BREAD
Garlic Bread 11.00
Herb infused garlic butter bread Add cheese + 4
ENTREE
Pork 8 Fennel Salsicce 21.90

Spicy chargrilled pork and fennel sausage tossed in a
warm capsicum, {omato sugo

Calamari Fritt
Lightly dusted and fried served with citrus aioli

Creamy Burrata
Roasted mixed warm olives, cherry tomatoes and
fresh basil

Arancini

Cri H!]:y mushroom and risotto served on
truffle mayo and topped with parmesan

Smooth Ricotta

Basil, crispy prosciutto with a calabrian
chilli salsa

PASTA
i Marinara

Our signature mixed seafood tossed in a
house made napoletana sauce with a hint
of chilli. *Available in bianco sauce (white wine)

Vongole 37.90
Cockles tossed in chilli, onion, garlic, white
wine and olive oil.
Penne Salsicce 34.90
Spicy pork and fennel sausage with roasted capsicum,
olives and chilli in a napoletana sauce

Penne rossed with chicken, avocado, parmesan,

and a touch of Napoletana sauce in a creamy nut

free basil pesto sauce

Gnocchi Napoletana or

Served with your choice of a rich house made

Napoletana or a traditional bolognese sauce
Aglio e Olio

Garlic, onion, basil, oregano, chilli and extra

virgin olive oil

Gluten Free Penne + 5.00

MAIN

Calamari Fritti
Lightly dusted an fried served with citrus aioli
and fries

21.90
24.00

21.90

21.90

38.90

34.90

29.90

28.00

34.90

Chicken Cotoletta 28.00
Crumbed & fried chicken breast on a bed of
rocket Make it a parmy +6
Add mushroom sauce +3

SIDES

ing Fries 12.00
Dusted with salt and pepper seasoning
Mixed Leaves 12.00
With honey mustard dressing
SWEETS
House Made Italian Zeppole 16.00

(2) Sugar coated served with vanilla icecream &

Warm chocolate sauce

Massini 7.00
Chantilly cream between light sponge layers with a

Flamed caramelised topping

Chocolate Gateux Slice (GF) 9.50

served warm with icecream

PIZZA (gluten free base +6)

el s o e

Margarita: 18 23 30

Tomato salsa, basil, fiore di latte

Grotto: 22 27 36

Roasted chicken breast, bacon, fresh tomaro
topped with cos lettuce and seeded mustard mayo

Gigi B: 20 25 32
Pepperoni, mozzarella, fresh basil and chilli honey
1986: 20 25 32

Salami, marinated artichoke, kalamata olives, shaved
leg ham

Mr. Potato Head: 20 25 32
Red potato, fetta, sea salt, basil pesto, **no nuts, garlic,
mozzarella **Sauceless.

Salsicce: 22 27 36

Spicy pork & fennel sausage, roasted capsicum,
onion, basil, fresh chilli.

The Bomb: 20 25 32

Salami, capsicum, fresh tomaro, kalamatra olives,

fresh chilli
King Edward: 22 27 36

Garlic king prawns, bacon, spring onions, rocket,

chilli oil
Calabrese: 20 25 32

Salami, anchovies, bacon, onion, kalamara olives,

chilli Hakes

22 27 36
Baked ricotta, basil pesto **no nuts, topped with

fresh prosciutto and rocket

Hairy Fish: 24 32 38
King prawns, anchovies, calamari, smoked mussels,
spring onions

Quacker: 24 32 38

Confit duck, broccoli, onion, mushroom & plum sauce

Greek One: 22 27 36

Rosemary lamb, mushroom, fresh tomato, fetta,

rigani topped with tzarziki

Hawaiian: 18 23 30
Leg ham & pineapple
Vego: 20 25 32

Mushroom, kalamara olives, capsicum, artichokes,
fresh tomato, rockert

EXTRAS

Prosciutto +8

Calabrian Chilli +2
Seeded Mustard Mayo +3
Mild Chilli Honey +3

Pesto Swirl +3
Vegan Cheese +4

Parmesan +3

Fiore Di Latte +6



BEER

Hahn Super Dry
Coopers Pale/Sparkling/Stout
Peroni Rossa
Corona
Heineken
Moretti
Hills Apple Cidar
Coopers Zero
All 10.00

SPIRITS To name a few

Johnnie Walker Red or Black
Chivas Regal

Bombay Gin
Absolut Vodka

23rd Violet Gin
Kahlua
From 12.00

APERITIVO

Montenegro

Vecchio Amaro Del Capo

Frangelico

White/Black Sambuca

Strega

Aperol, Limoncello, or Campari Spritz
Frozen Peach Bellini

Negroni - Gin, Vermouth, and Campari

From 15.00
SOFT DRINKS
Coke 4.50
Coke Zero 4.50
Sprite 4.50
Spring Water 4.50
SAN PELLIGRINO
Mineral Water 750ml 8.00
Aranciata Rosso 4.50
Chinotto 4.50
Limonata 4.50
Lemon Lime and Bitters 6.00

Apple Juice 4.50

WINE
SPARKLING

Hare’'n’Roo Pinot Chardonnay

Eden Valley

i

12/48

First Drop Following The Sun Prosecco

Riverland
Lake Breeze Moscato
Langhorne Creek

10/45
12/48

Masterpeace Sparkling Shiraz Piccolo 15

Blend Of Reigons

ROSE

Rockford Alicante
Barossa Valley

Rileys Maddy’s Rose
Eden Valley

RED

Battle of Bosworth Pinot Noir
McLaren Vale

First Drop ‘Suave’ GST
(Grenache, Shiraz Touriga)
Barossa Valley

“The Thief’ Shiraz

Barossa Valley

Serafino Black Label Cab Sav
MeLaren Vale

Samuels Gorge Shiraz
Melaren Vale

Maretti Chianti

Chiants, ltaly

WHITE

Rockford Rielsing

Eden Valley

Nepenthe Sauv. Blanc
Adelaide Hills

Shaw and Smith Sauv Blanc
Adelaide Hills

Lobethal Road Pinot Gris
Adelaide Hills

Zerella “La Gita” Fiano
MclLaren Vale

15/56

12/48

12/48

15/56
12/48
12/48

80

40

15/56
12/48
15/56

12/48

12/48

First Drop ‘Real Time’ Chardonnay 15/56

Adelaide Hills



