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YOUR y d DINE
LOCAL IN
ITALIAN ITALIAN MENU
RESTAURANT
STARTERS
MEDITERRANEAN $9 GRILLED HALLOUMI §22 MEATBALLS $20
OLIVES @ * @ & CHEESE Ground pork & wagyu beef,

Mixed olives marinated in olive
oil and herbs

PAN SEARED SCALLOPS  $25
Scallops seared to perfection

with curried cauliflower puree

GARLIC PRAWNS ¢« §25
Served with fresh bread and

choice of base:

1) Tomato sauce with spring
onion, garlic, and feta OR

2) Olive oil, garlic, and parsley

HALF PRICE

“ @

WITH ANY STARTER + SALAD

off ®

Served with cretan honey, and
pomegranate molasses

MUSSELS & $20
Local mussels in a tomato
broth with chilli, garlic, and
white wine, and served with
fresh bread

SALT & PEPPER SQUID @ $22

Served with spring onion, garlic,

and a side of roasted garlic aioli

tomato ragu, fresh basil, and
parmigiana reggiano

MELANZANE ALLA $20
PARMIGIANA @

Crumbed fried eggplant, tomato
salsa, pecorino, and burrata

SALT &§ PEPPER MISTO@ $26
Crispy, light and deep fried salt
and pepper calamari and
prawns, and served with lemon
and roasted garlic aioli

SALADS

BREADS (GF AVAILABLE)

GARLIC BREAD $8
Freshly made ciabatta, garlic
butter, and parsley

GARLIC & CHEESE PIZZA $18

HERB & CHEESE PIZZA $18

ROCKET & PEAR SALAD @ $19
Grana padano, extra

virgin olive oil, and fig
balsamic glaze

GREEK SALAD ©
Vine ripened tomato,

cucumber, red onion,
kalamata olives, feta,
oregano, extra virgin olive
oil, and red wine vinegar

$19.5

GARDEN SALAD @

Mixed leaves, tomato,
cucumber, red onion, olive
oil, and red wine vinegar

$17.5

CAPRESE SALAD @
Buffalo mozzarella, vine
ripened tomato, fresh basil,
homemade pesto, and fig
balsamic glaze

$19.5

KIDS’ MENU (P TO 12Y0)

PENNE NAPOLETANA
PENNE BUTTER & CHEESE
CHICKEN SCHNITZEL

Served with chips and tomato sauce

BATTERED FISH

S14
S14
ASK US FOR
COLOURING
PAGES & $16
PENCILS!
$16

Served with chips and tomato sauce
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GUIDE VEGETARIAN
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VEGAN
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DAIRY FREE

GLUTEN FREE

PASTAS

MEATS & FISH

LASAGNA $25
Beef, Napoletana sauce, parmesan cheese,
and parsley

PESTO CHICKEN PENNE $27
Chicken thigh pieces, homemade pesto,
creamy white wine sauce

BOLOGNESE $25
Bolognese sauce, ground wagyu beef &

pork mince, tomato salsa, and parmesan.
Choice of pasta:

PAPPARDELLE RAGU $32
Six-hour slow cooked prime beef in

homemade tomato sugo and herbs.

LINGUINI PRAWNS $34
Garlic, parsley, vodka pink sauce

SPAGHETTI MARINARA $36
Prawns, mussels, calamari, and vangole in a

cherry tomato Napoletana sauce

VEAL TORTELLINI $25
Tortellini in a creamy white wine
mushroom sauce with garlic and herbs

PENNE PRIMAVERA $25
Eggplant, zucchini, rocket, shallots, parsley,

and garlic

MUSHROOM RISOTTO $26
Mixed mushrooms, pecorino, and truffle oil

SEAFOOD RISOTTO $36
Prawns, calamari, scallops, and saffron

POLLO BOSCAIOLA

Chicken tenderloin with creamy mushroom,

rosemary roasted potatoes, and herbs

GRILLED CHICKEN

Chicken tenderloin with choice of steamed

vegetables or chips

CHICKEN PARMIGIANA

Crumbed chicken breast, Napoletana sauce,

mozzarella, and mash potato

GRAIN FED SCOTCH FILLET

Caper & anchovy butter, fat chips
with choice of red wine jus or creamy
mushroom sauce

VEAL SALTIMBOCCA
Marsala, cream, mushrooms, parsley with

rosemary roasted potatoes

LAMB SHANK
Slow cooked lamb shank with mirepoix,

rosemary tomato in red wine broth, mash
potato, and broccoli

SEAFOOD HOTPOT

Moreton Bay bug, prawns, mussels,
vongole, and fish in a tomato base broth.
Served with fresh bread

FISH OF THE DAY
Served with choice of steamed vegetables,

parsley and garlic, or fat chips and aioli

$29

$29

$29

S45

$33

$38

$38

$38

SIDES (PERFECT WITH OUR MEATS AND FISH)

GNOCCHI

TOMATO SUGO $25
Served with fresh basil and pecorino

SAGE BUTTER $25
Sage infused burnt butter and parmesan

DOUBLE COOKED FAT CHIPS @
Served with chipotle mayo

$9

SEASONAL STEAMED VEGETABLES @ » @ « $9

Topped with olive oil and parsley

ROASTED POTATOES @ &
Cooked in rosemary, garlic, and butter

© ALL 3 SIDES FOR $25!

$9
©
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PIZZAS

CHEESE & GARLIC
White base with parsley

BRUSCHETTA

White base, fresh tomato, garlic, basil, feta,

olive oil, and balsamic glaze

MARGHERITA
Tomato sauce, mozzarella, and basil

NAPOLITANA
Anchovies, olives, and oregano

VEGETARIAN
Mushroom, capsicum, artichoke, onion,
and olives

REGINA
Ham and mushroom

HAWAIIAN
Ham and pineapple

CAPRICCIOSA
Ham, mushroom, artichokes, and olives

MEXICANA
Spicy salami, capsicum, jalapeno,
and olives

SICILIANA
[talian pork sausage and eggplant

CHORIZO
Chorizo, olives, jalapeno, red onion,
and parsley

PEPPERONI
Pepperoni, cheese, and tomato sauce

VINNY SPECIAL
Bolognese sauce, eggplant and peas

$18

$21

$19

$21

$22

$22

$19

$23

$23

$24

$24

$23

POTATO AND ROSEMARY

PESTO CHICKEN
Pesto cream base, chicken, and cherry
tomato

BBQ CHICKEN
Tomato base, mozzarella, chicken,

pineapple, and barbecue sauce

PERI PERI CHICKEN
Chicken, roasted capsicum, onion, and

peri peri sauce

QUATTRO FORMAGGI
Mozzarella fior di latte, gorgonzola,
bocconcini, and parmesan

SEAFOOD

Prawns, calamari, mussels, garlic, olive oil,

and parsley

GAMBERONI
Prawns, cherry tomato, and parsley

PROSCIUTTO & ROCKET
Shaved parmesan, prosciutto, rocket,

and olive oil

SUPREME
Ham, pepperoni, spicy salami, capsicum,
onion, olives, and pineapple

MEATLOVERS
Ham, pepperoni, spicy salami, and Italian
pork sausage

BOMBA
Bacon and egg

$21

$23

$23

$24

$22

$25

$26

$26

$25

$26

$22

EXTRA Z/ZZ4 TOPPINGS

ANCHOVIES
ARTICHOKES

CAPSICUM BEANS

EGGPLANT
MUSHROOM
OLIVES
ONION

HAM

PINEAPPLE
POTATO

CHERRY TOMATOES
PROSCUITTO

PEPPERONI

SALAMI
CHICKEN
PRAWNS

PORK SAUSAGE
CHEESE

FETA
GORGONZOLA




