
casa cibo italian

ANTIPASTI  BOARDS
SALUMI BOARD (GFO)	  17PP
MORTADELLA, MILD SALAMI, SALAMI PICCANTE, PROSCIUTTO DI 
PARMA, MARINATED OLIVES, TOASTED FOCACCIA, 
SUN-DRIED TOMATO PESTO, OLIVE OIL & BALSAMIC VINEGAR 

VERDURE BOARD  (GFO, VG) 	  16PP
GRILLED EGGPLANT, GRILLED ZUCCHINI, MARINATED ARTICHOKES, 
MARINATED OLIVES, CAPONATA, PICKLED ONIONS, CAPERBERRIES, 
TOASTED FOCACCIA, SUN-DRIED TOMATO PESTO, OLIVE OIL & 
BALSAMIC VINEGAR 

ADD ON - SELECTION OF CHEESES	 6PP
GRANA PADANO, GORGONZOLA, SCAMORZA

$4 ADDITIONAL CHARGE FOR GF PENNE
$4 ADDITIONAL CHARGE FOR GF GNOCCHIPASTA

TRADITIONAL SPAGHETTI CARBONARA (GFO)	 34
OUR CARBONARA IS COOKED THE TRADITIONAL WAY WITH ONLY  
PANCETTA, EGG, PECORINO & BLACK PEPPER

CHILLI PRAWN LINGUINE (DFO, GFO)	 36
PAN FRIED PRAWNS, FIRE ROASTED CHERRY TOMATOES, GARLIC, 
CAPERS, CHILLI, ROCKET

TRUFFLE MUSHROOM GNOCCHI (V, GFO) 	 36
TRUFFLE CREAM SAUCE, FIRE-ROASTED MUSHROOMS, CRISPY ENOKI 
MUSHROOMS

RIGATONI LAMB RAGU (DFO, GFO) 	 34
SLOW-COOKED LAMB RAGU, TOMATO SUGO, BASIL, GRATED 
PARMESAN

FETTUCCINE BOLOGNESE (GFO) 	 32
BEEF & PORK BOLOGNESE, BASIL, GRATED PARMESAN

PESTO FETTUCCINE (V, GFO)	 32
BASIL PESTO, BECHAMEL SAUCE, FRESH BASIL, GRATED PARMESAN

PORK & FENNEL RIGATONI (GFO)	 35	
VODKA SAUCE, PORK & FENNEL SAUSAGE MEAT, GRATED PARMESAN

GNOCCHI VERDURE (V, VGO, GFO) 	 32
PUMPKIN SAUCE, GARLIC, ZUCCHINI, CARROT & FIRE-ROASTED 
CHERRY TOMATOES

LOBSTER LINGUINE (GFO)	 48
LOBSTER MEAT, FRESH CHILLI, FIRE ROASTED CHERRY TOMATOES, 
LEMON GARLIC BUTTER SAUCE, DILL

PASTA ADD ONS
GRILLED CHICKEN	 12
PROSCIUTTO	 9
PAN FRIED PRAWNS	 9
PORK SAUSAGE	 9

MUSHROOMS	 5
FOCACCIA 	 6
PANCETTA 	 7

STARTERS
MARINATED OLIVES (DF, GF, VG) 	 11
MIXED OLIVES MARINATED W HERBS

FRIED POLENTA CHIPS (V, GF)	 14
THICK CUT W GORGONZOLA DIP

MUSHROOM ARANCINI (4PC) (GF, V)	 20
MUSHROOM RISOTTO ARANCINI W PARMESAN & PESTO MAYO

CLASSIC BRUSCHETTA (3PC) (DFO, GFO, V, VGO)	 20
TOMATO, RED ONION, BASIL, BOCCONCINI, FOCACCIA W BALSAMIC

CALAMARI FRITTI (DF, GF)	 22
FLASH FRIED W LEMON & AIOLI

WHIPPED RICOTTA BRUSCHETTA (3PC) (GFO, V)	 22
RICOTTA, FIRE-ROASTED CHERRY TOMATOES, BASIL PESTO, FOCACCIA

PARMESAN TRUFFLE FRIES (GF, V)	 16
FRIES W PARMESAN & BLACK TRUFFLE. SERVED W AIOLI

BURRATA CAPRESE (GF, V)	  26
BURRATA, MEDLEY TOMATOES, BASIL, ROCKET, EXTRA VIRGIN 
OLIVE OIL

POLPETTE (DF, GFO)	  25
BEEF & PORK MEATBALLS IN RICH POMODORO SAUCE, 
SERVED W TOASTED FOCACCIA

STARTER ADD ONS
PROSCIUTTO 	 9
STRACCIATELLA 	 8
BURRATA 	 10

RICOTTA & RED PESTO DIP	 5
FOCACCIA 	 6

V20260610
* ALL FISH IS IMPORTED

BREADS
FOCACCIA (VG, GFO, DF) 	 11
HOUSE-MADE FOCACCIA SERVED WARM W EXTRA VIRGIN OLIVE OIL,
BALSAMIC VINEGAR

PUFFED BREAD (V)	 15
WOODFIRED PUFFED BREAD

CHEESY GARLIC PIZZA BREAD (DFO, GFO, V, VGO)	 16
GARLIC, HERBS, FIOR DI LATTE MOZZARELLA, HOUSE-MADE BASE

SALADS
ROCKET, PEAR & PINE NUT SALAD (V, GF)	 22
ROCKET, SLICED PEAR, CUCUMBER, PICKLED RED ONION, TOASTED 
PINE NUTS, SALSA VERDE, GRATED PARMESAN

MEDITERRANEAN SALAD (V, GF)	 22
CHERRY TOMATOES, CUCUMBER, RED ONION, MIXED OLIVES, 
SCAMORZA, OREGANO, EXTRA VIRGIN OLIVE OIL

CAESAR SALAD (GF)	 24
COS LETTUCE, GRATED PARMESAN, CROUTONS, CRISPY PANCETTA, 
BOILED EGG, CAESAR DRESSING

SALADS ADD ONS
GRILLED CHICKEN	 12
CRUMBED CHICKEN	 12 
PROSCIUTTO	 9
CALAMARI	 9

GORGONZOLA	 7
BURRATA 	 10
PAN FRIED PRAWNS	 10

BAMBINI  MENU
KIDS PASTA 	 16
CHOICE OF:
SPAGHETTI & BEEF AND PORK MEATBALL (GFO, DFO)
SPAGHETTI & BEEF AND PORK BOLOGNESE (GFO, DFO)
SPAGHETTI POMODORO (VG, DFO)

KIDS CHICKEN NUGGETS (DF)	 16
SERVED W CHIPS & TOMATO SAUCE

KIDS PIZZA (DFO, GFO)	 16
CHOICE OF: 
MARGHERITA (V) 
HAM & CHEESE 
HAM & PINEAPPLE

VG	 VEGAN
VGO	 VEGAN OPTION

V	 VEGETARIAN
VO	 VEGETARIAN OPTION

DF	 DAIRY FREE
DFO	 DAIRY FREE OPTION

GF	 GLUTEN FRIENDLY
GFO	 GLUTEN FRIENDLY OPTION

10% SUNDAY SURCHARGE
15% PUBLIC HOLIDAY SURCHARGE



SIGNATURE PIZZA
$6 ADDITIONAL CHARGE FOR GF PIZZA BASE

QUATTRO FORMAGGI & HOT HONEY (V, GFO)	 34
WHITE BASE, SCAMORZA, GORGONZOLA, FIOR DI LATTE MOZZARELLA, 
PROVOLONE, HOT HONEY

DIAVOLA (DFO, GFO)	 34
VODKA SAUCE BASE, FIOR DI LATTE MOZZARELLA, SALAMI PICCANTE, 
SPICY ’NDUJA, SLICED RED ONION

PEAR & GORGONZOLA (V, GFO)	 32
WHITE BASE, SLICED PEAR, GORGONZOLA, FIOR DI LATTE 
MOZZARELLA, BASIL PESTO

BURRATA & ZUCCHINI (V, GFO)	 36
WHITE BASE, FIOR DI LATTE MOZZARELLA, ZUCCHINI, BURRATA, 
BASIL PESTO, CRUSHED PISTACHIOS

PISTACCHIO & MORTADELLA (GFO)	 35
WHITE BASE, FIOR DI LATTE MOZZARELLA, MORTADELLA, 
STRACCIATELLA, CRUSHED PISTACHIOS

PROSCIUTTO & SCAMORZA (GFO)	 35
RED BASE, FIOR DI LATTE MOZZARELLA, SCAMORZA, PROSCIUTTO 
& ROCKET

ZUCCA & ’NDUJA (GFO)	 32
PUMPKIN PURÉE BASE, FIOR DI LATTE MOZZARELLA, SPICY ’NDUJA, 
PANCETTA, STRACCIATELLA

TARTUFO & PROSCIUTTO (GFO)	 35
TRUFFLE CREAM BASE, FIOR DI LATTE MOZZARELLA, 
FIRE ROASTED MUSHROOMS, PROSCIUTTO, PORK SAUSAGE

TRUFFLE MUSHROOM (V, GFO)	 35
TRUFFLE CREAM BASE, FIOR DI LATTE MOZZARELLA, FIRE ROASTED 
MUSHROOMS, RED ONION, ROCKET

MAINS
250G SIRLOIN (GF, DF)	 49
CHAR-GRILLED SIRLOIN, GREMOLATA, W ROCKET SALAD

PORCHETTA (GF)	 43
SLOW-ROASTED ITALIAN-STYLE PORK BELLY, SALSA VERDE, 
TRUFFLE MASH

EGGPLANT PARMIGIANA (V, GF)	 36
CRUMBED EGGPLANT, VODKA SAUCE, MOZZARELLA, PARMESAN

LASAGNE DELLA NONNA	 36
LAYERED PASTA W HOUSE MADE BOLOGNESE, CREAMY BÉCHAMEL, 
PARMESAN

CHICKEN COTOLETTA (GF)	 42
HERB & PARMESAN CRUMBED CHICKEN BREAST, SERVED W 
CRISPY CHIPS
MAKE IT A PARMI VODKA SAUCE & MELTED PROVOLONE CHEESE 	 +$5

GOLDBAND SNAPPER (GF, DF)	 42
CRISPY SKIN GOLDBAND SNAPPER, SICILIAN-STYLE CAPONATA

WAGYU BURGER (GFO)	 30
WAGYU BEEF PATTY, MELTED PROVOLONE, PICKLED RED ONION, 
PESTO MAYO, SERVED W CHIPS

CLASSIC PIZZA
$6 ADDITIONAL CHARGE FOR GF PIZZA BASE

MARGHERITA (V, VGO, DFO, GFO)	 27
RED BASE, FIOR DI LATTE MOZZARELLA, BASIL, EXTRA VIRGIN OLIVE 
OIL

MARIO’S (DFO, GFO) 	 31
RED BASE, FIOR DI LATTE MOZZARELLA, MILD SALAMI, 
OREGANO, GRATED PARMESAN

ITALIANA (V, GFO)	 31
WHITE BASE, FIOR DI LATTE MOZZARELLA, VODKA SAUCE, 
BASIL PESTO

LA CARNE (DFO, GFO)	 34
RED BASE, FIOR DI LATTE MOZZARELLA, MILD SALAMI, PORK 
SAUSAGE, MORTADELLA, PANCETTA

CAPRICCIOSA (DFO, GFO)	 32
RED BASE, FIOR DI LATTE MOZZARELLA, HAM, ARTICHOKES, 
OLIVES, FIRE ROASTED MUSHROOMS

CHILLI PRAWN (DFO, GFO)	 35
RED BASE, FIOR DI LATTE MOZZARELLA, GARLIC PRAWNS, 
CHERRY TOMATOES, ROCKET, CHILLI FLAKES

CASA TROPICAL (V, DFO, GFO)	 31
RED BASE, FIOR DI LATTE MOZZARELLA, PINEAPPLE, HAM

VEGETARIANA (V, VGO, DFO, GFO)	 31
RED BASE, FIOR DI LATTE MOZZARELLA, GRILLED ZUCCHINI, FIRE 
ROASTED MUSHROOMS, CHERRY TOMATOES, OLIVES,  RED ONION

PIZZA ADD ONS
HAM 	 5	
PRAWNS	 9
PROSCIUTTO	 9
PORK SAUSAGE 	 9
SALAMI	 6
MORTADELLA	 6

SCAMORZA	 6
GORGONZOLA	 7
BURRATA 	 10
OLIVES	 4
MUSHROOMS	 5
PANCETTA 	 7

DESSERTS
TIRAMISÙ (GFO)	 18
LAYERED ESPRESSO-DIPPED SAVOIARDI W MASCARPONE CREAM

PISTACHIO TIRAMISÙ (V)	 18
LAYERED SAVOIARDI BISCUSTS, PISTACHIO & MASCARPONE CREAM, 
CRUSHED PISTACHIO 

NUTELLA & PISTACHIO PIZZA (GFO)	 18
OPEN-STYLE DESSERT PIZZA W NUTELLA & CRUSHED PISTACHIOS

CANNOLI – CHOOSE YOUR FLAVOUR (GFO +$2)	 11EA
• WHIPPED RICOTTA & PISTACHIO CREAM
• WHIPPED RICOTTA & NUTELLA WITH CRUSHED OREOS

AFFOGATO (GF)	 18
SCOOP OF VANILLA ICE CREAM, ESPRESSO & CHOICE OF LIQUEUR:
BAILEYS, FRANGELICO, AMARETTO

GELATO SELECTION (GFO, DFO, VGO)             1 SCOOP 	 7
PLEASE ASK OUR FRIENDLY STAFF FOR TODAY’S AVAILABLE FLAVOURS
MAKE IT 2 SCOOPS $10  |  MAKE IT 3 SCOOPS $12 

VG	 VEGAN
VGO	 VEGAN OPTION

V	 VEGETARIAN
VO	 VEGETARIAN OPTION

DF	 DAIRY FREE
DFO	 DAIRY FREE OPTION

GF	 GLUTEN FRIENDLY
GFO	 GLUTEN FRIENDLY OPTION

10% SUNDAY SURCHARGE
15% PUBLIC HOLIDAY SURCHARGE

S IDES
SIDE MEDITERRANEAN SALAD (V, GF, DFO)	 13
CHERRY TOMATOES, CUCUMBER, RED ONION, MIXED OLIVES, 
SCAMORZA, OREGANO, EXTRA VIRGIN OLIVE OIL

CHIPS (V, GF)	 11
TRUFFLE MASH (V, GF)	 11
TRUFFLE INFUSED, CREAMY MASHED POTATO

BANQUETS
MINIMUM 2 PEOPLE

FAMILY FEAST ONE (GFO, VGO, VO)	 59PP
CLASSIC BRUSCHETTA, CALAMARI FRITTI, POLPETTE, PROSCIUTTO & 
SCAMORZA PIZZA, QUATTRO FORMAGGI PIZZA

FAMILY FEAST TWO (GFO)	 79PP
WHIPPED RICOTTA BRUSCHETTA, MUSHROOM ARANCINI, BURRATA 
CAPRESE, POLPETTE, PISTACHIO & MORTADELLA PIZZA, 
MEDITERRANEAN SALAD, PORCHETTA
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SIGNATURE COCKTAILS
PASSIONITO	 22
RUM, MINT, LIME, PASSIONFRUIT

TIRAMISÙ MARTINI 	 22
VODKA, BAILIEYS, COFFEE

ANTONIO MARGARITA 	 22
TEQUILA, APEROL, LIME, BLOOD ORANGE

COCCOBELLO 	 22
GIN, VERMOUTH BIANCO, COCONUT

TROPICALE 	 22
VODKA, LYCHEE, PASSION FRUIT

MEDITERRANEAN FIZZ 	 22
GIN, LIMONCELLO, LEMON, SODA

LADY ROSA 	 22
VODKA, RASPBERRY, CRANBERRY, LIME, FOAM

MANDARINO SUNSET	 22
LICOR 43, TANGERINE, SODA

NONNO’S SANGRIA 	 22
WINE, ORANGE, MIXED FRUITS

CLASSIC COCKTAILS 
ESPRESSO MARTINI 	 20
VODKA, COFFEE, COFFEE LIQUOR

MARGARITA 	 20	
	 CLASSIC  	 TEQUILA, TRIPLE SEC, LIME 
	 SPICY 	 TEQUILA, TRIPLE SEC, LIME, CHILLI
	 TOMMY’S	 TEQUILA, TRIPLE SEC, LIME, AGAVE

NEGRONI	 20
CAMPARI, SWEET VERMOUTH, GIN

COSMOPOLITAN 	 20
VODKA, TRIPLE SEC, CRANBERRY

AMARETTO SOUR	 20
AMARETTO, LEMON, ALMOND, FOAM

MOJITO CLASSIC	 20
RUM, MINT, LIME

PIÑA COLADA 	 20 
RUM, PINEAPPLE, COCONUT, LIME

LONG ISLAND ICED TEA 	 24
VODKA, RUM, GIN, TRIPLE SEC, LIME, COKE

BELLINI 	 14
PROSECCO, PEACH

BEER/CIDER
s c h / p i n t

CIBO LAGER 	 12/15
4 PINES PACIFIC ALE 	 13/16
PERONI NASTRO 5% 	 15/18
GREAT NORTHERN SUPER CRISP	 12/15
BALTER XPA 	 14/17
HARD RATED LEMON	 16/19

b t l s
PERONI 0% 	 9
CASCADE PREMIUM LIGHT 	 11
CORONA 	 12
SOMERSBY PEAR CIDER 	 12
SOMERSBY APPLE CIDER 	 12
BROOKVALE UNION GINGER BEER	 14

SPRITZ
APEROL 	 18
APEROL, PROSECCO, SODA

PASSIONE	 18
PASSIONFRUIT, PROSECCO, SODA

CAMPARI 	 18
CAMPARI, PROSECCO, SODA, ORANGE

LIMONCELLO 	 18
LIMONCELLO, PROSECCO, SODA, LEMON

HUGO	 18
ELDERFLOWER, MINT, LIME, PROSECCO, SODA

LAMPONE 	 18
CHAMBORD, RASPBERRY, PROSECCO, SODA

LYCHEE 	 18
PARAISO, LYCHEE, PROSECCO, SODA

0% COCKTAILS
SOBRIO SPRITZ	 14
ORANGE, LIME, TONIC

MELA MARTINI 	 14
APPLE, LYCHEE, LEMON

AMORE SOUR 	 14
APPLE, CRANBERRY, ALMOND

ALBA MARGARITA 	 14
GRAPEFRUIT, APPLE, LIME



SPARKLING / CHAMPAGNE g l s / b t l
MORGAN’S BAY SPARKLING CUVÉE 	 S O U T H  E A S T E R N  A U S T R A L I A 	 10/46	

VILLA SANDI ‘IL FRESCO’ PROSECCO	 V E N E T O ,  I TA LY  	 13/62
CHANDON BRUT SPARKLING                 	 V I C T O R I A 	 16/76
MOET IMPERIAL CHAMPAGNE                     	 C H A M PA G N E ,  F R A N C E  	 120

WHITE s m l / l r g / b t l
JULIET BLUSH MOSCATO 	 S O U T H  E A S T E R N  A U S T R A L I A  	 12/18/55
SQUEALING PIG PINOT GRIS	 M A R L B O R O U G H ,  N E W  Z E A L A N D 	 13/19/56
LA VILLA PINOT GRIGIO 	 V E N E T O ,  I TA LY 	 12/18/55
MORGAN’S BAY 	 S O U T H  E A S T E R N  A U S T R A L I A  	 10/15/46
SEMILLON SAUVIGNON BLANC
SQUEALING PIG SAUVIGNON BLANC	 M A R L B O R O U G H ,  N E W  Z E A L A N D  	 12/17/53 
ST HUBERTS THE STAG CHARDONNAY	 V I C T O R I A 	 11/17/53
DEVIL’S LAIR DANCE WITH 	 M A R G A R E T  R I V E R ,  W A 	 59
THE DEVIL CHARDONNAY 
SANTADI VILLA SOLAIS VERMENTINO	 S A R D I N I A ,   I TA LY 	 14/23/65

ROSÉ s m l / l r g / b t l
CAPE SCHANCK BY T’GALLANT ROSÉ	 V I C T O R I A 	 11/17/53
CHATEAU MINUTY PROVENCE ROSÉ              	 P R O V E N C E ,  F R A N C E      	 17/23/76

RED s m l / l r g / b t l
FICKLE MISTRESS PINOT NOIR	 M A L B O R O U G H ,  N E W  Z E A L A N D 	 13/19/56
MORGAN’S BAY  CABERNET MERLOT	 S O U T H  E A S T E R N  A U S T R A L I A 	 10/15/46
WYNNS THE GABLES 	 C O O N A W A R R A ,  S A 	 12/18/55
CABERNET SAUVIGNON 
UMANI RONCHI PODERE MONTEPULCIANO	 A B R U Z Z O ,  I TA LY 	 13/22/65
PEPPERJACK SHIRAZ 	 B A R O S S A ,  S A 	 14/23/65
FRATELLI NISTRI CHIANTI  	 T U S C A N Y,  I TA LY   	 11/17/53

casa cibo italian

v20260610

CANS & BOTTLES
CLEMENTINA 	 5
CHINOTTO 	 5
LIMONATA 	 5
GINGER BEER 	6

COKE 	 6
DIET COKE 	 6
TONIC	 6

ORANGE, APPLE, PINEAPPLE, CRANBERRY, GRAPEFRUIT

GLASS
COKE 	 5
COKE NO 	 5
SUGAR	
GINGER ALE 	 5
SPRITE 	 5

LEMON 	 5
SQUASH 	
FANTA 	 5
SODA LIME 	 4.5
JUICE	 6

LEMON LIME 	 5.5
BITTERS 
SODA LIME 	 5.5
BITTERS 

SOFT DRINKS


