
G A R L I C  &  C H E E S E  P I Z Z A
S  1 8 . 9 0   L  2 0 . 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  2 1 . 9 0  L  2 5 . 9 0  

G A R L I C  B R E A D
1 0 . 9 0

H E R B  B R E A D
1 0 . 9 0

B R U S C H E T T A  B R E A D
1 4 . 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 9 . 9 0

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

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

P U M P K I N  S A L A D
2 2 . 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
1 0 . 9 0
M A S H E D  P O T A T O
1 0 . 9 0
C H I P S
1 0 . 9 0

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

ADD CHICKEN OR GRILLED PRAWNS $9.90



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

R I S O T T O  P O L L O
3 5 . 9 0

R I S O T T O  C O N T A D I N A
3 0 . 9 0

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

Entree
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 
 

Served with a tomato salad, basil and olive oil

Your choice of any 4 entrees on a platter

 (entrée 6, main 12)

S A L T  &  P E P P E R
C A L A M A R I  
E 2 6 . 9 0  M 3 5 . 9 0

H A L O U M I  C H I P S
E 2 1 . 9 0  M 3 5 . 9 0

P O R K  B E L L Y
E 2 4 . 9 0  M 3 3 . 9 0

S T U F F E D  M U S H R O O M S
E 2 4 . 9 0  M 3 2 . 9 0

G A R L I C  P R A W N S
E 2 9 . 9 0  M 3 7 . 9 0

A R A N C I N I
E 2 2 . 9 0  M 3 0 . 9 0

S W I S S  P R A W N S  
E 2 7 . 9 0  M 3 7 . 9 0

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

B B Q  C A L A M A R I  
E 2 5 . 9 0  M 3 5 . 9 0

Z U C C H I N I  F R I T T E R S
E 2 4 . 9 0  M 3 3 . 9 0

B U R R A T A
2 2 . 9 0

M I X E D  E N T R E E  P L A T T E R
8 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 9 . 9 0

G N O C C H I  C A L A B R E S E
3 8 . 9 0

P E N N E  W I T H  C H I C K E N
3 2 . 9 0

F E T T U C C I N E  B O S C A I O L A
3 2 . 9 0

F E T T U C I N E  R A G U
3 2 . 9 0

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

L I N G U I N E  W I T H  M E A T B A L L S
3 4 . 9 0

R A V I O L I  N A P O L I T A N A
3 2 . 9 0

G N O C C H I  R O S A
3 4 . 9 0

L I N G U I N E  O L I O
3 6 . 9 0

L A S A G N E
3 2 . 9 0

P E N N E  G A M B E R I
3 6 . 9 0

S P A G H E T T I  B O L O G N E S E
3 2 . 9 0

T O R T E L L I N I  A R R A B I A T A
3 2 . 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

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

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

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 $10.90

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

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

Grilled salmon in a garlic lemon cream
sauce served with broccolini & mash

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, salt &
pepper calamari & barramundi fillets
served with a fresh salad and chips

E Y E  F I L L E T
4 8 . 9 0

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

B E E F  C H E E K
4 3 . 9 0

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

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

G R I L L E D
S A L M O N
4 2 . 9 0

B A R R A M U N D I  F I L L E T S
4 2 . 9 0

S E A F O O D  P L A T T E R  
F O R  O N E
8 0 . 0 0

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

P O R K  R O S A
4 3 . 9 0

L A M B  S H A N K
4 2 . 9 0

C H I C K E N  A V O C A D O
4 0 . 9 0

C H I C K E N  G A M B E R E T T I
4 3 . 9 0

C H I C K E N  B O S C A I O L A
4 0 . 9 0



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
3 1 . 9 0

P U L L E D  P O R K
3 1 . 9 0

P E R I  P E R I  C H I C K E N
3 1 . 9 0

M I L A N O
3 2 . 9 0

H O N E Y  P E P P E R O N I
3 1 . 9 0

P R I M A V E R A
3 1 . 9 0

C A L A B R E S E
3 1 . 9 0

T R E V I  
3 1 . 9 0

P O L L O
3 1 . 9 0

G A M B E R I
3 2 . 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 topped with pepperoni, mozzarella, chilli and
ricotta, finished with a dizzle of honey

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

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

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 5 . 9 0  L  2 9 . 9 0

H A W A I I A N
S 2 5 . 9 0  L  3 0 . 9 0

S I C I L I A N
S 2 5 . 9 0  L 3 0 . 9 0

M E X I C A N A
S  2 5 . 9 0  L  3 0 . 9 0

V E G E T A R I A N
S  2 3 . 9 0  L  2 6 . 9 0

M A R G H E R I T A
S  2 0 . 9 0  L  2 3 . 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



Kids meals
C H I C K E N  S C H N I T Z E L  &
C H I P S
2 0

C R U M B E D  C A L A M A R I  &
C H I P S
2 0

F I S H  C O C K T A I L S  &  C H I P S
2 0

C H I C K E N  N U G G E T S  &  C H I P S
2 0

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

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

L A S A G N E
2 0

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
2 0

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


	Appetisers
	GARLIC & CHEESE PIZZA S 18.90  L 20.90
	GARLIC PIZZA S 17.90 L 19.90
	BRUSCHETTA PIZZA S 21.90 L 25.90
	GARLIC BREAD 10.90
	HERB BREAD 10.90
	BRUSCHETTA BREAD 14.90
	TRIO OF DIPS 19.90
	CHILLI OLIVES 16.90

	Salads
	ADD CHICKEN OR GRILLED PRAWNS $9.90
	GARDEN SALAD 16.90
	GREEK SALAD 19.90
	ROCKET SALAD 19.90
	CAESAR SALAD 19.90
	PUMPKIN SALAD 22.90

	Sides
	DIANNE SAUCE 9.90 MUSHROOM SAUCE 9.90 PEPPER SAUCE 9.90 BOSCAIOLA SAUCE 9.90
	SEASONAL VEGETABLES 10.90 MASHED POTATO 10.90 CHIPS 10.90

	Entree
	SALT & PEPPER CALAMARI  E26.90 M35.90
	HALOUMI CHIPS E21.90 M35.90
	PORK BELLY E24.90 M33.90
	STUFFED MUSHROOMS E24.90 M32.90
	GARLIC PRAWNS E29.90 M37.90
	ARANCINI E22.90 M30.90
	SWISS PRAWNS  E27.90 M37.90
	ITALIAN MEATBALLS E22.90 M32.90
	BBQ CALAMARI  E25.90 M35.90
	ZUCCHINI FRITTERS E24.90 M33.90
	BURRATA 22.90
	MIXED ENTREE PLATTER 80.00
	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
	Served with a tomato salad, basil and olive oil
	Your choice of any 4 entrees on a platter


	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
	RISOTTO MARINARA 39.90
	RISOTTO POLLO 35.90
	RISOTTO CONTADINA 30.90

	Pasta
	SPAGHETTI MARINARA 39.90
	GNOCCHI CALABRESE 38.90
	PENNE WITH CHICKEN 32.90
	FETTUCCINE BOSCAIOLA 32.90
	FETTUCINE RAGU 32.90
	GNOCCHI FORMAGGIO 32.90
	LINGUINE WITH MEATBALLS 34.90
	RAVIOLI NAPOLITANA 32.90
	GNOCCHI ROSA 34.90
	LINGUINE OLIO 36.90
	LASAGNE 32.90
	PENNE GAMBERI 36.90
	SPAGHETTI BOLOGNESE 32.90
	TORTELLINI ARRABIATA 32.90

	Mains
	PORK SALTIMBOCCA 40.90
	PORK ROSA 43.90
	LAMB SHANK 42.90
	CHICKEN AVOCADO 40.90
	CHICKEN GAMBERETTI 43.90
	CHICKEN BOSCAIOLA 40.90
	EYE FILLET 48.90
	LAMB BACKSTRAP 49.90
	BEEF CHEEK 43.90
	GRILLED SALMON 42.90
	BARRAMUNDI FILLETS 42.90
	SEAFOOD PLATTER  FOR ONE 80.00

	Gourmet Wood Fired Pizzas
	LUIGI’S 31.90
	PULLED PORK 31.90
	PERI PERI CHICKEN 31.90
	MILANO 32.90
	HONEY PEPPERONI 31.90
	PRIMAVERA 31.90
	CALABRESE 31.90
	TREVI  31.90
	POLLO 31.90
	GAMBERI 32.90
	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 topped with pepperoni, mozzarella, chilli and ricotta, finished with a dizzle of honey
	Tomato base, eggplant, zucchini, semi-dried tomatoes, grilled artichokes, Kalamata olives, bocconcini cheese
	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
	Tomato base, bocconcini cheese, garlic, chilli, onion and prawns


	Traditional Wood Fired Pizzas
	SUPREME S24.90 L26.90
	BBQ MEAT LOVERS S25.90 L 29.90
	HAWAIIAN S25.90 L 30.90
	SICILIAN S25.90 L30.90
	MEXICANA S 25.90 L 30.90
	VEGETARIAN S 23.90 L 26.90
	MARGHERITA S 20.90 L 23.90
	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


	Kids meals
	CHICKEN SCHNITZEL & CHIPS 20
	CRUMBED CALAMARI & CHIPS 20
	FISH COCKTAILS & CHIPS 20
	CHICKEN NUGGETS & CHIPS 20
	FETTUCCINE BOSCAIOLA 20
	SPAGHETTI BOLOGNESE 20
	LASAGNE 20
	HAWAIIAN OR MARGHERITA PIZZA 20
	CUSTOMERS, PLEASE NOTE
	PLEASE ADVISE YOUR WAITPERSON IF YOU HAVE ANY FOOD ALLERGIES
	WE DO NOT SPLIT BILLS
	PLEASE ADVISE YOUR WAITPERSON PRIOR TO ORDERING IF YOU ARE SEEING A MOVIE
	15% SURCHARGE ON PUBLIC HOLIDAYS
	AMERICAN EXPRESS & DINERS CARDS WILL INCUR A 3% SURCHARGE



