion and rocket in a light cream sauce

Arborio rice in a light napolitana sauce with field
mushrooms, pumpkin, peas & goats cheese

 (entrée 6, main 12)

S A L T  &  P E P P E R
C A L A M A R I  
E 2 2 . 9 0  M 3 2 . 9 0

H A L O U M I  C H I P S
E 1 9 . 9 0  M 2 5 . 9 0

P O R K  B E L L Y
E 2 0 . 9 0  M 3 0 . 9 0

S T U F F E D  M U S H R O O M S
E 2 2 . 9 0  M 3 0 . 9 0

G A R L I C  P R A W N S
E 2 4 . 9 0  M 3 2 . 9 0

A R A N C I N I
E 1 8 . 9 0  M 2 8 . 9 0

S W I S S  P R A W N S  
E 2 4 . 9 0  M 3 2 . 9 0

I T A L I A N  M E A T B A L L S
E 1 9 . 9 0  M 3 2 . 9 0

B B Q  C A L A M A R I  
E 2 2 . 9 0  M 3 0 . 9 0

Z U C C H I N I  F R I T T E R S
E 2 2 . 9 0  M 3 1 . 9 0

M I X E D  E N T R E E  P L A T T E R
7 0 . 0 0

 (entrée 3, main 5)

 (entrée 3, main 5)

 (entrée 5, main 10)

 (entrée 4, main 8)



Pasta
S P A G H E T T I  M A R I N A R A
3 2 . 9 0

G N O C C H I  C A L A B R E S E
3 2 . 9 0

P E N N E  W I T H  C H I C K E N
2 9 . 9 0

F E T T U C C I N E  B O S C A I O L A
2 8 . 9 0

F E T T U C I N E  R A G U
3 0 . 9 0

G N O C C H I  F O R M A G G I O
2 8 . 9 0

L I N G U I N E  W I T H  M E A T B A L L S
2 9 . 9 0

R A V I O L I  N A P O L I T A N A
2 8 . 9 0

G N O C C H I  R O S A
3 2 . 9 0

L I N G U I N E  O L I O
3 0 . 9 0

L A S A G N E
2 7 . 9 0

P E N N E  G A M B E R I
3 0 . 9 0

S P A G H E T T I  B O L O G N E S E
2 8 . 9 0

T O R T E L L I N I  A R R A B I A T A
2 9 . 9 0

A fresh selection of seafood, sautéed with
garlic in a napolitana sauce & a dash of chilli

Soft potato dumplings with sautéed prawns,
diced chicken & avocado in a cream sauce

Sautéed chicken, semi-dried tomatoes & pine
nuts in a creamy pesto sauce

Sautéed bacon & mushrooms in a white wine &
cream sauce with shallots

Slow braised, tender beef cheek, field
mushroom & red wine ragu tossed with egg
fettucine

Soft potato dumplings in a cheesy tomato sauce
with garlic & chilli

Homemade Italian meatballs tossed through
linguine with a napolitana sauce

Spinach & ricotta ravioli in a napolitana sauce

Soft potato dumplings in a pink sauce with
sautéed prawns & bacon finished with shallots

Sautéed prawns, cherry tomatoes, chilli, garlic
& olive oil

Layers of pasta with Bolognese sauce &
mozzarella cheese, served with napolitana
sauce

Sautéed prawns, prosciutto and avocado in a
napolitana & cream sauce

Made from our traditional recipe

Veal tortellini tossed through a napolitana
sauce with bacon, olives, chilli, garlic &
shallots

Gluten free penne is available upon request, $3.00



Mains
All mains served with seasonal vegetables unless otherwise specified. All mains can be altered to
be gluten free.

Tender pork topped with prosciutto and
provolone cheese in a butter & sage sauce
served on mashed potato & broccoli

Tender pork with sautéed prawns & bacon,
cooked in a pink sauce with basil pesto
 

Slow braised lamb shanks served with a
rich tomato, rosemary and red wine sauce,
on top of mashed potatoes and buttered
peas

Grilled chicken breast, topped with
avocado & mozzarella cheese in a white
wine & cream sauce

Grilled chicken breast sautéed with prawns
& bacon in a creamy pesto sauce

250g Grass fed Eye Fillet cooked to your
liking with your choice of mushroom,
dianne or peppercorn sauce. With tiger
prawns in garlic cream sauce add $9.90

250g Lamb back strap pan roasted, served
on mashed potato & broccoli, drizzled with
a cherry tomato & rosemary butter sauce

Oven roasted, served on a mixed leaf salad
& crispy chat potato, drizzled with a
lemon, cracked pepper dressing (cooked
medium)

Grilled fillets topped with lemon butter
sauce & semi-dried tomato & roasted
capsicum relish, served on mashed potato 

A selection of seafood including marinated
baby octopus, BBQ Calamari, Australian
King prawns, salt & pepper calamari,
smoked Tasmanian Salmon & barramundi
fillets served with a fresh salad and chips

P O R K  S A L T I M B O C C A
3 6 . 9 0

P O R K  R O S A
3 7 . 9 0

L A M B  S H A N K S
3 7 . 9 0

C H I C K E N  A V O C A D O
3 6 . 9 0

C H I C K E N  G A M B E R E T T I
3 6 . 9 0

C H I C K E N  B O S C A I O L A
3 6 . 9 0

E Y E  F I L L E T
4 2 . 9 0

L A M B  B A C K S T R A P
4 2 . 9 0

B E E F  C H E E K
3 7 . 9 0

A T L A N T I C  S A L M O N  F I L L E T S
3 6 . 9 0

B A R R A M U N D I  F I L L E T S
3 6 . 9 0

S E A F O O D  P L A T T E R  
F O R  O N E
7 0 . 0 0

Cooked in a white wine & cream sauce, with
sautéed bacon, mushrooms & shallots

Tender slow braised beef cheek served on
mashed potato & finished with a rosemary
jus



Gourmet Wood Fired Pizzas
Large only, no half/half, $2.00 extra per gourmet topping, $4.50 extra for prawns or prosciutto, Gluten Free Bases
Available $5.50 . 

L U I G I ’ S
2 9 . 9 0

P U L L E D  P O R K
2 9 . 9 0

P E R I  P E R I  C H I C K E N
2 9 . 9 0

M I L A N O
3 0 . 9 0

V E N E T O
2 9 . 9 0

P R I M A V E R A
2 9 . 9 0

C A L A B R E S E
2 9 . 9 0

T R E V I  
2 9 . 9 0

P O L L O
2 9 . 9 0

G A M B E R I
3 1 . 9 0

Tomato base, provolone cheese, sliced tomato, rocket, shaved
prosciutto

Smokey BBQ sauce, pulled pork, caramelised onion, fresh
rocket, garlic aioli, mozzarella

Peri Peri chicken, shallots, onion, roasted capsicum,
mozzarella cheese & peri peri sauce

Sweet chilli sauce, chopped prawns, bacon, chicken, onion
mozzarella cheese, drizzled with garlic aioli

Tomato base, pepperoni, sliced tomato, Kalamata olives,
Spanish onion, chilli, fetta cheese

Garlic base, chicken, mushroom, bacon, onion & mozzarella,
drizzled with a honey mustard sauce

Tomato base, chicken, bacon, roasted capsicum, onion,
pineapple, mozzarella cheese
 

S U P R E M E
S 2 4 . 9 0  L 2 6 . 9 0

B B Q  M E A T  L O V E R S
S 2 4 . 9 0  L  2 6 . 9 0

H A W A I I A N
S 2 1 . 9 0  L  2 4 . 9 0

S I C I L I A N
S 2 3 . 9 0  L 2 6 . 9 0

M E X I C A N A
S  2 3 . 9 0  L  2 6 . 9 0

V E G E T A R I A N
S  2 2 . 9 0  L  2 4 . 9 0

M A R G H E R I T A
S  1 9 . 9 0  L  2 2 . 9 0

Tomato base, ham, salami, mushrooms, onion, capsicum,
pineapple, olives, mozzarella cheese

BBQ base, ham, salami, pepperoni, onion, mozzarella cheese

Tomato base, ham, pineapple, mozzarella cheese

Tomato base, salami, olives, mushrooms, capsicum, onions,
anchovies, mozzarella cheese

Tomato base, pepperoni, capsicum, onion, chilli, olives,
mozzarella cheese

Tomato base, mushrooms, capsicum, onion, pineapple, olives,
mozzarella cheese

Tomato base, oregano, mozzarella cheese

1.50 for half/half, 1.50 extra per traditional topping, Gluten Free Bases Available $5.50. Small = 6
slices, Large = 8 slices

Traditional Wood Fired
Pizzas

Tomato base, bocconcini cheese, garlic, chilli, onion and
prawns

Tomato base, eggplant, zucchini, semi-dried tomatoes,
grilled artichokes, Kalamata olives, bocconcini cheese 

Pulled pork, ham, bacon & mozzarella on an oil base, topped
with fresh rocket & sriracha aioli



Kids meals
C H I C K E N  S C H N I T Z E L  &
C H I P S
1 6

C R U M B E D  C A L A M A R I  &
C H I P S
1 5

F I S H  C O C K T A I L S  &  C H I P S
1 5

C H I C K E N  N U G G E T S  &  C H I P S
1 5

F E T T U C C I N E  B O S C A I O L A
1 5

S P A G H E T T I  B O L O G N E S E
1 5

L A S A G N E
1 5

H A W A I I A N  O R  M A R G H E R I T A
P I Z Z A
1 4

Children’s Meals 12 and under

All children’s meals served with
vanilla ice cream with choice of
chocolate, strawberry or caramel
topping

C U S T O M E R S ,
P L E A S E  N O T E

P L E A S E  A D V I S E  Y O U R  W A I T P E R S O N  I F  Y O U
H A V E  A N Y  F O O D  A L L E R G I E S

 
 

W E  D O  N O T  S P L I T  B I L L S
 
 

P L E A S E  A D V I S E  Y O U R  W A I T P E R S O N  P R I O R  T O
O R D E R I N G  I F  Y O U  A R E  S E E I N G  A  M O V I E

 
 

1 5 %  S U R C H A R G E  O N  P U B L I C  H O L I D A Y S
 
 

A M E R I C A N  E X P R E S S  &  D I N E R S  C A R D S  W I L L
I N C U R  A  3 %  S U R C H A R G E


