Bread / Pizzetta
Garlic bread

7.5

Hot crusty bread- served with warm mozzarella, parmesan and gruyere dip

8.5

Bruschetta- tomato and basil salsa

9.0

Pizzetta- potato, rosemary, garlic and sea salt

11.9

Pizzetta- olive, sun dried tomato, goat’s cheese and rocket

11.9

Marinated goat’s cheese, quince paste, pistachio dukkah, toasted ciabatta bread

14.0

Oysters

½ doz / doz.

Natural- with Limóncello vinaigrette

17.5 / 33

Kilpatrick- grilled bacon and Worcestershire sauce

19.5 / 35

Baked with lemon, garlic and pine nut crust

19.5 / 35

Tapas (to share)
Crumbed calamari, lemon, aioli

12

Roast potato, chorizo, olives, spicy tomato sauce

12

Sun dried tomato and mozzarella arancini (crumbed risotto balls),truffle mayo

12

Prawns, garlic cream sauce, grilled ciabatta bread

16

Main Course
Whitebait fritters, smoked salmon, roast Mediterranean vegetables, rocket,
lemon mascarpone

33

Chicken scaloppini, Porcini mushroom cream sauce, potato mash, steamed
green vegetables, roast tomato

35

Slow cooked pork belly, sweet potato puree, broccolini, peas, apple remoulade,
crackling

38

Crispy skin duck leg, braised lentils, asparagus, baby spinach, dates,
goat’s cheese, beetroot

38

Beef eye fillet, tomato and eggplant caponata, green beans, garlic butter, fries

39.9

Sides
Rocket, pear and parmesan salad, reduced balsamic and extra virgin

10.9

Steamed vegetables

10.9

Fries

5.5

Gluten Free, Vegetarian and Vegan menus available upon request

Pizza

Pizzetta / Main

Pizzetta is approx 20cm across, main size is approx 28cm across

Margherita- tomato sauce, oregano, garlic, mozzarella,
parmesan and basil

10.9 / 17.9

Potato, rosemary, garlic and sea salt

11.9 / 19.9

Olive, sun dried tomato, goat’s cheese and rocket

11.9 / 19.9

Garlic and lemon marinated chicken, roast sweet potato,
mushroom, rocket and aioli

15.9 / 22.9

Beef, bacon, pepperoni, onion, pineapple and bbq sauce

15.9 / 22.9

Spicy Italian sausage, olive, anchovy, goat’s cheese and mushroom

15.9 / 22.9

Mushroom, caramelised onion, dried figs, walnuts, goat’s cheese,
baby spinach and balsamic glaze

15.9 / 22.9

Smoked Salmon, spinach, roast sweet potato, onion, feta and
sour cream

16.9 / 24.9

Gluten free pizza bases available on request $2 extra, may contain traces of gluten.
Please advise staff if you have an allergy

Pasta

Entrée / Main

Spaghetti Bolognese

16.9 / 22.9

Penne Carbonara- bacon and garlic cream sauce

16.9 / 22.9

Linguine with eggplant, olive, chilli, tomato sauce, pine nuts and
garlic crumbs

16.9 / 22.9

Spirale with grilled chicken, roast sweet potato and pesto
cream sauce

18.9 / 25.9

Potato gnocchi with bacon, mushroom and spinach in tomato
cream sauce

18.9 / 25.9

Fettuccini with prawns, calamari, basil and tomato sauce

18.9 / 25.9

Orecchiette with smoked salmon, sun-dried tomato, broccoli,
basil and rocket in lemon cream sauce

18.9 / 25.9

Gluten free pasta available on request $1 extra per entrée, $2 extra per main, may contain traces of gluten.
Please advise staff if you have an allergy

Gluten Free, Vegetarian and Vegan menus available upon request

Dessert
Cannoli with Frangelico custard, toasted hazelnuts and Nutella sauce

14.9

Rhubarb and apple crumble with whipped mascarpone and
rum and raisin gelato

14.9

Trio of mousse- dark chocolate, white chocolate and raspberry with
almond nougatine

14.9

Marinated goat’s cheese with quince paste, dukkah and
toasted Turkish bread

14

Affogato- vanilla bean gelato with a shot of espresso coffee and your
choice of liquor

16.9

Dessert Wine

Glass / Bottle

De Bortoli Noble One 2014. 375ml

10

44

Malvasia delle Lipari 2009. Virgona Passito Salina
500ml. (Salina, Sicily. Italy)

15

99

After Dinner
Limoncello Liquor

9

Galway Pipe Port

10

Grappa Italiana

10

Liqueur Coffee

12

Coffee and Tea

from 4

Short black, macchiato, flat white, cappuccino, long black, latte
English breakfast, Earl Grey, Irish, Chamomile, Peppermint, Green
Hot chocolate, Mocha, Chai, Skim, Soy and Decaf available
We use La Casa del Caffe 100% Rainforest Alliance organic coffee beans

BYO cake charge $3 per person
10% surcharge Sunday and public holidays

