


PIZZA

ANTIPASTI PRIMI PIATTI SECONDI

CONTORNIGluten Free Base 
(May Contain Traces of Gluten)

Extra Toppings 

+ $6 

+ $3 

Vegan Cheese +$5
Extra Prawns / Meat +$4

Starter Plates Designed to Share. Gluten Free Pasta + $5
(May Contain Traces of Gluten)

First Course Second Course

Side Dishes for Primi Piatti + Secondi

REGINA
Fior Di Latte, Gorgonzola, Bocconcini & Fresh Shaved Parmigiano .

GAMBERI
Tomato Base, Fior Di Latte, Prawns, Fresh Rocket, Fresh Cherry
Tomatoes & Fresh Bocconcini.

DIAVOLA
Tomato Base, Fior Di Latte, Hot Salami & Roasted Capsicum. 

SICILIANA
Tomato Base, Fior Di Latte, Anchovies, Olives, Oregano & Capers.

ANTIPASTO
Chefs Selection of Italian Deli Meats, Olives, Cheeses & Marinated
Vegetables Accompanied with Fresh House Bread.

ORTOLANA
Tomato Base Fior Di Latte, Zucchini, Eggplant & Roasted Capsicum.

CACCIATORE
Fior Di Latte, Mushrooms, Roasted Capsicum & Italian Sausage.

PROSCIUTTO
Tomato Base, Fior Di Latte, Fresh Rocket, Fresh ‘San Daniele’
Prosciutto & Fresh Shaved Parmigiano.

MARGHERITA
Tomato Base, Fior Di Latte, Bocconcini & Fresh Basil.

CAPRICCIOSA
Tomato Base, Fior Di Latte, Italian Ham, Artichokes, Mushrooms & Olives.

GARLIC PIZZA
Fior Di Latte, Garlic & Oregano.

ROBERT'S PIZZA
Tomato Base, Fior Di Latte, Mushrooms, Olives, Onion, Hot Salami & Chilli. 

FOCACCIA BIANCA
Extra Virgin Olive Oil, Salt, Oregano & Olives Pizza.

ARANCINI SICILIANI
Arborio Rice, Mozzarella, Peas, Ragu Bolognese, Fried in Italian Bread
Crumbs Garnished with Parmigiano. 

ANELLI DI CALAMARI
Lightly Crumbed Fried Squid & Served with Lemon Garlic Aioli & a
Lemon Wedge.

BRUSCHETTA CAPRESE
Two Slices of Toasted Pane Di Casa Rubbed with Fresh Garlic, Topped
with Fresh Romano Tomatoes, Bocconcini, Fresh Basil Leaves & an Extra
Virgin Olive Oil Drizzle.

$19

$25 / 50

$20

$29

$16

$26

$26

$26

$26

$19

$29

$23

$25

$26

$25

$24

FETTUCCINE
Served with Fresh Parmigiano Cheese.

CANNELLONI
Fresh Home Made Pasta Tubes Filled with Spinach and Ricotta Topped
with Tomato Sauce and Parmigano Cheese.

LASAGNA AL FORNO
Slow Cooked Beef Ragu Bolognese, Layered in Sheets of Our Fresh Egg
Pasta, with Bechamel Sauce & Cheese.

SPAGHETTI MARINARA
Chefs Selection of Market Fresh Seafood, Cooked in a Touch of Passata,
Bisque, Garlic & Topped with Fresh Parsley.

TORTELLO ALL'ANATRA
Five Large Tortello Filled with Slow Cooked Duck Ragu, Tossed in a
Butter & Sage Reduction.

SPAGHETTI CACIO&PEPE
Silky Pecorino Romano sauce, harmonized with the bold kick of freshly
ground black pepper.

SPAGHETTI CARBONARA
Velvety egg yolks and Pecorino Romano sauce with crispy guanciale &
black pepper.

PAPPARDELLE CALABRESE
Italian Sausage, Roasted Capsicum, Olives Cooked in Passata Sauce &
Topped with Fresh Parmigiano.

PAPPARDELLE AL SALMONE
Fresh Salmon & Prawns Cooked in a Creamy Sauce with Sautéed Spanish
Onion & a Touch of Passata.

FETTUCCINE ALLA BOSCAIOLA
Fettuccine with Mushrooms, Capsicum, Garlic Oil, Parsley & Cream.

PAPPARDELLE ALLA MONTANARA
Rich creamy sauce of Italian sausage, fragrant porcini mushrooms, &
aromatic garlic, finished off with fresh parsley and a sprinkle of
Pecorino Romano.

RISOTTO ZAFFERANO E SALSICCIA
Creamy Italian Saffron Risotto with sautéed onion, White Wine, Italian
Sausage, Finished Off with Butter & Parmigiano. 

GNOCCHI DI PATATE (POTATO GNOCCHI)
Served with Fresh Parmigiano Cheese.

$34

$29

$30

$30

$38

$27

$28

$32

$29

$30

$36

$25

$33

KING PRAWNS 
Five large oven-roasted King Prawns lightly seasoned with salt and
olive oil & served with a side of garden salad

PATATINE FRITTE
Bowl of Potato Chips.

PICCOLO GIARDINO
Mixed Leaves, Romano Tomato, Spanish Onion, Fetta Cheese in Extra
Virgin Olive Oil & Balsamic Viniagrette.

VERDURA MARINATA
Mixed Leaves, Roasted Capsicum, Zucchini, Aubergine Tossed in Extra
Virgin Olive Oil & Balsamic Viniagrette Accompaniment.

RUCOLA E FORMAGGIO
Rocket, Fetta Cheese & Beetroot Tossed in Extra Virgin Olive Oil &
Balsamic Viniagrette Topped with Crushed Walnuts.

SALMONE ALLA GRIGLIA
200 Gram Grilled Salmon Fillet Served With a Side of Mixed Leaves,
Cherry Tomatoes, Spanish Onions Tossed in Extra Virgin Olive Oil &
Balsamic Vinaigrette.

CALAMARI AND PRAWNS
Lightly Crumbed Fried Squid & Prawns, served with Lemon Garlic
Aioli & a Lemon Wedge.

TAGLIATA RUCOLA E GRANA
200 Gram Grilled Eye Fillet Steak Served with Patatine Fritte on a Bed of
Rocket Garnished with Fresh Shaved Parmigiano.

COTOLETTA ALLA MILANESE
Veal Schnitzel Served with a Side of Garden Salad and Patatine Fritte.

$14

$42

$37

$15

$15

$13

$38

$35

$49

Tomato & Basil / Butter & Sage / Creamy Pesto / Ragu Bolognese + $5

Tomato & Basil / Butter & Sage / Creamy Pesto / Ragu Bolognese + $5

Vegetarian Gluten Free Vegan Nuts

* = Can Be Changed Upon Request
Additional 10% Surcharge on Sundays & Public Holidays.

Visa / MasterCard / Eftpos 1.1% & American Express 2.2% Surcharge.
No BYO.

** Not Available Half / Half Pizza**





ESPRESSO

MACCHIATO

CAPPUCCINO

LATTE

CHAI LATTE

FLAT WHITE

PICCOLO

LONG BLACK

MOCHA

HOT CHOCOLATE 

UNLIMITED TAP SPARKLING WATER
Tap Sparkling Water

BOTTLED ITALIAN WATER 500ML / 750ML
Bottled Sparkling / Mineral Water.

ARANCIATA ROSSA
Sparkling Blood Orange.

LIMONATA
Sparkling Lemon.

CHINOTTO
Bitter Sweet Chinotto Orange.

LEMON LIME BITTER
Lemonade, Lime Cordial & Angostura Bitters.

SOFT DRINKS
(Coke / DietCoke/CokeNoSugar/Solo/Lemonade).

JUICE
(Orange Juice / AppleJuice).

 

 

 

 

 

 

 

 

$5

$5

$5.5

$5.5

$6

$5.5

$5

$6

$6

$6

$5 / PERSON

$6 / $8

 $5.5

 $5.5

$5.5

$5.5

$4.5

$4.5

CAFFÈ

BEVANDE

Extras Charged + $1 Each 
(AlternateMilk / Mug / ExtraShot)

Coffee

Cold Drinks

$18

$18

$18

$20

$20

$20

$20

$20

$20

HOUSE MARTINI
Dry Vermouth & Gin.

ESPRESSO MARTINI  
FreshEspresso,Vodka,TiaMaria& Simple Syrup.

THE GODFATHER
Ameretto & Scotch Whiskey.

AVIATION 
Gin,MaraschinoLiqueur,Parfait& D’amour & Lemon Juice.

MOJITO
WhiteRum,LimeJuice,WhiteSugar, Fresh Mint & Soda Water.

LONG ISLAND ICED TEA
Vodka,Tequila,WhiteRum,Gin,Contreau, Lemon Juice, Simple Syrup & Cola.

COSMOPOLITAN
Vodka,Cointreau,LimeJuice&Cranberry Juice.

AMARETTO SOUR
Disaronno,BourbonWhiskey,Lemon Juice, Egg White & Simple Syrup.

MARGARITA
Tequila, Triple Sec, Lime Juice.

 

 

 

 

 

 

 

COCKTAILS Alcoholic Mixed Drinks

BALTER XPA 
Tropical & Floral Aromatics Set Off a Fruity Palate. Fully-hopped Beer
That’s Still Easy to Drink. (330ML | ABV 5%)

APEROL SPRITZ
Aperol, Prosecco & Soda.

LIMONCELLO SPRITZ
Prosecco, Limoncello & Soda.

BELLINI
Peach Nectar & Prosecco.

HUGO
ElderflowerLiqueur,Prosecco & Soda.

NEGRONI 
Campari,Gin & SweetVermouth.

GARIBALDI
OrangeJuice & Campari.

 

 

 

 

 

 
PERONI NASTRO AZZURRO 
Mediterranean Style Lager with a Crisp Refreshing Taste.
(330ml | ABV 5.15%)

 

$10
 

$10
 

$12

$18

$18

$15

$15

$14

$15

$18

$14

$10

$10

$10

$10

$8

$10

$15

$15

$11

 
Single Malt Scotch Whiskey, Warm Spice, Honey & Rich Fruit Flavour. 
LAGAVULIN 16YO
Islay Single Malt Scotch Whiskey with a Rich, Dried Fruit Sweetness of the
Sherry Character with Clouds of Smoke & Strong, Barley-Malt Flavours. 

 

 
American Rye Whiskey, Smooth Taste with Hints of Vanilla, Honey & Spice. 
THE GLENLIVET 15YO

MORETTI

ICHNUSA 
Moderately Crisp and Refreshing Pale Lager with a Light Pleasant Scent
of Hops. (330ML | ABV 4.7%)

MENABREA 
Light Barley Malt Flavoured Crisp Lager. Full Flavoured & Refreshing.
(330ML | ABV 4.8%)

 
PERONI 0.0%

 
PERONI 3.5%

PERONI GRAN RISERVA PURO MALTO
 

PERONI GRAN RISERVA DOPPIO MALTO
 

A Light Golden Lager with a Perfectly Balanced, Delicate Malty Flavour. 
(330ML | ABV 4.6%)

100% Malted Barley, Full Bodied & Richly Flavoured Lager, Smooth Taste 
with a Hint of sweetness & a Lingering Maltiness. (500ML | ABV 5.2%)

Double Malted Barley offers a Deeper & Richer Flavoured Profile, Full 
Bodied, Perfect Balance of Sweetness & Smoothness. (500ML | ABV 6.6%)

Alcohol-free Italian Lager, Crisp & Refreshing Taste.(330ML | ABV 0.0%) 

A Light, Clean & Crisp Low Carbohydrate & Calorie Lager.(330ML | ABV 3.5%)

Pre dinner Drinks

 
American Whiskey with a Cinnamon, Orange, Dark Chocolate & Toast Character.

 
Scottish Smooth Malt Scotch Whiskey, Tasting of Mellow Vanilla with SpicyHints.

BIRRA

APERITIVI

Beer

Whiskey
(30ml serve)

TAP BEER

BOTTLEDBEER 

WHISKEY

BULLEIT RYE

JACK DANIEL’S

MONKEY SHOULDER









TAGOS GRILLO LATE HARVEST I.G.T. TERRE SICILIANE
Italian Soft & Sweet Flavoured Dessert Wine, Balanced Scents of Fruit, Flowers, Notes of
Honey & Cinnamon. (Sicilia, Italy | ABV 13% / 500ml).

TIRAMISU’
Ladyfinger Biscuits Soaked in Espresso & Topped with Mascarpone Cream Dusted with Cocoa
Powder. 

CANNOLI SICILIANI 
Fried Pastry Dough Shells Filled with Sweet Creamy Ricotta Garnished with Pistachios.

LIMONCELLO FLUTE
Refreshing Lemon Gelato Infused with Limoncello Liquor Presented in a Glass Champagne Flute.

AFFOGATO AL CAFFÈ
Scoop of Vanilla Gelato Topped with a shot of Espresso

TORTA DELLA NONNA
Shortcrust Pastry Case Filled with Lemon Patisserie Cream Topped with Slivered
Almonds & Pine Nuts.

CHOCO NOCCIOLA
Three Layers of Chocolate Sponge Cake Filled with Rich Chocolate Hazelnut Cream
& Decorated with Chocolate Curls.

$16

$16

$16

$16

$12

$12

$12

ESPRESSO

MACCHIATO

CAPPUCCINO

LATTE

CHAI LATTE

FLAT WHITE

PICCOLO

LONG BLACK

MOCHA

HOT CHOCOLATE 

GALLIANO SAMBUCA 
Italian Star Anise Flavoured Liqueur. 

LIMONCELLO
Italian Strong Lemon Flavoured Liqueur. 

FRANGELICO
Italian Spicy, Nutty & Sweet Delicate Hazelnut Flavoured Liqueur with Hints of
Vanilla & Dark Chocolate. 

AMARO MONTENEGRO
Italian Liqueur that is Bitter, Spicy & Floral, Flavoured with 40 Botanicals
Including Liquorice Root, Nutmeg & Sweet/Bitter Oranges. 

DISARONNO AMARETTO
Italian Almond Liqueur. 

VECCHIO AMARO DEL CAPO
Italian Balanced Bitter Aromatic Liqueur Made From 29 Different
Calabrian Herbs & Roots. 

VECCHIA GRAPPA CAFFO
Italian Soft Aromatic Grape Brandy with Floral Notes of Acacia, Sage,
Apricot & Raisins. 

$13

$12

$12

$12

$12

$12

$12

$5

$5

$5.5

$5.5

$6

$5.5

$5

$6

$6

$6

Dessert Wine
(60ml serve)

DessertDOLCI

GELATO

VINI DA DESSERT

CAFFÈ

DIGESTIVI

Extras Charged + $1 Each 
(Alternate Milk / Mug / Extra Shot)

Coffee

Digestives
(30ml serve)

VANILLA 

MANGO

$6

$6

Ice-cream
(Scoop)


