STARTERS

MAIN COURSE

Arancini (3) $20
Crumbed, deep fried rice balls filled with a

Served with a side of vegetables or fries

bolognese sauce Chicken Parmigiana $35
Carciofi Fritti (2) $18 Chicken breast cooked in napoletana sauce,
Crumbed & lightly fried artichokes, seasoned with with grilled eggplant & mozzarella
mixed spices & served with sriracha mayo . .
] Chicken Schnitzel $32
Garlic Prawns $22 Crumbed chicken breast, lightly fried
Cooked in garlic napoletana sauce
Calamari Fritti $22 Chicken Ava Prima $38
Seasoned & lightly fried, served with garlic aioli Chicken breast cooked in rosa sauce, topped
. . with avocado & prawns
Whitebait $20
Sgasongo! with 5 spices & lightly fried, served Chicken Boscaiola $35
with chilli aioli Chicken breast, topped with mushrooms,
Polpette Napoletana (3) $20 bacon, and shallots in a creamy sauce
Homemade beef meatballs in napoletana sauce $
- . Veal Calabrese 38
Parmigiana Di Melanzane . . $18 Tender veal cooked with olives, capers & chilli in
Layered baked potato &.eggplant, topped with basil, a a napoletana sauce
mozzarella-parmesan mix & napoletana sauce
Polpo Maranello $22 Veal Marsala $38
Baby octopus, tossed with garlic & cherry tomato Tender veal cooked in a creamy marsala sauce
on an olive and roast capsicum tapenade
SALADS & SIDES
Rucola Salad $17 Burrata Salad $22
Rocket leaves, topped with parmesan, walnuts, Burrata, rocket, cherry tomatoes, basil, olive oil
pear, balsamic vinegar and olive oil and toasted panko crumbs
Mediterranean Salad $18 Garlic Bread $7.50
Mixed lettuce, cucumber, cherry tomatoes, red 4 slices of fresh artisan woodfired garlic bread
onion, red capsicum, olives, feta cheese tossed .
in a vinaigrette dressing Potato Fries $9
Crunchy seasoned potato cut chips, served with
tomato sauce
DESSERTS
New York Baked Cheesecake $18 Apple Crumble Pizza $28
Homemade baked cheesecake served with Woodfired sautéed apples, topped with cinnamon
vanilla ice cream & berry sauce & biscuit crumbs, served with fresh cream
Passion Fruit Baked Cheesecake $18 Nutella Calzone $30
Homemade baked cheesecake topped with passionfruit Nutella filled calzone, topped with strawberries
& honey purée, served with vanilla ice cream and slivered almonds
Imported Limoncello Gelato $14 Sticky Date Pudding $18
Zesty lemon gelato, layered with limoncello purée Topped with homemade butterscotch sauce &
Imported Italian Chocolate Mousse $12 served with vanilla ice cream
Rich chocolate mousse & zabaglione, topped Kids Gelato $5

with chocolate curls

Tiramisu $17

Homemade tiramisu soaked in coffee & marsala,
dusted with cocoa

A choice of Mango, Chocolate or Vanilla

Please alert staff of allergies and dietary needs




WOODFIRE PIZZA

GF bases available

. i Supreme $28
Garlic Crust (white base) $16 Mushrooms, capsicum, onion, ham, cabanossi, olive and
Garlic & olive oil, topped with fresh parsley, herbs & salt mozzarella
Garlic Cheese (white base) $22 FunghiE Patate (white base) $25
Garlic, olive oil, mozzarella & parsley Potato, mushrooms, basil, fior di latte, parmesan
Margherita $22 Quattro Formaggi (white base) $28
Mozzarella & basil Fior di latte, ricotta, gorgonzola, parmesan & mozzarella
Ham $24 Siciliana $26
Ham & mozzarella Eggplant, basil, ricotta & mozzarella
Hawaiian $26 127 $27
Ham, pineapple & mozzarella Ham, salami, ricotta, fior di latte, olive oil & mozzarella
Patate E Salsiccia $26 Rucola $32
Italian sausage, potato, basil & mozzarella Rocket, prosciutto, parmesan & olive oil
Vegetarian $25 Giardino $28
Mushrooms, onion, capsicum, garlic, olives & mozzarella Sundried tomatoes, marinated artichokes, capsicum,
Peri Peri Chicken $27 ml.Jshrooms, eggplant, red onion & mozzarella
Chicken breast, onion, mushrooms, green capsicum, Peri Peri Diavola $27
sauce & mozzarella Hot Italian salami, olives, fior di latte, basil, chilli & mozzarella
BBQ Chicken (tomato base) $26 Regina $24
Chicken breast, onion, mushrooms, BBQ sauce & mozzarella Mozzarella, basil & olive oil, topped with cherry tomato & fior di
latt
BBQ Meatlovers (tomato base) $28 ate
Ham, pepperoni, cabanossi, beef, BBQ sauce & mozzarella NdUJa $28
. Hot Italian salami, nduja, mascarpone & mozzarella
Pepperoni $26  Tre Salumi
Pepperoni & mozzarella re satumi $28
Italian sausage, hot salami, pepperoni, fior di latte & mozzarella
Parma $28  cal
Fior di latte, prosciutto, basil & mozzarella a zon.e ] o ) ) ) $28
. Folded pizza filled with ricotta & Italian salami topped with
Vesuvio $25  sauce & mozzarella
Salami: slic-ed tomato, fior di latte, oregano & mozzarella Casalinga $32
CaprICC|Osa $25 Prosciutto, mushrooms, tomato, ricotta, olives & mozzarella
Ham, mushrooms, olives & mozzarella Pescatore $32
Napoletana $25  Mixed seafood, garlic, parsley & mozzarella
Anchovies, olives, basil & mozzarella Gamberi $32
Campagnola $26  Garlic prawns, shallots, cherry tomatoes & mozzarella
Italian sausage, gorgonzola, mushrooms, rocket & mozzarella Maranellos $28
Mexicana $26 Ham, pepperoni, capsicum, mushroom, garlic, oregano &
Pepperoni, capsicum, onions, chilli & mozzarella mozzarella
PASTA
GF penne available
Spaghetti Pesto Pomodoro $25 Beef Lasagne . _ $26
Tossed with garlic, pesto & cream, cherry tomatoes and Homemade lasagl"le made with beef bolognese, layered with
mozzarella and béchamel sauce
parmesan
Spaghetti Mamma ¢o5 Ravioli Capri $28
Garlic, chilli, parsley in a napoletana sauce Pumpkin ravioli in a creamy rosa sauce
Spaghetti Bolognese ¢27 Lamb Ragu Fettuccine $29
Tossed in slow cooked beef bolognese sauce Slow cooked lamb ragu with ricotta
Spaghetti Genovese $30 Fettuccine Maranello $29
Prawns tossed with pesto in a creamy rosa sauce Chicken, pine nuts, sundried tomatoes, tossed in a creamy rosa
Spaghetti Marinara $32 sauce, topped with rocket & shaved parmesan
Fresh seafood mix cooked in garlic, parsley, tossed in a Fettuccine Carbonara $29
napoletana sauce . ) o .
. Tossed with bacon, egg, onion & garlic in a creamy white sauce
Cannelloni $26 . i
Cannelloni filled with ricotta & spinach, topped in a napoletana Gnocchi Sorrentino
sauce Tossed in a napoletana sauce, topped with parmesan & mozzarella
Penne Napoletana $24 Gnocchi Gorgonzola $27
Tossed in traditional napoletana sauce Tossed in a gorgonzola sauce
Penne Boscaiola . . $27 Risotto Funghi $26
Mushroom, bacon & shallots tossed in a creamy white sauce Italian Arborio rice simmered with cream & mushrooms, topped
Penne Pollo Funghi $27 with parmesan cheese
Chicken & r:wu'sr.\rooms cooked in a creamy white sauce Risotto Marinara $3O
Penne Siciliana $26  Fresh seafood mix cooked in garlic, parsley, tossed in a

Tossed with eggplant & ricotta in napoletana sauce

napoletana sauce



	main course
	Starters
	Arancini (3)
	$20
	Served with a side of vegetables or fries


	Chicken Parmigiana
	$35
	Chicken breast cooked in napoletana sauce, with grilled eggplant & mozzarella


	Carciofi Fritti (2)
	$18

	Chicken Schnitzel
	$32
	Crumbed chicken breast, lightly fried


	Garlic Prawns
	$22

	Chicken Ava Prima
	$38
	Chicken breast cooked in rosa sauce, topped with avocado & prawns


	Calamari Fritti
	$22

	Whitebait
	$20

	Chicken Boscaiola
	$35
	Chicken breast, topped with mushrooms, bacon, and shallots in a creamy sauce


	Polpette Napoletana (3)
	$20

	Veal Calabrese
	$38
	Tender veal cooked with olives, capers & chilli in a napoletana sauce


	Parmigiana Di Melanzane
	$18

	Polpo Maranello
	$22

	Veal Marsala
	$38
	Tender veal cooked in a creamy marsala sauce

	Salads & Sides

	Rucola Salad
	$17
	Rocket leaves, topped with parmesan, walnuts, pear, balsamic vinegar and olive oil


	Burrata Salad
	$22
	Burrata, rocket, cherry tomatoes, basil, olive oil and toasted panko crumbs


	Mediterranean Salad
	$18
	Mixed lettuce, cucumber, cherry tomatoes, red onion, red capsicum, olives, feta cheese tossed in a vinaigrette dressing


	Garlic Bread
	$7.50
	4 slices of fresh artisan woodfired garlic bread


	Potato Fries
	$9
	Crunchy seasoned potato cut chips, served with tomato sauce

	Desserts

	New York Baked Cheesecake
	$18
	Homemade baked cheesecake served with vanilla ice cream & berry sauce


	Apple Crumble Pizza
	$28
	Woodfired sautéed apples, topped with cinnamon & biscuit crumbs, served with fresh cream


	Passion Fruit Baked Cheesecake
	$18
	Homemade baked cheesecake topped with passionfruit & honey purée, served with vanilla ice cream


	Nutella Calzone
	$30
	Nutella filled calzone, topped with strawberries and slivered almonds


	Imported Limoncello Gelato
	$14
	Zesty lemon gelato, layered with limoncello purée


	Imported Italian Chocolate Mousse
	$12
	Rich chocolate mousse & zabaglione, topped with chocolate curls


	Sticky Date Pudding
	$18
	Topped with homemade butterscotch sauce & served with vanilla ice cream


	Kids Gelato
	$5
	A choice of Mango, Chocolate or Vanilla


	Tiramisu
	$17
	Homemade tiramisu soaked in coffee & marsala, dusted with cocoa


	Please alert staff of allergies and dietary needs
	Woodfire Pizza
	GF bases available


	Garlic Crust (white base)
	$16

	Garlic Cheese (white base)
	$22

	Supreme
	$28

	Funghi E Patate (white base)
	$25

	Margherita
	$22

	Quattro Formaggi (white base)
	$28

	Ham
	$24

	Siciliana
	$26

	Hawaiian
	$26

	127
	$27

	Patate E Salsiccia
	$26

	Rucola
	$32

	Vegetarian
	$25

	Peri Peri Chicken
	$27

	Giardino
	$28

	Diavola
	$27

	BBQ Chicken (tomato base)
	$26

	BBQ Meatlovers (tomato base)
	$28

	Pepperoni
	$26

	Parma
	$28

	Vesuvio
	$25

	Capricciosa
	$25

	Napoletana
	$25

	Campagnola
	$26

	Mexicana
	$26

	Regina
	$24

	Nduja
	$28

	Tre Salumi
	$28

	Calzone
	$28

	Casalinga
	$32

	Pescatore
	$32

	Gamberi
	$32

	Maranellos
	$28
	Pasta
	GF penne available


	Spaghetti Pesto Pomodoro
	$25
	Tossed with garlic, pesto & cream, cherry tomatoes and parmesan


	Beef Lasagne
	$26

	Spaghetti Mamma
	$25

	Ravioli Capri
	$28

	Spaghetti Bolognese
	$27

	Lamb Ragu Fettuccine
	$29

	Spaghetti Genovese
	$30

	Spaghetti Marinara
	$32

	Cannelloni
	$26

	Fettuccine Maranello
	$29

	Fettuccine Carbonara
	$29

	Gnocchi Sorrentino
	$25

	Penne Napoletana
	$24

	Gnocchi Gorgonzola
	$27

	Penne Boscaiola
	$27

	Penne Pollo Funghi
	$27

	Penne Siciliana
	$26

	Risotto Funghi
	$26

	Risotto Marinara
	$30


