'talian restaurant
Breads (howse made wood fired)

Gowlic bread

Herbbread

Bruschetto

Cheesy gawrlic bread

Ricotta & moggarellaw gowrlic pigga

Entirees

Mavinated olives - Plump imported olives invoil & herbs (V)

Caponatw - Italiow spiced sausage paw fried withv roast peppers; tomato,
eggplont, onion & garlic served withy house made bread (GF)

Polpette Al Sugo- - Howse made meat ballsy in tomato- brothv (GF)

Gaw'lic prawng - Tiger prawng (5) pan fried withv shalloty olive oil & comfit
gorlic served withvanelli pasto

Gnocchiy Quatro-Fromaggi - Homemade potato- Gnocchi invfour cheese
sauce (V)

Arancing balls - Shallow fried orange bally of rice with moggarella,
mushwrooms; spring onions & parsley on Napoli sauce finished withv granav
Padano- (V)

Ala Sorrentinaw - Pawv seared scalloby (4) invlemon and baby capers withv
vocket & grana Padano- (GF)

Antipasto- (For 2) - A selection of cold meatsy; olives; cheese, vegetables withv
houwse made bread
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Maing (AL maing awe served with  house potatoes and
seasonal greensy excluding lasagne,)

Pollo-Genovese - Slices of chicken breast withvav crecuny pesto-& suunv-diieds
tomato- sauce (GF) 28.5

Pollo-Cacciatore - Slow cooked chicken; Italiow saumsage invtomato & wine
sauce (GF) 28.5

Pollo-Pistachio- AU Pamov - Slices of chicken breast cooked withvav creanny
pistachio- sauce (GF)

28.5
Porchetta - Fillet of pork filled with Italiow sausage; mushwooms & baby
spinach wrapped invprosciutto-pon fried & finished with o apple infuseds
Jjus (GP) 34
Pork Al latte - Pork shoulder slow cooked in white wine creoauwn & wmushwoomy
sauce (GF) 30
Veal Raguw - Slices of veal cooked inv owr house raguw sauce (GF) 30

Veal Mawsalov - scallopy of veal withv av sauice of mowsalaw wine & creaun (GF) 32

Veal Saltimbocca - Scallopy of veal withv sage & prosciutto & white wine
saunce with av dashv of creawm (GF) 3%

Veal Fungi - Scallops of veal withv av creamy mushwoom saunce (GF) 32

Vitello-Piccatow - Scallopy of veal witivav lemon, capers, onion, white wine &
creaun souLce 32

Veal Gamberi— Scallops of veal topped with tiger prawns, chilli and finished
withy napoli sauce (GF) 37.5

Salmone’ - Pav fried Atlantic salmon withv red capsicwmn & capers finished
with v clawified butter aond tomato- sauuce (GF) 32

tggplant & Ricottow Commelloni - Served withv napoli saunce & finished withv
grona Padano- (V) 26.5

Lasagne - Hand rolled pastow sheets withvhouse made ragw sauce & cheesy
béchamel sauce served with gawden salad 24.5



Salady (Great to-shawe)
Gardew Salad - Fresh seasonal produce from the gowden (V) (GF)

Caprese Salad, - Layers of ripened tomato,; buffalo- moggovello & fresh basil
with fine olive oil (V) (GF)

Paryganellow Sadlad, - Cucumber, tomato; onion basil & olive ol witihv house
made bread (V)

Pastaw and Risotto- (AU saurces served with your choice of

sbaghetty, perwne; fettuccing inguini or risotto & finished
withv grana padano,)

AlRagw (Bolognese) - Slow cooked house made meat souce

Carbonawa - Pancettw, cracked pepper, onion; gawlic, wine; creauwmn & egg
yolks

Primowverow - Greewvw vegetables; tomato, chilli, gowlic, basil & olive oil (V)
Al Gambery - Tiger praowns;, onion, chilliy tomato- & rocket

Puttanescaw - Anchovies, capers; capsicumy olives, onion, parsley, tomato- &
nilli

Pollo- - Chicken, mushwooms, shallots, wine & creamy

Salome’ - Atlantic salmon, capers, onion, tomato & creamwy
Salsicciov - Sliced Italiow sauusage, onion, gawlic; eggplant & tomato
Marinawaw - A selection of seafood; gawlic, oniony chilli & tomato-
Pomodoro- - Slow cooked tomato sauce & cheese (V)

Boscaiola - Pancetto, mushwooms, gawrlic, wine & creanw

Alfredo- - Mushwooms, onionw & parsley (V)

Porcini Beef - Slow cooked pulled beef; porcing mushwooms & crecun
Pollo-Genovese - Chicken, pesto, suwn-dried tomatoes, garlic & creamy

Meatballs - House made meatballs & napoletona sauce
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Pigpv

Mawrgoritow - House made napoli saunce with buffalo- moggowrelloy, fresh basil
and grona padano-

Hamv and pineapple - Black forest smoked loinham, caramelised fresh
pineapple withv napoli saurce & moggarella

Maiale - Slow roasted shwedded povk belly, poached pear, crispy proscintto;
parsley, napoli saunce & moggarella finished withy o balsaumic glage

Gamberetto- - Tiger praowng; Itoadiowv spiced saunsage and baby spinach ovw
napoli sauce and moggarella

Pepperonis - Spiced Italiowv sopressa, freshv ovegano, moggarellaw with napoli
sauce finished with grana padano-

Chickew - Breast of chicken, smoked bacown, cherry tomatoes and baby
spinach finished withy aw homemade lime aioli and moggzarellow
Carnivore - Smoked bacon, Italiow sausage; spicy sopresso, house made
meatballs, napoli sauce and moggarellor

Vegetowiow - Eggplant, capsicum; Spanishy onion, mushwooms; imported
olives, fresh basil, ricotto, napoli sauce and mozgowella

Mawinowaw - Tiger prawns; scallops; squid; freshv basil withy napoli source ands
moggorellov

Supreme - Sopressa, houn, mushwoom; capsicumy pineapple, shanishv
onion and olives with napoli saurce and moggorellow

Meatbally - House made meatballs with buffalo- moggarellay, cherry
tomatoes;, spanish onion freshv oregano, mozgarella & napoli sauice

AW proww dishes have increased i price due to-the shortage of supply of Australion prawns. These
prices will remainv high whilst the Austiradionw Government continues ity boaw of importing foreigmw

prawns.

18% surcharge applies o all public holidays.

19

23

27

29

24

27

29

25

32

29

24



X

Ita
Sparkling
Chalk Hill Blue Bubbles
A lscious;, trawberry fruit sweetness evident on the palate.
Vil Jolanda Prosecco-

Cleanvwithv lively aromatic apple and pear aromas.

White Wines

Chalk Hl Blue Semillovw Sauwvignon Blanc

Herbaceouws and tropical chawacters followed by citrus notes.
Studio-Series Pinot Grigio-

Aromas of peaws and apples leap from the glass.

Sugawr & Spice Moscato

Guoway, rockmelon, ripe trobical fruits.

Mondiale Marlborough Sauwvignon Blanc

The palate is vibrant and fresh withv tropical fruit and citrus.
Angove Organic Chawrdonnay

Tropical fruity and peach combine withyav hint of French oak.
TullochvVerdelho-

Tropical fruit flovours withv melon, musk and v gesty citrus Uft.

Red Wines

Chalk Hill Blwe Calernet Merlot

Bervy fruit flovours of black cherry, raspberry and plum.
Paladino-Sangiovese

Vinows inv chawracter withv notes of cherries.
Studio-Series Cabernet Sauwvignonw

Red berry awromas withv herbaceous Cabernet notes:
Koonowla Ringmaster Merlot

Dustinct mudberry and plum coupled withv cedowr spice.
Angove Nine Vines Rose

Lifted strowberry, raspberry and cherry avomas.
Duck Shoot Pinot Noir

Soft and rich with chawacteristic silky Pinot tovmnin.
Angove Mclawren Vale Shivag

Upfront pepper, red cherry and black chocolate.
Wicks Estate Cabernet Sauvignow

Cassis and dowk fruit flovours.

Dessert Wines

Hollick The Nectow

Lifted aromas of lime and grapefruit.

Angove Grand Tawny 10 Year Old/

Intensely rich withv raisivv aond butterscotch sweetiness:
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Beery

Coronw

Peroni

Stella

Carlton Dry
Peroni Mid Strengtiv
Coopery Light

Somersby Pear Cider
Canadianw Clulrand Dry

Spirity

Jack Daniels Vodka
wid Tuwrkey Giwv
Bundy Ruww Malibw
Scotchv Tequila
Jaimiesony Irish Wisky Bacawrdio

Soft Drinksy
Coke Diet Coke

Lemon lime & Bittery  Lemonade
Orange Juice

I'taliow Soft Drinks
Sparkling Mineral Water
Chinotto-

Limonata

Blood Orange

Premiwm Espresso-Coffee
Cup

Mug

Affogato

Irish Coffee

Liquewr Affogato

Italian restaurant

Midori
Frangelico-
Southernw Comfort
Kahlua

Baileyy

Lemon Squasiv
Creauming Sodav
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