DOLCI

CAFE RISTORANTE

BREAKFAST MENU

Bircher Muesli $18

Soaked overnight oats in almond milk, layered with
nuts, dried fruits and topped with fresh fruits

Croissant S$12
Ham and cheese

Toast $9
With your choice of spreads

Ham and cheese toastie $13
Salmon Toastie $16

Smoked Atlantic salmon, cream cheese, avocado,
drizzled with fresh lemon and olive oil

Haloumi Toastie $22

Crumbed haloumi cheese, lettuce, avocado and
house made tomato chutney

Dolci Toastie $25

Chargrilled chicken, bacon, cheese, avocado lettuce
and aioli

Breaky Burger $16

Chargrilled bacon, 2 fried eggs, cheese and
tomato relish on a brioche burger bun

Dolci Breaky Bagel $24

Open bagel with a house made herb dressing, smoked
salmon, 2 poached eggs, and topped with hollandaise sauce

Dolci Big Breakfast $27
Two eggs of your choice (poached, scrambled or fried),

served with 2 rashes of bacon, chorizo, sauteed mushrooms,
hashbrown, served with sourdough

Traditional Omelette $25
Golden egg omelette, filled with bacon, spinach,

mushrooms, tomato and mozzarella cheese, folded

and served with toasted sourdough bread

Vegetarian Omelette $25

Golden egg omelette filled with mushrooms, capsicum,
roasted pumpkin, baby spinach and feta cheese folded
and served with toasted sourdough

Dolci Veggie Breaky $25

Two poached eggs, sauteed baby spinach,
mushrooms, grilled tomato, and hashbrown
served with toasted sourdough

Smashed Avocado $26

Two poached eggs, smashed avocado, feta, topped with
dukka, served on sourdough with a beetroot hummus

Eggs Your Way $22

Two eggs cooked to your liking
(poached, scrambled or fried) served on sourdough

Bacon and Eggs $25

Two eggs of your choice (poached, scrambled, or fried)
two rashes of bacon and served with sourdough

Chili Scrambled Eggs $22
Scrambled eggs cooked with fresh chili, topped with
fresh coriander, served on sourdough

Add bacon $5

Biscoff Pancakes $28

Triple stack buttermilk pancakes, topped with
mascarpone, Biscoff, vanilla ice cream and topped with
biscoff sauce served with fresh seasonal fruits

French Toast $27

House made French toast, topped with mascarpone,
berry coulis, maple syrup and vanilla ice cream,
served with fresh seasonal fruits

Dolci Waffles $28

Toasted authentic waffle, crispy fried chicken, pickled
red cabbage, topped with a fried egg and maple syrup

American Pancakes $28

Tripple stack buttermilk pancakes, served with
chargrilled bacon, vanilla bean ice cream and
topped with a drizzle of maple syrup

Mixed Berry Pancakes $26

Triple stack buttermilk pancakes, topped with mixed berry
coulis, vanilla bean ice cream, and fresh seasonal fruits

Spiced Chickpea Fritters $26
Two house made chickpea fritters, served with

feta cheese, avocado and house made tomato chutney,
topped with fresh greens
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STARTERS

Garlic Bread $12
House made garlic butter, served on toasted

sourdough

Cheese Bread $16

Mozzarella cheese melted on toasted sourdough

Wedges $15

Served with sweet chili sauce and sour cream

Chips $14

Served with tomato sauce

Arancini $22
Three house made mushroom and cheese

Arancini, served with aioli sauce and topped

with shaved parmesan cheese

Dips and Bread $23

Trio of house made dips, served with warm pita bread

Antipasto Platter $32
Selection of cold meats, olives, roasted marinated

capsicum, sundried tomato, selection of cheese

served with warm pita bread

Wings (10/20/30 pcs)

Chicken wings with your choice of sauce:
Buffalo Suicide, Honey Soy, Peri Peri, Sweet Chili,
& Smokey BBQ

$16/526/$37

SALADS

Garden Salad $19

Fresh greens, tomato, cucumber, Spanish onion,
kalamata olives with a house made French dressing

Salt and Pepper Squid Salad $28

Crispy salt and pepper squid, tossed on a bed of
mixed lettuce, Spanish onion, and tomato
in a house made tangy aioli dressing

Greek Salad $25

Cucumber, fresh tomato, Spanish onion, kalamata olives,
feta cheese drizzled with a lemon and olive oil dressing

FOCACCIA

Grilled Chicken & Avocado $22

With cheese, lettuce and aioli.
Ham, Cheese and Tomato $19

BLT $22

Bacon, lettuce, and tomato with aioli

Vegetarian $22

Fresh tomato, chargrilled eggplant, roasted capsicum,
lettuce, pesto and shaved parmesan cheese

Smoked Atlantic Salmon $22

Smoked Atlantic salmon, Spanish onion, capers,
cream cheese and lettuce

Dolci Chicken Salad $28

Grilled chicken, mixed lettuce, fresh tomato, cucumber,
Spanish onion, roasted capsicum topped with a
honey mustard dressing

Haloumi Salad $27

Lightly pan seared haloumi cheese served with rocket,
Spanish onion, tomato, topped with a house made
French dressing

Caesar Salad $28

Cos lettuce, bacon, shaved parmesan cheese,
topped with a poached egg and croutons
finished with a Caesar dressing

Add grilled chicken $5

BRUSCHETTA

Tomato Bruschetta $19

Toasted sourdough, topped with fresh tomato mixed
with fresh basil, extra virgin olive oil, touch of sea salt,
and topped with rocket and balsamic glaze

Italian Bruschetta $21

Toasted sourdough, with fresh tomato mixed with
fresh basil, extra virgin olive oil, touch of sea salt,
topped with prosciutto and rocket

Salmon and Feta Bruschetta $22

Toasted sourdough, fresh tomato mixed with fresh basil,
extra virgin olive oil, touch of sea salt, smoked Atlantic
salmon, feta cheese, avocado, caramelised onion,
topped with rocket and balsamic glaze
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BURGERS

The Dolci Burger $30

Two grilled angus beef patties with double bacon rashers,
melted cheese, fresh tomato, lettuce and ketchup

Veggie Burger $28

Veggie patty, fresh tomato, caramelised onion,
lettuce and aioli

Classic Chicken Burger $28

Grilled chicken breast, lettuce, tomato, melted cheese
and spicy mayo

American Burger $27

Grilled angus beef patty, melted cheese, onion,
sliced tomato, pickles with ketchup and mustard

MAINS

Garlic Prawns $34

Succulent prawns sauteed in garlic butter, deglazed
with white wine and finished in a rich parmesan
cheese sauce, with fresh parsley and a hint of
lemon juice, served on a bed of steamed rice with

a side seasonal vegetable

Atlantic Salmon $38

Pan seared Atlantic salmon served with mash potato
and seasonal vegetables served with a side of
honey mustard sauce

Fish and Chips $32

Two crispy, beer battered fillets served with chips and
salad with a side of aioli

Fritto Misto $40

Beer battered fish fillet, crumbed prawns, salt and pepper
squid served with chips, salad and a side of aioli

Pollo Funghi $34

Chargrilled chicken breast with a creamy mushroom
sauce, served with roasted potatoes and seasonal vegetables

Pollo Surf and Turf $36

Chargrilled chicken breast topped with prawns and
calamari in a creamy garlic and lemon sauce, served
with roasted potato and seasonal vegetables

Pollo Avocado $35

Chargrilled chicken breast, in a creamy avocado sauce
served with roasted potato and seasonal vegetables

Scaloppine Pescatore $38
Pan seared tender veal medallions topped with prawns,

and squid finished in a creamy garlic and lemon sauce

served with roasted potato and seasonal vegetables

Scaloppine Calabrese $36

Pan seared tender veal medallions with olives, roasted
capsicum, garlic, hint of chili, capers, fresh tomato and
baby spinach cooked in a napolitana sauce served with
roasted potato and seasonal vegetables

Saltimbocca $36

Pan seared tender veal medallions layered with prosciutto,
sage, cooked in white wing, finished with napolitana sauce
and melted swiss cheese, served with roasted potatoes and
seasonal vegetables

Scallopini Funghi $36
Pan seared tender veal medallions topped with a

creamy mushroom sauce, served with roasted potato

and seasonal vegetables

Scotch Fillet $51
400 gm marbled scotch fillet, grilled to your liking with

a choice of chips and salad, or roast potato and

seasonal vegetables

Your choice of sauce:
Mushroom, Pepper, Diane, Gravy, Creamy Garlic +$6
Surf and Turf +$9

American Cut Pork Ribs
Juicy, meaty American cut pork ribs cooked in our special
smokey BBQ sauce served with chips and salad

One rack $33
Two racks $55
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PASTA

Served with your choice of pasta:
Penne, Spaghetti or Fettucine
Gnocchi, Beef Ravioli, Gluten free pasta +$4

Napolitana $26
Traditional house made Napolitana sauce

Bolognaise $27

Traditional house made Bolognaise sauce with prime
beef mince, Italian herbs cooked slowly in a tomato sauce

Carbonara $28

Premium bacon, cooked with fresh garlic, cracked
black pepper, in a creamy parmesan cheese sauce

Gamberi $35

Succulent prawns, cooked with garlic, fresh tomato,
red onion, fresh rocket, touch of chili topped with a
touch of extra virgin olive oil

Alla Pana $28

Leg ham, mushrooms cooked with fresh garlic in a
creamy white wine sauce

Dolci Pasta $35
Succulent prawns, tender chicken and crispy bacon

tossed with red onion and mushrooms, finished with

fresh basil in a rich silky rose sauce

Marinara $36
Succulent Prawns, tender mussels, baby clams, squid,

and scallops, simmered with fresh tomatoes and garlic

in a delicate napolitana sauce

Crab Pasta $34

Australian crab meat, baby spinach, with a touch of chilj,
garlic and Spanish onion in a creamy rose sauce

Lasagne $30

Traditional house made lasagne, layered with bolognaise
sauce, mozzarella, bechamel sauce, served with a
side garden salad

Al Pesto $29

Tender chicken served with fresh baby spinach and
toasted pine nuts, all tossed in our rich house made
creamy pesto sauce

Primavera $28

Medley of vegetables cooked with fresh garlic,
basil in a light napolitana sauce

Con Pollo $29

Succulent chicken sauteed with mushroom and tender
broccoli, infused with garlic and white wine, finished in a
velvety rose sauce

Salmon Pasta $29

Tender smoked Atlantic salmon, fresh baby spinach and
sweet Spanish onion tossed in a rich creamy pesto sauce

RISOTTO

Con Funghi $28

Button and Porcini mushrooms cooked with arborio rice
in a creamy sauce topped with parmesan cheese

Add chicken $5

Vegetarian $28

A vegetable medley, slowly cooked in a napolitana sauce
with arborio rice topped with parmesan cheese

Dolci $29
Succulent chicken cooked with fresh baby spinach, basil,

semi dried tomato and mushrooms, with arborio rice in a
velvety rose sauce

Marinara $36
Succulent prawns, tender mussels, squid, baby clams,

with arborio rice, simmered with fresh tomatoes and

garlic in a delicate napolitana sauce
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P1//A

9inch
Margherita $20
San Marzano tomato, Fiore di latte, extra virgin olive oil topped with fresh basil
Hawaiian $22
San Marzano tomato, mozzarella cheese, leg ham and pineapple
Dolci $23
San Marzano tomato, mozzarella cheese, hot salami, topped with rocket and feta cheese
Chicken $23
San Marzano tomato, mozzarella cheese, marinated chicken breast, mushrooms with
your choice of buffalo or BBQ sauce
Meat Lovers $24
San Marzano tomato, mozzarella cheese, leg ham, mild salami and bacon
Capriciosa $26
San Marzano tomato, mozzarella cheese, artichokes, olives, leg ham, mushroom
Portofino $25
San Marzano tomato, mozzarella cheese, garlic, prawns, fresh tomato, chili and oregano
The Lot $25
San Marzano tomato, ham, salami, mushroom, onion, roasted capsicum, olives, pineapple,
prawns and bacon
Vegetarian $23
San Marzano tomato, mozzarella cheese, mushroom, onion, capsicum, olives and pineapple
Italiano $23
San Marzano tomato, Fiore di latte cheese, topped with shaved prosciutto and rocket
Calabrese $24
San Marzano tomato, mozzarella cheese, hot salami, mushrooms and olives
Seafood $25
San Marzano tomato, garlic, mozzarella cheese, prawns, anchovies, squid, clams
American $22
San Marzano tomato, creamy mozzarella cheese and premium Italian edge salami
Bella Donna $24

San Marzano tomato, mozzarella cheese, mushroom, chicken, bacon, pineapple
topped with BBQ sauce
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12 inch

$28

$29

$30

$31

$32

$30

$35

$35

$30

$31

$32

$35

$30

$32



GIANT SCHNH ZELS

Choice of Chicken or Veal
All Schnitzels are served with Chips
Add Salad $4 | Add Nap Base $4

Aussie Outback
Topped with mushroom, bacon, egg, melted cheese, smokey BBQ sauce

Bacon Deluxe
Topped with mushroom, bacon, melted cheese, BBQ sauce

The Pepperoni
Topped with pepperoni, melted cheese

Italiano
Topped with salami, mushroom, olives, melted cheese

Meat Cravers
Topped with salami, bacon, sausage, melted cheese

Texas Style

Topped with pepperoni, jalapeno, chili, hot sauce and melted cheese

Just Cheese
Topped with, feta, bocconcini, melted mozzarella

Cheesy Bacon
Topped with spiral fries, bacon, melted cheese, American cheddar cheese

Plain & Simple

Served with a lemon wedge on the side

Nachos Mexicana
Topped with corn chips, melted cheese, salsa, guacamole, jalapenos

Traditional Parmi
Topped with napolitana sauce, melted cheese

Add Ham $3

Hawaiian
Topped with ham, pineapple, melted cheese

Add Sauce on the Side

Half

$29

$29

$29

$28

$30

$29

$29

$30

$27

$30

$28

$29

Plain Gravy, Mushroom Gravy, Pepper Gravy, Diane Gravy, Napolitana, Creamy Garlic +$6

Surf & Turf +$9

10% SURCHARGE APPLIES ON SUNDAYS | 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

Full

$35

$35

$35

$34

$36

$35

$35

$36

$33

$36

$34

$35



KIDS MENU

Spaghetti Bolognaise $18
Spaghetti Napolitana $18
Fish and Chips $18
Beef Burger $18

Beef patie, cheese, tomato sauce served with chips

Chicken Schnitzel Burger $18
Mini Chicken Schnitzel $18
Hawaiian Pizza 9" $18

DESSERTS

Sticky Date Pudding $19

Served with vanilla ice cream and seasonal fruits

Chocolate Pudding $19

Served with vanilla bean ice cream and seasonal fruits

Nutella Waffles $20

Two toasted Belgium waffles served with Nutella,
seasonal fruits and vanilla bean ice cream

Caramelised Banana & Butterscotch Waffle $24

Two toasted Belgium waffles, served with pan fried
banana, homemade butterscotch sauce, vanilla bean
ice cream and seasonal fruits

Mixed Berries Pancake $23

Three stack buttermilk pancakes, served with a
berry coulis vanilla bean ice cream and seasonal fruits

Pancakes with Ice Cream $21

Three stack buttermilk pancakes, served with
vanilla bean ice cream and seasonal fruits
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