
PANE AL FORNO ❉ .................... 8 
puffy oven-fired bread

OLIVE VERDI ❉ ........................... 8 
marinated sicilian green olives

ACCIUGHINE ............................... 8 
white anchovies in olive oil

MOZZARELLA IN  
CARROZZA ❉ ........................... 9ea 
fried neapolitan buffalo mozzarella

BRUSCHETTA ..............................10 
white anchovies, burrata, bread crumbs

FIORI DI ZUCCA ❉ .....................18 
zucchini flower stuffed with italian cheese

PRUVULO’ ❉ ............................... 16 
baked premium provolone,  
australian honey, pistachio

POLENTA CHIPS ❉ ...................16 
with pecorino cheese and truffle

BURRATA ❉ .................................18 
burrata, roast capsicum & paprika puree, 
crispy basil, smoked almonds

NDUJA .......................................... 17 
spicy sausage paste, fresh ricotta and  
honey served with oven-baked crackers

CALAMARI ...................................18 
grilled salt & pepper squid, salsa verde

POLPETTE .................................20 
meatballs in a slow cooked ragu

PORTOBELLO ..........................20 
baked portobello mushroom stuffed  
with sauteed spinach, provolone,  
garlic, shaved parmesan

PARMIGIANA A  
BARCHETTA ..............................20 
Don Giovanni’s style  
eggplant parmigiana

GUAZZETTO DI COZZE ........... 24 
fresh mussels in chef ’s  
special tomato broth

POLIPO ALLA LUCIANA ........... 28 
stewed baby octopus in  
traditional Luciana sauce

ANTIPASTI

 SALUMI 
SALAME   14 

sopressata salami  
with pecorino

BUFFALO   22 
24 month parma prosciutto, 

napoletana buffalo mozzarella

gluten-free base +6           vegan cheese +5           ❉ vegetarian



gluten-free base +6           vegan cheese +5           ❉ vegetarian

ALL’AGLIO ❉ ..............................18 
garlic and cheese 

MARGHERITA ❉ ....................... 22 
bocconcini, basil, san marzano sauce 

FORMAGGI E FUNGHI ❉ ........26 
premium italian cheeses, mushroom,  
fior di latte, truffle oil 

TRICOLORE ❉ .......................... 28 
grilled vegetables, cherry tomatoes,  
fior di latte, stracchino 

PUVERELLA ............................... 25 
anchovy, capers, black olives,  
oregano, garlic, san marzano sauce

CAPRICCIOSA .......................... 25 
off bone ham, mushroom, fior di latte,  
black olives, artichoke, san marzano sauce

PEPPERONI ............................... 25 
salami, fior di latte, san marzano sauce

A PICCANTE ..............................26 
cacciatore salami, onion, black olives, 
fior di latte, chilli, san marzano sauce

PRIMAVERA ............................... 27 
prosciutto di parma, fior di latte,  
cherry tomato, rocket, parmiggiano

PARMIGIANA ............................26 
eggplant, san marzano sauce, ricotta, 
fior di latte, basil, olive oil, nduja

 
PANCETTA ................................. 28 
flat pancetta, mozzarella, baked  
potatoes, taleggio, truffle oil

TARTUFO ................................... 27 
mushroom, italian sausage, fior di latte,  
truffle oil, parmiggiano

ASPARAGI ❉ ..............................28   
asparagus, leek, mozzarella,  
gorgonzola cheese, truffle paste

DON GIOVANNI ...................... 28 
bolognese sauce, basil, bocconcini

AFFUMICATA ............................ 28 
mushrooms, prosciutto, mozzarella, 
scamorza, truffle paste, shaved parmesan

BRONTE .....................................29   
sautéed prawns, spinach, san marzano 
sauce, cherry tomatoes, artichoke

PIZZA
 CALZONE 

SALAME   26 
salami, ricotta,  

pepper, fior di latte

SPINACI ❉   26 
spinach, fior di latte, 

garlic, lemon



 

 
 
 

s   DIGESTIVO   s  

PASTA
PACCHERI NAPOLETANI ....... 34 
white beef ragu, pecorino,  
white wine sauce

PAPPARDELLE 
AI PORCINI ❉............................ 34 
pappardelle, porcini mushroom sauce, 
taleggio cheese, truffle paste

AMATRICIANA ......................... 32 
rigatoni, amatriciana sauce with 
red wine, onion and pancetta

PASTA AL NERO DI SEPPIA ... 38 
squid ink pasta with crab, chilli, garlic,  
cherry tomato sauce, premium grated bottarga

LIMONCELLO ................................. 10

AMARETTO .................................... 12

AVERNA ......................................... 12

FRANGELICO .................................. 12

MONTENEGRO ............................... 14

AMARO DEL CAPO .......................... 14

GRAPPA .......................................... 14

DOLCEZZA
CANNOLI ...................................... 14

TIRAMISU .................................... 16 

 

LIMONCELLO SORBETTO ......... 16

DESSERT OF THE DAY ................. 16 

 

INSALATE
 

LATTUGA ❉    14 
cos lettuce, pecorino,  
Don Giovanni dressing

RUGOLA ❉    16 
rocket, pear, walnut, balsamic,  

grana padano 
 

SPINACI ❉    16 
spinach, cherry tomato, avocado,  
red onion, pistachio, goat cheese 

 
BROCCOLINI ❉    18 
sauteed broccolini, garlic,  

chilli, almonds

CAPRESE ❉    18 
basil, buffalo mozzarella, tomato

gluten-free base +6           vegan cheese +5           ❉ vegetarian



BEVANDE

BIRRA
 ...............................................................
BIRRA MORETTI ....................................... 10 
Lager, Italy

PERONI ..................................................... 10 
Lager, Italy  

PERONI GRAN RISERVA 500ml ................ 15 
Weiss, Italy    

YOUNG HENRY’S NEWTOWNER ............. 10 
Pale Ale, Sydney             

COOPERS DARK ALE ............................... 10 
Dark Ale, Sydney               

SOFT DRINK
COKE/COKE ZERO/SPRITE ....................... 5

TONIC/GINGER ALE .................................. 5

GINGER BEER ............................................. 5

MACARIO CHINOTTO ................................7

MACARIO LIMONATA .................................7

MACARIO ARANCIATA ROSSA ...................7

SPARKLING WATER 750ml ........................ 10

s   APERITIVO   s 
 

BOLLICINE  
Sparkling

 

DON GIOVANNI SPRITZ  .................... 18

APEROL SPRITZ .................................. 18

CAMPARI SPRITZ ................................ 18

MONTE TONIC ................................... 18

IL CAPITANO ...................................... 18

MIMOSA .............................................. 18

NEGRONI ............................................ 18

NEGRONI SBAGLIATO ........................ 18

 
CLASSICO MIXED DRINKS ................ 18

 .....................................t s
VAL D’OCA PROSECCO SUPERIORE EXTRA DRY ...................................13 .....................57 
DOCG Veneto, Italy

CASTALDI FRANCIACORTA BRUT .................................................................................. 100 
Lombardia, Italy



BIANCHI t s
CESARI PINOT GRIGIO DELLE VENEZIE   ...................................................................... 14 ............ 58  
DOC Veneto, Italy    
MASCIARELLI TREBBIANO D’ABBRUZZO DOC ........................................................... 14 ............ 58  
Abbruzzo, Italy                           
ARTIS WINES JACOPIN CHARDONNAY ✽ ..................................................................... 15 ............64 
Riverland, SA
LUNGAROTTI VERMENTINO IGT .................................................................................................. 58 
Umbria, Italy     

LAVA FALANGHINA .........................................................................................................................65 
Benevento, Campania, Italy DOP          
VELENOSI PECORINO BIO DOCG ❦ ............................................................................................ 69 
DOCG Marche, Italy   

ROSATO
VELENOSI ROSATO IGT ................................................................................................. 16 ............ 74 
IGT Marche, Italy

ROSSI
LUNGAROTTI SANGIOVESE IGT .................................................................................... 14 ............ 58 
Umbria, Italy       

CEMBRA PINOT NERO .................................................................................................... 15 ............68 
DOC Trentino, Italy
GRANDUE CRU SHIRAZ .................................................................................................. 15 ............64 
McClaren Vale, SA
CANTINA CELLARO LUMA NERO D’AVOLA ................................................................. 16 ............ 70 
DOC Sicilia, Italy  

TERRE NATUZZI ‘DON GIOVANNI’ CHIANTI CLASSICO ............................................................. 78 
DOCG Toscana, Italy                     

MASCIARELLI MONTEPULCIANO D’ABBRUZZO DOC ................................................................68 
Abbruzzo, Italy   
DIOMEDE LAMA DI PIETRA ‘NERO DI TROIA’ .............................................................................. 58 
Puglia, Italy
APOLLONIO PRIMITIVO DI MANDURIA ‘MANI DEL SUD’ .......................................................... 74  
DOP Puglia, Italy

SELEZIONE PREMIUM
MOMTEVETRANO CORE BIANCO ‘FIANO/GRECO DI TUFO’ .....................................................95 
IGT Salerno/Benevento, Campania, Italy
MOMTEVETRANO CORE ROSSO ‘AGLIANICO’ ...........................................................................95 
IGT Salerno/Benevento, Campania, Italy
MARINA CVETIC MONTEPULCIANO D’ABRUZZO RISERVA ...................................................... 105 
DOC Abruzzo, Italy

✽ vegan      ❦ organic

VINO


