


Starters
Bruschetta on toasted ciabatta 	 8.50

Garlic & Parmesan Bread	 8.00

Entree
Sizzling Prawns with garlic butter & white  

wine sauce served with toasted ciabatta bread	 15.50

Fresh Mussels served in garlic &  

chilli tomato sauce with toasted flat bread	 14.50

Pumpkin & Sage Tart with sweet  

balsamic onion with a herb & honey dressing	 13.50

Mains
Veal/Chicken Scallopini  
with mushrooms in creamy marsala sauce  

served with garlic mash & fresh green beans	 22.50

Beef Eye Fillet on potato gratin with pesto  

crusted tomatoes, buttered spinach & beef jus	 27.00

Chicken Parmigiana topped with rich  

napolitana sauce, mozzarella cheese served  

with roasted kipfler potatoes 	 21.00

Chicken Breast stuffed with spinach  

& sundried tomato on a soft polenta  

with light meat glaze	 24.00

Sides
Rosemary Roasted  
Kipfler Potatoes	 6.50

Side Salad	 5.50

Seasonal Vegetables	 5.50

Pastas / Rissotto
Traditional Boscaiola  
served with ribbon pasta & herbs finished  

with freshly shaved parmesan	 17.50

Traditional Spaghetti Bolognaise  
finished with freshly shaved Parmesan	 18.50

Chicken, Mushroom, Spinach  
& Herb Risotto finished with freshly  

shaved Parmesan	 18.00

Spinach & Ricotta Cannelloni  
topped with fresh tomato sauce finished  

with parmesan	 19.00

Pizzas
Margherita tomato sauce base  

with fresh tomato, basil with boconccini cheese	 16.50

Pollo BBQ sauce base, chicken, roasted  

capsicum, mushroom, red onion &  

mozzarella cheese	 17.50

Portofino tomato sauce base, topped  

with king prawns, bacon, mushrooms  

& mozzarella cheese	 19.50

Zucca mascarpone cheese base, grilled  

pumpkin, prosciutto, roasted pinenuts, finished  

with a spinach & fetta salad	 17.50

Belladonna tomato sauce base topped  

with fetta, chicken, avocado & red onion	 17.50

Proscuitto  Rucola tomato sauce  

base topped with proscuitto, salami, rocket  

& shaved parmesan cheese	 17.50


