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P R I M O  P I A T T O  
FRIED GARLIC CALZONE 18  

Garlic, mozzarella tomato sugo, folded 

and fried. V 

 

SALUMI PLATE 2PP 25 4PP 34  

Selection of Italian cured meats, served 

with homemade bread.GF OPTIONAL, GF BREAD ADD 3 

 
 

OVEN BAKED OLIVES  17 

Oven baked Sicilian semidried olives in 

tomato sugo with homemade bread.  

VEGAN, GF BREAD 3 

 

PIZZA FOCACCIA 15 GF THIN BASE 20 

Choose garlic or herb on a thick  

Pizza tomato base with little mozzarella.  

V, VEGAN MOZZA OPTIONAL 3 

                        

LASAGNE CROQUETTES 20 

Fried lasagne crumbed croquettes  

with parmigiano. 
 

GARLIC LOAF ½ 12 FULL 16 

Homemade bread, with garlic,  

parmigiano, herb butter. V 

 
 

CALAMARI FRITTI 19.5  

Baby squid lightly dusted in semolina & 

fried. Side homemade tartar. I 
 

AUSTRALIAN BLACK MUSSELS 22  

Napoletana sugo, white wine, chilli & 

homemade bread. GF OPTIONAL, GF BREAD ADD 3, A 
 

 

SIZZLING GARLIC PRAWNS 25       

In a garlic tomato sugo served with 

homemade bread. V N , GF OPTIONAL, GF BREAD ADD 3 
 

ARANCINI CACIO E PEPE 17 

Cheesy rich pecorino rice balls golden 

fried.  V 

 

B A M B I N O  M E N U  

PIZZA OR PASTA 15 

Choose type from menu or butter and 

parmigiano LASAGNE, SEAFOOD NOT INCLUDED 

CHICKEN SCHNITZEL & CHIPS 15 

MILK SHAKES 6  

GELATOS PER SCOOP 5.50  

JUGS SOFT DRINK 14 

KIDS ACTIVITY PACK 3.50  

  

H O M E  M A D E  P A S T A  &  G N O C C H I  
Our homemade pasta is made fresh daily with 100% durum semolina. Contains egg. 

HOMEMADE GNOCCHI 28 CHOICE OF SAUCE 

Bolognese, campagniola, napolitana, pesto or creamy pecorino. 

 

CACIO E PEPE (THE CHEESE WHEEL) 26  

Served in a cheese wheel, spaghetti in creamy pepper pecorino 

sauce. V, ADD CHICKEN 6.5 

 

NONNAS LASAGNE 27 

Homemade lasagne with veal & pork bolognese, parmigiano.   

 

SPAGHETTI MEATBALLS 29 

Spaghetti with veal and pork meatballs, tomato sugo & 

parmigiano. 

 

SPAGHETTI BOLOGNESE 27 

Slow cooked pork & veal mince in tomato sugo, parmigiano.  

GF PENNE 5 

 

SPAGHETTI SEAFOOD 31  

Prawns, mussels, tomato sugo, parsley. VN, AUS, GF PENNE 5 

 

PENNE ARRABIATA 25 

Olives cooked in garlic, chilli, napolitano sugo, parmigiano. 

V, VEGAN OPTIONAL, GF PENNE 5 

 

PENNE NAPOLETANA 24 

Slow cooked tomato sugo, basil, parmigiano.V, VEGAN OPTIONAL, GF PENNE 5 

 

PENNE CAMPAGNIOLA 26  

Mushrooms sautéed with ham, garlic, onion, creamy sauce, 

parmigiano. ADD CHICKEN 6.5, GF PENNE 5 

 

SPAGHETTI PESTO 24  

Homemade basil, walnut, parmigiano pesto with a dash of cream, 

parmigiano. V, ADD CHICKEN 6.5, GF PENNE 5 

 

SPAGHETTI AGLIO OLIO 29  

Prawns, pancetta in a garlic, olive oil sauce, parsley. I  

 

RISOTTO FUNGHI MISTI 27  

Button mushrooms, sauteed onion, vegetable stock, porcini 

mushrooms, parmigiano. V, GF OPTIONAL, VEGAN OPTIONAL, ADD CHICKEN 6.5 

 

RISOTTO SEAFOOD 36  

Prawns, mussels, stock, tomato sugo, parsley. GF OPTIONAL, M 

EXTRAS. PARMIGIANO 1, CHICHEN 6.5, CHILLI .50. 

C R O W D  F A V O U R I T E S  
PRIMO PIATTO, Lasagna croquettes, arancini,  

garlic loaf, fried calzone. 

 PASTAS, The cheese wheel, penne Campagniola. 

 

 

 

SCUSA! NO SPLIT BILLS. IMPORTANT. PLEASE INFORM YOUR WAITER OF ANY ALLERGIES. OLIVES ARE MACHINE PIPPED THERE COULD BE TRACES OF PIPS. WHILE EVERY EFFORT IS MADE TO CATER FOR 

ALLERGIES AND DIETARY REQUIREMENTS, WE CANNOT,AND WILL NOT GUARANTEE THAT ALL FOODS AND INGREDIENTS WILL BE COMPLETELY FREE OF TRACES OF NUTS, GLUTEN AND SHELLFISH. TAKEAWAY 

CONTAINERS 50C CHARGE. NO HALF/HALF PIZZAS. V VEGETARIAN, VEGAN, GF GLUTEN FREE. SEAFOOD ORIGIN. I-IMPORTED, A-AUSTRALIA, M-MIXED 
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P I Z Z A  T O N D A  ROMAN STYLE PIZZA 
All pizzas have mozzarella & tomato base. Homemade GF+7 

SAUSAGE 26.5  ADD CHICKEN 6.5 

Pork sausage, mushroom, onion, pecorino. 

PRAWN AND PANCETTA 27 

Prawns, pancetta, rocket. I 

MARGHERITA 25 VEGAN MOZZA OPTIONAL 3                       

Tomato sugo, mozzarella, basil.                                            

 

CACIO E PEPE 26 

Pecorino, pepper, crispy pancetta. 

CHILLI GARLIC PRAWN 27  

Tiger prawns, garlic, chilli, rocket. I 

PEPPERONI, RICOTTA, HOT HONEY 26   

Pepperoni, honey, ricotta, parmigiano. 

PROSCIUTTO DI PARMA 26 

Prosciutto, ricotta, rocket, parmigiano. 

POTATO & PANCETTA 26 

Potato, spinach, pancetta, rosemary. 

CALZONE SALAMI 26 

Mushroom, salami, ham. 

 

CALZONE PANCETTA 26 

Mushroom, pancetta, pecorino. 

ROMANA 25  ADD CHICKEN 6.5 V, VEGAN MOZZA OPTIONAL 3 

Roasted potato, rosemary. 

  

POTATO AND SAUSAGE 26 

Potato, pork sausage, rosemary. 

 

CALIENTE 27 

Mushroom, pepperoni, capsicum, 

artichokes, chilli, olives. 

 

IL NIDO 27  

Spinach, ricotta, zucchini, olives, 

oregano. V 

 

SUPREME 27 

Mushroom, ham, sausage, olives, capsicum, 

onion. 

 

TUTTA CARNE 27  

Ham, pepperoni, pancetta, sausage. ADD CHICKEN 6.5 

 

CAPRI 27 

Mushroom, artichoke, olives, capers, 

capsicum, anchovies. 

 

AUSTRALIANA 26 

Ham, pineapple. 
 

PEPPERONI 26                     

pepperoni, mozza, sugo  

SEASONAL VEGETABLES 26  

Mushroom, onion, capsicum, artichoke, olives, 

zucchini. VEGAN MOZZA OPTIONAL 3          
11 INCH PIZZA. EXTRAS VEG 2. MEAT 3.5. PRAWNS 6. ANCHOVIES 3. MOZZA 

4, CHICKEN 6.5, CHILLI .50C, VEGAN CHEESE 3  

 

  

S E C O N D O  P I A T T O  

AUSTRALIAN BLACK MUSSELS 35 GF OPTIONAL, GF BREAD ADD 3, A 

Napoletana sugo, white wine, chilli & homemade bread. ADD SPAGHETTI 3 

 

SIZZLING GARLIC PRAWNS 37.50 GF OPTIONAL, GF BREAD ADD 2 I 

In a garlic tomato sugo served with bread. 

 

CALAMARI FRITTI 35  I 

Baby squid crumbed in semolina & fried, lemon. Served with 

chips. Side homemade tartar.  

 

POLPETTE AL SUGO 30 

Veal & pork, pecorino, ham meatballs in tomato sugo, 

parmigiano & homemade bread.  

 

SCALLOPINI FUNGHI VEAL 38 CHICKEN 34 GF OPTIONAL 

Pan fried with mushrooms, onion, white wine, garlic & dash of 

cream sauce with rosemary salted chips or seasonal vegetables.  

                                                                                                                                                                                                                                                                                                                                                                                             

SALTIMBOCCA VEAL 38 CHICKEN 34 GF OPTIONAL 

Pan fried, in white wine, garlic, onion sage sauce topped 

with pancetta, side of rosemary salted chips or seasonal 

vegetables. 

 

PARMIGIANA VEAL 36 OR CHICKEN 33 

Herb crumbed schnitzel, provolone and tomato sugo with 

rosemary salted chips or vegetables.  

 

SCHNITZEL VEAL 35 OR CHICKEN 32 

Herb crumbed schnitzel with Rosemary salted chips or 

vegetables. Add mushroom sauce 3 

 

 

CHICKEN SCHNITZEL & SPAGHETTI CACIO E PEPE  36  
Herb crumbed chicken schnitzel served with Spaghetti in a 

creamy pecorino, pepper sauce. 

 

C R O W D  F A V O U R I T E S  

PIZZAS, potato & pancetta, honey & pepperoni, cacio e pepe. 

SECONDO PIATTO, polpette al sugo, schnitzel cacio e pepe                

&  scallopini funghi. 

C O N T O R N I  SIDES 

PEAR & ROCKET SALAD SM 10 LRG 16 

Rocket, pear, shaved parmigiano. GF,V, VEGAN OPTIONAL 
 

SEASONAL VEGETABLES 9.50 

 

IL NIDO SALAD SM 11 LRG 18 

Mixed leaf, semi toms, olives, fetta. V, GF 
 

CHIPS SM 10 LRG 13 

Rosemary salted chips      

HOME MADE BREAD LOAF ½ 8 FULL 14 

Served with olive oil & homemade balsamic dipping sauce 

"NEL CIBO ITALIANO NON C'È SOLO L'ODORE E IL SAPORE, MA 

ANCHE LA STORIA DELLA CULTURA E DELLA TRADIZIONE.”  

In Italian food, there is not only the aroma and taste, but 

also the history of culture and tradition. 
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C O C K T AI L S  

NEGRONI 21 

Gin, Campari, vermouth, orange 

LIMONCELLO SPLICE 19  

Aussie classic ice cream made as an Italian 

cocktail.Limoncello, cream, lemon juice, 

licor 43 

ESPRESSO MARTINI 20 

Vodka, Kahlua, cacao, espresso 

APEROL SPRITZ  16 

Aperol, prosecco, orange 

LIMONCELLO MARTINI 21 

Midori, rum, limoncello, lemon sorbet, lime 

juice 

PIMMS PUNCH 

gl 12 ½ carafe 18 1ltr carafe 26 

Pimms, lemonade, oj, mint, strawberries 

MARGARITA 20 

Tequila, lime juice, Cointreau 

STRAWBERRY DAIQUIRI 18 

Strawberries, rum, lime juice 

MIDORI ILLUSION 21 

Midori, vodka, cointreau, pineapple juice, 

lemon juice 

CLASSIC MOJITO 17 

Rum, soda mint, lime juice 

LIMONCELLO MOJITO 18 

Limoncello, mint, soda, lemon juice, rum 
 

C R O W D  F A V O U R I T E S  

Limoncello splice, strawberry daiquiri, 

limoncello digestive, margarita. 

A P E R I T I V O  E  D I G E S T I V O  

FRANGELICO 11 

SAMBUCA WHITE 11 

LIMONCELLO 12 

GRAPPA 13 

AMARETTO 11 

CAMPARI 10 

CINZANO ROSSO 9 

APEROL 9 

 

  

BIRRA ALLA SPINA 

PERONI NASTRO AZZURRO LAGER ON TAP 

300ml 9.5 or 500ml 13 

BIRRA E  S I D R O  

BIRRA BALADIN BELGIAN STRONG AMBER ALE 8.5% 11.50  

Nice thick and persistent, hazelnut-coloured head. The fruity 

scent of fruit cooked in a wood oven fills the nose. coffee 

aromas, which turn into fuller notes of chocolate. Italy 

 

PERONI LOW CARB 3.5% 8.50 

COOPERS PALE ALE 9.50 

CORONA LAGER 8.50 

PERONI RED 8.50 

JAMES BOAG’S LIGHT 7 

APPLE CIDER 9.50 

BI RRA BUC KE TS 

4 BOTTLES OF CORONA BEER 28 

4 BOTTLES OF PERONI RED BEER 28 

 

A C Q U A  F R I Z Z A N T E  

750ML ITALIAN SPARKLING 8.50 

SOFT DRI NK S  AND JUI C E S  

GLASS SOFT DRINKS 5.5 

Pepsi, Pepsi Max, Lemonade, Lemon lime bitters 

JUGS SOFT DRINK 14 

Pepsi, Pepsi Max, Lemonade, Lemon lime bitters 

BLOOD ORANGE 6 

CHINOTTO 6 

LIMONATA 6 Lemon squash 

FIRE ENGINE 5.5 

Lemonade, grenadine 

APPLE 5.5 

ORANGE 5.5 

PINEAPPLE 5.5 
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FRIZZANTE 

ROMEO & JULIET PROSECCO 10/50,DOC 

Fresh & crispy delicate fruity notes.  

Treviso, Italy 

 

PAINTBRUSH MOSCATO 10/50, DOCG                                                                

A semi sparkling wine, fragrant, & 

delicately sweet, aromatic. Piedmont. 

Verona, Italy                                                                                                                                                            

 

VI NO ROSATO 

PASQUA 11 MINUTES ROSE 11/56 

Nicely balanced floral aromas along with 

soft berry, banana and mineral notes. 

Verona, Italy 

 

V I N O  B I A N C O  

YARRAN SAUVIGNON BLANC  7/33                               

Showing tropical aromas and passionfruit 

flavours, water white in colour and a 

great summer wine. Riverina, NSW 

 

LAWSONS DRY HILLS RESERVE  

SAUVIGNON BLANC 10/52 

Vibrant hints of citrus, passionfruit, 

mineral tones. Marlborough, NZ.  

 

LAWSONS HILLS PINOT GRIS  10/44 

Aromatic wine with lemon blossom, fresh 

cut pear, honeycomb featuring strong. 

Marlborough, NZ 

 

RIPORTA PINOT GRIGIO 10/50 

Hints of citrus and floral notes. 

Veneto, Italy 

 

YARRAN CHARDONNAY 43                                                
Soft and velvety with smooth buttery 

tropical peach flavours complemented by 

toasty French oak.Riverina, NSW 

 

 

"UN PRANZO SENZA VINO È COME 

UN GIORNO SENZA SOLE.”  

A meal without wine is like a day 

without sunshine. 

  

V I N O  R O S S O  

BERICANTO PINOT NOIR 10/51, DOC 

Raspberries, wild berries velvety finish. Verona, Italy 

BONACOSTA VALPOLICELLA 62, DOC 

Good structure long finish and fruitiness. Vincenza, Italy 

 

GIANNI MONTEPULCIANO D’ABRUZZO 52 DOC                         

Deep red fruit, cherry, currant, violet. Abruzzo, Italy 

 

RIPORTA SANGIOVESE 11/56 

Dry fruity, berry and spice, medium body. Abruzzo, Italy 

CHIANTI FLASK 48, DOCG 

Smooth, soft tannins and distinct notes of red fruit. Tuscany, Italy                                                                                                                                                                  

YARRAN MERLOT 34                                

Aged with French oak, soft tannins, cherry cigar aromas and full 

round flavours. Riverina, NSW 

 

YARRAN CABERNET SAUVIGNON 48                                                                 

Cherry, black current flavours and soft velvety tannins - 

lightly supported by silky French oak background. Bendigo, VIC, NSW 

  

WHOLE BUNCH HEATHCOTE SHIRAZ 49                     

Hand-picked fruit with no crushing, de-stemming or pumping. A 

soft, silky style as a result of partial aging in French oak 

barrels. Heathcote, VIC 

 

 A GROWER’S TOUCH SHIRAZ 8/40 
Wild blackberry and forest fruits with rich velvet tannings. 

Riverina, NSW  

 

RISKY BUSINESS SHIRAZ GRENACHE TEMPRANILLO 11/56 

Cloves, licorice, pepper, sweet plum, nutmeg. Margaret River, WA 

 

SP I R I T S  E  LI Q OU R  
Gordon’s 12 

Hendricks 15 

Johnny Walker Red Label 12  

Johnny Walker double black 14 

The Glenlivet single malt 15 

Vodka 11 

Grey goose vodka 15 

Jack Daniel’s 12 

Jim beam 12 

Southern comfort 12 

Canadian club 12 

Bunderberg original 11  

Bacardi white rum 11  

Sailor jerrys spiced rum 12 

Jose cuervo silver 11 

Baileys 11 

Midori 11 

Pimms 10 

Kahlua 10 

Tia maria 10 

 

 


