
Byron Bay burrata, young zucchini crudo, Josep EVOO, sprouted wheat sourdough  24
Arancini, three cheese, walnut marinara, ricotta salata  22

Chicken pate, blackberry vincotto, buttered sourdough crumpet  23
Beef carpaccio, horseradish, fermented mustard seeds, crisp shallots  24

Olives, house blend, stone roasted  12

Fig, pistachio, hot honey  23
Prosciutto, rocket, caramelised apple balsamic  24

Heritage tomatoes, Genoese pesto, scraped parmesan  22
Confit garlic, fingerling potatoes, rosemary  21

Porcini mushroom tortellone, wood ear, truffle pecorino, pinenut cream  32
Bolognaise ragu, mafaldine pasta, scraped parmesan  34

Chianti braised lamb shank, gnocchetti, gremolata, braising juices  42
Risotto, butternut pumpkin, sage, macadamia curd  32

Mooloolaba prawns     , split roasted, linguini, garlic, aleppo pepper, lemon  44

Green vegetables of the season  12
Salad leaves, apple balsamic dressing, ricotta salata  10

House fries, roast garlic aioli  12

A surcharge of 15% applies on Sundays and all public holidays.
RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances.

However, we cannot guarantee completely allergy-free meals due to the potential presence of trace allergens within our kitchens and supplied ingredients

F i r s t  P la tes

F la tbread

Pasta

Stone  Roasted

S ides

Humpty Doo Barramundi    , cioppino red sauce with prawns, squid, scallop     , fennel & fregola  44
Beef tenderloin, olive tapenade, potato millefoglie & young spinach  48
Pork cutlet, quince elderflower marmalade, soft polenta, cavolo nero  42

Moreton Bay bugs     , stone roasted, nduja butter  52

Desser t s

Amici’s sixteen layered chocolate cake  18
White chocolate implosion, whipped baked cheesecake, raspberry variations  18

Jaffa pavlova, vanilla mascarpone  18
Crema Catalina, flavoured with cinnamon, lemon, almond wafer  18

Sicilian hand stretched flatbread with stracciatella 

(A) Australian seafood, (I) Imported seafood, (M) Mixed origin seafood
(NGI) No Gluten Ingredients, (NDI) No Dairy Ingredients, (V) Vegetarian, (VG) Vegan

(A) (M)

(A)

(V)

(V)

(NGI)

(V)

(V)

(V)

(V)

(NGI) (V)

(NGI) (V)

(NDI) (V)(NGI)

(V)(NDI)

(VG)

(V)

(NGI)

(V)

(V)

(A)



CAFFĖ AMICINI

COCKTAILS
APPLE PIE SOUR
apple infused vodka, apple juice, wonderfoam, cinnamon 

25

EARL GREY MAR-TEA-NI
earl grey infused gin, lemon, wonderfoam, simple syrup

25

MONTENEGRO NEGRONI
campari, gin, montenegro

25

PINEAPPLE MARGARITA
pineapple infused tequila, lime, pineapple oleo saccharum

25

SEASONAL BERRY MOJITO
berry infused rum, simple syrup, lime, mint

25

AUSTRALIAN

BEER & CIDER

James Boags Premium Light
James Squire 150 Lashes
Little Dragon Ginger Beer
XXXX Gold

9

13

14

10

LOCAL
Burleigh Big Head No Carb Lager
Stone & Wood Pacific Ale
Eighth Day Cider

13

13

15

INTERNATIONAL
Peroni Nastro Azzuro
Peroni 3.5
Corona
Heineken

13

11

14

14

ROSÉ +  OFF DRY BG

LIGHTFOOT MYRTLE POINT ROSÉ
Gippsland, VIC

6515

KISMET MOSCATO 
VIC

5012

LIMONATA

NON-ALCOHOLIC

Aqua Fresca
Spiced Berry
Grapefruit
Passionfruit

15

15

15

15

homemade lemonade

BEER
Heaps Normal Quiet XPA
Heineken Zero

7
6

WATER
Capi still / Sparkling  250ml
Capi still / Sparkling   750ml

6
10

SPARKLING BG
MIO CAPPELLO PROSECCO
King Valley, VIC

6515

PIPER-HEIDSIECK CUVEE BRUT
Champagne, FRA

150

AZAHARA CHARDONNAY PINOT NOIR
Riverina, NSW

6514

WHITE BG
ZIEGLER RIESLING
Eden Valley, SA

6514

STORM BAY SAUVIGNON BLANC
Coal River Valley, TAS

70

SPARROW & BARROW SAUVIGNON BLANC
Marlborough, NZ

6515

RED BG

LARK HILL SANGIOVESE
Canberra District, NSW

85

PHI AMPHORA GRENACHE
Heathcote, VIC

85

DAL ZOTTO BARBERA
King Valley, VIC

7015

AMELIA PARK TRELLIS CABERNET MERLOT
Margaret River, WA

65

SANGUINE ESTATE PROGENY SHIRAZ
Heathcote, VIC

70

BELLA RIVA SANGIOVESE
King Valley, VIC

6014

REGIONAL CLASSIC MONTEPULCIANO
Heathcote, VIC

6515

POKETWATCH PINOT NOIR
Yarra Valley, VIC

6515

vanilla vodka, liqor 43, frangelico, tia maria, espresso
24

AIX ROSÉ
Provence, FRA

90

MONTE TONDO MITO SOAVE
Veneto, ITA

6514

MOUNTADAM GEWURZTRAMINER
Eden Valley, SA

80

BELLA RIVA FIANO
King Valley, VIC

6014

HOWARD VINEYARD PINOT GRIS
Adelaide Hills, SA

75

42 DEGREES SOUTH PINOT GRIGIO
Coal River Valley, TAS

7516

IN DREAMS CHARDONNAY
Yarra Valley, VIC

75

HUGHES & HUGHES CHARDONNAY
Coal River Valley, TAS

120

16

16

16

DERWENT ESTATE PINOT NOIR
Derwent River, TAS

110

CORIOLE NEGROAMARO
McLaren Vale, SA

7516

15

HENTLEY FARM VILLAIN & VIXEN SHIRAZ
Barossa Valley, SA

7515

CORIOLE ESTATE SHIRAZ
McLaren Vale, SA

85
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