
GGaarrlliicc  BBrreeaadd  Two slices smothered in garlic butter $$1100

AAssssoorrtteedd  mmaarriinnaatteedd  OOlliivveess $$1133

AAssccoollaannee  OOlliivveess  ((1122))  Deep fried, crumbed olives stuffed with minced meats & Italian cheese $$2200

BBrruusscchheettttaa  ((22))
Pomodoro (diced tomato), Spanish onion, basil & extra virgin olive oil $$1188
Roasted pumpkin, basil pesto, rocket & chévre (goat cheese)  $$1199

OORRTTIIZZ  AAnncchhoovviieess  Served with jumbo olives & fresh continental bread  $$2200

OORRTTIIZZ  SSaarrddiinneess  Served with whey mayo, picked vegetables, capers & cheesy toast $$3355

CCaallaammaarrii  FFrriittttii  Tender SA calamari, lightly fried and served with lemon (to share) $$2299

FFrriieedd  HHaalloouummii  ((33  ppiieecceess)) $$2277
Fried Haloumi served with croutons, cherry tomatoes, rocket, lemon & balsamic glaze
Extra slice of haloumi ++$$33

AAnnttiippaassttoo  IIttaalliiaannoo  ((SSeerrvveess  22--33)) $$4466
An array of quality Italian cured meats, pickled vegetables & cheeses. Served with fresh 
continental bread. Vegetarian option available (extra serve $15)

TTrree  FFoorrmmaaggggii  ((SSeerrvveess  22--33)) $$3388
Trio of cheese served with giardiniera (pickled veg), fruit & nuts. Served with assorted crackers 
and bread

FFrreenncchh  FFrriieess  ttoo  sshhaarree  (+ mustard mayo or tomato sauce $2ea) $$1100

B A R P L A T E S & E N T R E E S

Please advise us of any dietary requirements or allergies when ordering



SSppaagghheettttii  AAgglliioo,,  OOlliioo  ee  PPeeppeerroonncciinnoo  Garlic, EV olive oil & chilli (+ anchovies $$33)) $$2277

SSppaagghheettttii  PPeessttoo  Basil, pine nuts & parmesan pesto $$2277

OOrreecccchhiieettttee  PPiisseellllii  Baby shell pasta with garden peas, pea puree, cream & parmesan $$2288

SSppaagghheettttii  BBoollooggnneessee  Authentic Italian mince meat sauce $$2288

SSppaagghheettttii  TToonnnnoo  ee  OOlliivvee    Tuna, tomato sugo & mixed olives $$3322

SSppaagghheettttii  CCaarrbboonnaarraa  Pancetta, egg & parmesan $$3300

SScchhiiaaffffoonnii  aall  RRaagguu  Artisan tubular pasta in a rich beef & pork meat sauce $$3344

RRiiggaattoonnii  ccoonn  MMeeaattbbaallllss    Tubular pasta with homemade beef & pork meatballs in tomato sugo $$3344

OOrreecccchhiieettttee  ccoonn  AAcccciiuugghhee Anchovies, caramelisedonion, tomato, toasted breadcrumbs&parmesan $$2288

SSppaagghheettttii  aallllaa  PPuuttttaanneessccaa    Tomato sugo, mixed olives, capers, garlic, anchovies & chilli $$3322

SSppaagghheettttii  CCaallaammaarrii    Tender SA squid in a light tomato sugo $$3366

LLaassaaggnnee  ((hhoommeemmaaddee))  Layers of pasta sheets with bolognese meat sauce, egg, ham & béchamel $$3344

GGnnoocccchhii  ((hhoommeemmaaddee)) served with a choice of sauce
Napolitana (fresh tomato sauce) $$3322
Ragu Sauce (slow cooked, rich beef & pork meat sauce) $$3366  
Crema di Gorgonzola (blue cheese & cream sauce) $$3344

RRiissoottttoo  ccoonn  FFuunngghhii $$3344
Mushroom risotto with porcini, truffle oil & parmesan cheese

P A S T A

Please advise us of any dietary requirements or allergies when ordering / GF pasta available +$3



CChhiicckkeenn  PPaarrmmiiggiiaannaa    $$3322
Crumbed chicken breast topped with homemade Napolitana sugo, oregano, parmesan 
& melted provolone. Served with seasonal vegetables 

CChhiicckkeenn  AAvvooccaaddoo  aallllaa  PPaannnnaa    $$3366
Pan cooked tender chicken breast topped with avocado and cream sauce 
Served with seasonal vegetables

SSccaallooppppiinnii  AAii  FFuunngghhii $$4444
Medallions of tender veal, pan cooked with mushrooms in a white wine & light rosé sauce
Served with seasonal vegetables

SSaallttiimmbbooccccaa  aallllaa  RRoommaannaa $$4466
Medallions of tender veal, layered with prosciutto, sage and provolone cheese, pan cooked 
in a white wine & cream sauce. Served with seasonal vegetables

MMaammmmaa’’ss  MMeeaattbbaallllss  iinn  SSuuggoo  ee  PPiisseellllii $$3355
House made beef & pork meatballs in a tomato sauce, topped with fresh peas 
Served with garlic toast

CCaallaammaarrii  FFrriittttii $$3366
Tender SA calamari, lightly fried and served with tomato & rocket salad

FFiisshh  ooff  tthhee  DDaayy $$PPOOAA
Please see Daily Specials menu

SStteeaakk  ooff  tthhee  DDaayy $$PPOOAA
Please see Daily Specials menu

S E C O N D I

Please advise us of any dietary requirements or allergies when ordering 



BBrrooaadd  BBeeaann,,  PPeeaa  &&  RRiiccoottttaa  SSaallaadd $$2266
Served with hazelnuts, mint and crispy pancetta

ZZuuccccaa  SSaallaadd  $$2266
Roasted pumpkin, green olives, salsa verde, chèvre, baby spinach & cherry tomatoes

CChhiicckkeenn  SSaallaadd $$2288
Served with marinated chicken breast, bacon, avocado, cherry tomatoes, mixed leaf,
Spanish onion, croutons, mustard mayo & balsamic vinaigrette       

TTuunnaa  SSaallaadd    $$2288
Mixed leaf, cherry tomatoes, Spanish onion, cucumber & hard-boiled egg 
with a balsamic vinaigrette

GGoorrggoonnzzoollaa  &&  PPeeaarr  SSaallaadd  $$2255
Gorgonzola, pear, arugula, croutons & walnuts with a balsamic glaze

IInnssaallaattaa  VVeerrddee  $$1133
Mixed leaf & tomato garden salad with an Italian dressing & shaved parmesan  

S A L A D S

Please advise us of any dietary requirements or allergies when ordering

D E S S E R T S
PPlleeaassee  sseeee  oouurr  ddaaiillyy  ddeesssseerrttss  ssppeecciiaall  mmeennuu
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