
Arancini (3)
Served on a tomato sugo, with parmesan  

Bruschetta (2)
Tomato & basil DF
Pumpkin, eggplant, zucchini, peppers +$2 DF

Garlic Bread (2)
Garlic baguette & olives DF
Add grilled mozzarella + $4

Shoe String Fries or Wedges
With aioli, tomato sauce or sour cream &
sweet chilli GFA

Sweet Potato Fries
With aioli, tomato sauce GFA

MENU WEDNESDAY TO SATURDAY
12PM -  2 :30PM & 5PM -  8 :30PM

SUNDAY 9 :30AM -  1PM

A P P E T I S E R S
Paradiso Wraps with Fries

Pork Bahn Mi - Crispy pork belly, lettuce,
carrot, spring onion, coriander, sweet chili

Chicken Caesar - Chicken schnitzel, lettuce,
crispy bacon, parmesan, caesar dressing

Mediterranean Veg - Mixed roast
vegetable,  lettuce, feta & balsamic glaze 

Sticky Beef Wrap - Sticky scotch fillet,
pumpkin, lettuce, carrot, crunch shallots

Soup of the Day
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Chicken Parmigiana
Schnitzel, napolitana sauce, cheese served
with fries (or schnitzel with gravy available)

Veal Schnitzel
Served with gravy & fries DF
(parmigiana add $2)

Classic Cheeseburger 
Double beef meat patty, double cheese,
mustard, pickles, tomato relish with fries

Paradiso Burger
Homemade double meat patty, bacon,
tomato, lettuce, caramelised onion, cheese,
spiced relish with fries

Fried Chicken Burger
Crispy chicken fillet, bacon, cheese, lettuce,
tomato, aioli with fries

M A I N S
Steak Sandwich
Turkish roll, seared scotch fillet, caramelised
onion, tomato, lettuce, capsicum, smoked
BBQ sauce and aioli with fries DFA

Chicken Souvlaki Plate
Served with chargrilled chicken, greek salad,
tzatziki and pita bread

Pork Belly
Served on creamy mash with Asian slaw GF

Calamari & Prawns
Crumbed calamari and prawns with fries,
salad and tartare sauce DFA

Slow Braised Lamb Shank 
Slow roasted lamb shank, tomato sugo,
carrot, onion, celery, on creamy mash GF

Thai Beef Salad
Chargrilled beef, vermicelli rice noodles, Asian
slaw, coconut lime sweet chilli dressing DF

Chicken Napoleon
Chicken breast wrapped in bacon, filled with
camembert and prosciutto, on fondant 
potatoes, hollandaise sauce GF

Caesar Salad 
Cos lettuce, crispy croutons, bacon, shaved
parmesan, poached egg, caesar dressing
+ add chicken +$6
+ add anchovies +$3

Homemade Pie of the Week 
Served with fries

Grilled Vegetables
Rocket, walnut, feta, balsamic glaze GF

P A S T A  &  R I S O T T O
Farfalle Primavera
Butterfly pasta, roast butternut pumpkin, peas, feta with a
creamy basil pesto sauce  

Casarecce Bolognese
Homestyle short pasta, Sferas' bolognese sauce &
parmesan DFA

Rigatoni Pollo e Broccoli
Rigatoni, chicken, broccoli with a creamy pesto sauce

Schiaffoni Ragu
Large tube pasta, slow cooked beef ragu & parmesan  DFA

Rigatoni Al Forno
Pasta Bake of rigatoni, continental sausage, mini meat balls,
egg, parmesan & homemade napolitana sauce

Mushroom Risotto
Mixed wild mushroom arborio risotto with white truffle oil,
shaved parmesan & rocket DFA, GF

Eggplant & Zucchini Caponata
Sauteed eggplant, zucchini, tomato, capsicum, onion on
arborio rice  DF, GF

Linguini Gamberi
Linguini, prawns, bacon, spring onion, cherry tomatoes & 
wine  DF
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Mediterranean Share Platter
Arancini, mini bruschettas with tomato &
basil, grilled chorizo, pita bread and dip of
the day

Paradiso Tacos (2) with fries

Chicken Chipotle - Fire roasted capsicum
& mango salsa

Crumbed Flathead - Sweet pickled
cabbage & chipotle aioli

Pulled Pork -  Fresh tomato, avocado,
salsa, lime, coriander & chilli

D E S S E R T
Churros
Cinnamon dipped fried doughnuts with chocolate ganache 

Sicillian Lemon Tart
Tangy sweet lemon tart with double cream & meringue kisses 

Crepes
Filled with vanilla bean ice cream, topped with chocolate
ganache & berries GF

Red Wine Poached Pear
Vanilla ice cream, chocolate ganache, blueberry crumble

Brandy Snap Basket
Brandy snap filled with white and dark chocolate mousse
topped with Cointreau glazed strawberries

Waffles
Waffles, chocolate ganache, berry compote, vanilla ice cream 

French Toast
Served with cinnamon sugar, whipped cream and honey 

House Sundae
Vanilla ice cream, nut praline, wafer biscuit and choice of:

berry alive compote
chocolate ganache
salted caramel sauce
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PLEASE FLIP PAGE TO
SEE FULL VEGAN/VEGGIE MENU    GF - Gluten Free     DF - Dairy Free   DFA - Dairy Free Available     GFA - Gluten Free Available

Please advise staff of any dietaries
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V E G E T A R I A N /
V E G A N  M E N U

Paradiso Cafe and Cocktail Bar paradisococktail.bar www.paradisobar.com.au

Garlic Bread
Garlic baguette & olives   DF, V
Add grilled mozzarella + $4
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Mushroom Arancini (3)
Served on a tomato salsa   GF, VG
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Mediterranean Paradiso Toastie
with fries
Eggplant, roast peppers, roast pumpkin,
zucchini   V
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Smashed Avo Toasted Bagel
Topped with sundried tomatoes   V
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Mushroom Risotto
Mixed mushroom risotto with porcini   VG, DFA, GF
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16Vegan Salad
Avocado, peach, roast pumpkin, mesclun lettuce, 
Spanish onions, walnuts with a lime and olive oil   GF, VG

Eggplant & Zucchini Caponata
Sautéed eggplant, zucchini, tomato, 
capsicum, onion on arboro rice   VG
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Shoe String Fries or Wedges 
With aioli, tomato sauce or sour cream &
sweet chilli   VGA, GFA
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Churros
Cinnamon dipped fried doughnut with
chocolate ganache   V
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Vegetarian Wrap with Fries
grilled eggplant, zucchini, roasted pumpkin
and peppers, balsamic glaze VG
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Thai Salad
Vermicelli rice noodles, Asian slaw and
coconut lime dressing   DF, VG
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Bruschetta
choose between

tomato & basil DF, V
pumpkin, eggplant, zucchini & peppers DF,V

13
15

Farfalle Primavera
Butterfly pasta, roast butternut pumpkin, peas,
fetta and a creamy basil pesto sauce   V
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Mediterranean Veggie Burger 
Served with house fries   V
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Sweet Potato Fries
With aioli or tomato sauce   VG, GFA
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MENU WEDNESDAY TO SATURDAY
12PM -  2 :30PM & 5PM -  8 :30PM

SUNDAY 9 :30AM -  1PM

 GF - Gluten Free   DF - Dairy Free   DFA - Dairy Free Available
GFA - Gluten Free Available   V - Vegetarian   VG - Vegan

Please advise staff of any dietaries


