
Set MENU$70ppSet MENU$70ppSet MENU$70pp

F a t h e r ' s  D a yF a t h e r ' s  D a y

Choice of entree 
GAMBERI ALLO ZAFFERANO

garlic saffron prawns served with fried bread 

BRUSCHETTA DI STRACCIATELLA AL TARTUFO
truffle straciatella, combined creamy, earthy cheese on 

toasted bread, parma ham, and finished with a pear honey glaze

Choice of main
AGNELLO AL VINO ROSSO

24hrs slow cooked lamb shoulder, mash potatoes & grilled
broccolini with red wine pomegranate sauce

FILETTO DI MANZO
eye fillet steak with chips or salad, 

with your choice of truffle mushroom or peppercorn sauce 

BARRAMUNDI CROCCANTE
crispy-skin barramundi with clams, capers & cherry tomatoes in

garlic lemon white wine sauce, with crispy smashed potatoes

TORTELLINI DI MARE
seafood tortellini in a tomato, basil & chilli sauce, 

topped with fresh pecorino cheese 

Price includes a beer or glass of house wine on arrivalPrice includes a beer or glass of house wine on arrival

*all menu items are subject to change based on seasonality & availability
NO BYO PERMITTED!!! 

https://www.google.com/search?q=truffle+stracciatella+bruschetta&sa=X&ved=2ahUKEwiq1MG2zpqWAxVMOC4FHW1oBiAQ3egRegoIAggACAAIBRAC&biw=440&bih=796&dpr=3


  VegetarianVegetarian  
Set MENU$52ppSet MENU$52pp

 Vegetarian 
Set MENU$52pp

F a t h e r ' s  D a yF a t h e r ' s  D a y

Choice of entree 
ARANCINI

deep fried rice croquettes stuffed
with mushroom, truffle, buffalo mozzarella, 

parmigiano regglano & basil, served truffle aoili
 

BRUSCHETTA 
rilled ciabatta bread topped with a mix of roasted capsicum, tomatoes,

garlic, red onion & basil mix, drizzled with balsamic vinegar

Choice of main
RISOTTO FUNGHI PORCINI

risotto with porcini & fresh mushrooms, 
topped with parmigiano regglano &truffle oil

VERDURA PIZZA
san marzano tomato sauce, mozzarella fior di latte, 
grilled eggplant, zucchini, roast capsicum & olives 

CAVATELLI ALLA STRACCIATELLA
cavatelli pasta tossed with spinach, eggplant & sundried tomatoes

in a white wine sauce, topped with stracciatella cheese 

Price includes a beer or glass of house wine on arrivalPrice includes a beer or glass of house wine on arrival

*all menu items are subject to change based on seasonality & availability
NO BYO PERMITTED!!! 

https://www.google.com/search?q=truffle+stracciatella+bruschetta&sa=X&ved=2ahUKEwiq1MG2zpqWAxVMOC4FHW1oBiAQ3egRegoIAggACAAIBRAC&biw=440&bih=796&dpr=3
https://www.google.com/search?q=truffle+stracciatella+bruschetta&sa=X&ved=2ahUKEwiq1MG2zpqWAxVMOC4FHW1oBiAQ3egRegoIAggACAAIBRAC&biw=440&bih=796&dpr=3


Limited À la Carte Menu
H A P P Y  F A T H E R ’ S  D A Y

26
san marzano tomato sauce,
buffalo mozzarel la ,  fresh basi l  & EVVO 

M A R G H E R I T A  ( V E G E T A R I A N )  

30C A L A B R E S E
san marzano tomato sauce,
mozzarel la f ior di  latte,  hot calabrese salami,  
roasted capsicum, ol ives,  fresh chil l i  & basi l

san marzano tomato sauce,  mozzarel la f ior di
latte,  hot cacciatore sausage,  'Nduja (spicy
salami spread) ,  chorico & fresh basi l

30D I A V O L A

34
san marzano tomato sauce,  mozzarel la f ior di
latte,  san daniele proscuitto,  fresh rocket & 
shaved parmagiano reggiano

S A N  D A N I E L E

36S U P R E M A
san marzano tomato sauce,  mozzarel la f ior di
latte,  hot calabrese salami,  leg ham, 
smoked pancetta,  chicken,  
champignon mushrooms & ol ives

28R O M A N A
san marzano tomato sauce,  mozzarel la f ior di
latte,  anchovies,  capers & ol ives

san marzano tomato sauce,  fresh buffalo
mozzarel la ,  cherry tomatoes,  ol ives,  fresh basi l
& oregano

B U F A L I N A  ( V E G E T A R I A N )

san marzano tomato sauce,  mozzarel la
f ior di  latte,  fr ied eggplant,  fresh Ital ian pork
sausage,  parmigiano reggiano & fresh basi l  

P A R M I G I A N A

mozzarel la f ior di  latte,  porcini  & champignon 
mushrooms, fresh buffalo mozzarel la ,  herbs &
truff le oi l

F U N G H I  P O R C I N I  ( V E G E T A R I A N )

san marzano tomato sauce,  mozzarel la f ior di
latte,  art ichokes,  ol ives,  leg ham &
champignon mushrooms

C A P R I C C I O S A

san marzano tomato sauce,  mozzarel la f ior di
latte,  leg ham & champignon mushrooms

P R O S C U I T T O  F U N G H I

san marzano tomato sauce,  mozzarel la f ior di
latte,  chicken,  champignon mushrooms &
smoked pancetta 

A P O L L O

29V E R D U R A  ( V E G E T A R I A N  )
san marzano tomato sauce,  mozzarel la f ior di
latte,  mixed gri l led vegetables

bolognese, Napoletana or ham & cream sauce
S P A G H E T T I 18

bolognese, Napoletana or ham & cream sauce
G N O C C H I 18

tomato sauce, mozzarella & chips on top
B A M B I N O  P I Z Z A 18

B E E R  B A T T E R E D  F I S H  &  C H I P S 15
C H I C K E N  N U G G E T S  &  C H I P S 15

KIDS
CHILDREN 10 & UNDER

pan fr ied free range chicken breast in a
creamy marsala sauce,  with mashed
potatoes & gri l led broccolini  

40P O L L O  A L L A  M A R S A L A

fresh local  mussels tossed with garl ic &
chil l i  in a l ight san marzano tomato
sauce served with a side of  fresh bread

C O Z Z E  D I  P O M O D O R O 36

Pistachio crumbed gri l led salmon f i l let ,
with mashed potatoes & broccolini ,
topped with creamy orange sauce

40P I S T A C H I O  S A L M O N E  ( A )

MAINS

ENTRÉE
CHEESEY GARLIC FOCACCIA 18
pizza bread topped with mozzarel la f ior di  latte,
garl ic ,  rosemary,  oregano & EVOO

fried salt  & pepper squid served with 
garl ic & chi l l i  aiol i  

CALAMARI FRITTI 24

mixed selection of Ital ian cold meats & cheeses,
marinated ol ives with garl ic ciabatta bread
(serves 2)  

ANTIPASTO 38

served on top of focaccia bread with 
San Daniele proscuitto & fresh pear 

BURRATA CHEESE 28

SIDES

roasted potatoes with garlic & rosemary
P A T A T E  A L  F O R N O 10

M I X E D  R O A S T  V E G E T A B L E S 12

french fries & truffle aioli
P A T A T E  F R I T T I 12

with chilli & almonds 
G R I L L E D  B R O C C O L I N I  10

T R U F F L E  M A S H 12

lettuce, tomato, cucumber, red onion, feta, olives
& homemade dressing 

16I N S A L A T A  G R E C A

18P I S T A C H I O  R O C U L A  E  P E R A
rocket,  pistachio,  pear & shaved parmesan
with balsamic vinaigrette & evoo 

tomato,  ital ian buffalo mozzarel la ,  fresh
basi l ,  evoo & balsamic vinaigrette 

C A P R E S E 20

INSALATA

PIZZA

30

28

30

32

32

32

PASTA

spaghetti  tossed with onions,  pancetta,
egg yolk,  pecorino cheese with a touch of cream

SPAGHETTI CARBONARA 30

fresh l inguine tossed with crab meat,  prawns &
cherry tomatoes in a creamy basi l  pesto sauce 

CRAB LINGUINE 39

CAVATELLI AMATRICIANA 32
fresh cavatel l i  pasta tossed with pancetta,  red
onion,  garl ic & chi l l i  in a l ight san marzano
tomato sauce
CAVATELLI AL CARTACCIO 40
fresh cavatelli pasta tossed with mixed fresh seafood in
a white wine garlic tomato sauce & EVVO, topped with
pizza bread, baked in the oven

Potato gnocchi tossed with porcini  mushrooms
& spinach,  f inished in the pizza oven with
smoked provolone cheese & truff le oi l  

TRUFFLE GNOCCHI (VEGETARIAN) 34


	Father's Day Set Menu Options 2026 (1)
	Price includes a beer or glass of house wine on arrival
	Choice of entree
	Father's Day
	Set MENU$70pp
	GAMBERI ALLO ZAFFERANO
	garlic saffron prawns served with fried bread

	BRUSCHETTA DI STRACCIATELLA AL TARTUFO
	truffle straciatella, combined creamy, earthy cheese on
	toasted bread, parma ham, and finished with a pear honey glaze

	Choice of main
	AGNELLO AL VINO ROSSO
	24hrs slow cooked lamb shoulder, mash potatoes & grilled broccolini with red wine pomegranate sauce

	FILETTO DI MANZO
	eye fillet steak with chips or salad,
	with your choice of truffle mushroom or peppercorn sauce

	BARRAMUNDI CROCCANTE
	crispy-skin barramundi with clams, capers & cherry tomatoes in garlic lemon white wine sauce, with crispy smashed potatoes

	TORTELLINI DI MARE
	seafood tortellini in a tomato, basil & chilli sauce,
	topped with fresh pecorino cheese


	Choice of entree


	Father's Day
	Vegetarian
	Set MENU$52pp
	ARANCINI
	deep fried rice croquettes stuffed
	with mushroom, truffle, buffalo mozzarella,
	parmigiano regglano & basil, served truffle aoili

	BRUSCHETTA
	rilled ciabatta bread topped with a mix of roasted capsicum, tomatoes, garlic, red onion & basil mix, drizzled with balsamic vinegar

	Choice of main
	RISOTTO FUNGHI PORCINI
	risotto with porcini & fresh mushrooms,
	topped with parmigiano regglano &truffle oil
	VERDURA PIZZA
	san marzano tomato sauce, mozzarella fior di latte,
	grilled eggplant, zucchini, roast capsicum & olives

	CAVATELLI ALLA STRACCIATELLA
	cavatelli pasta tossed with spinach, eggplant & sundried tomatoes in a white wine sauce, topped with stracciatella cheese






	_A la Carte Father's Day 2026 (1)
	HAPPY FATHER’S DAY
	Limited À la Carte Menu
	PIZZA
	MARGHERITA (VEGETARIAN)
	san marzano tomato sauce,
	buffalo mozzarella, fresh basil & EVVO

	CALABRESE
	san marzano tomato sauce,
	mozzarella fior di latte, hot calabrese salami,
	roasted capsicum, olives, fresh chilli & basil

	DIAVOLA
	san marzano tomato sauce, mozzarella fior di latte, hot cacciatore sausage, 'Nduja (spicy salami spread), chorico & fresh basil

	SAN DANIELE
	san marzano tomato sauce, mozzarella fior di latte, san daniele proscuitto, fresh rocket &
	shaved parmagiano reggiano

	SUPREMA
	san marzano tomato sauce, mozzarella fior di latte, hot calabrese salami, leg ham,
	smoked pancetta, chicken,
	champignon mushrooms & olives

	ROMANA
	san marzano tomato sauce, mozzarella fior di latte, anchovies, capers & olives

	BUFALINA (VEGETARIAN)
	san marzano tomato sauce, fresh buffalo mozzarella, cherry tomatoes, olives, fresh basil & oregano

	PARMIGIANA
	san marzano tomato sauce, mozzarella
	fior di latte, fried eggplant, fresh Italian pork sausage, parmigiano reggiano & fresh basil

	CAPRICCIOSA
	san marzano tomato sauce, mozzarella fior di latte, artichokes, olives, leg ham & champignon mushrooms

	PROSCUITTO FUNGHI
	san marzano tomato sauce, mozzarella fior di latte, leg ham & champignon mushrooms

	APOLLO
	san marzano tomato sauce, mozzarella fior di latte, chicken, champignon mushrooms & smoked pancetta

	VERDURA (VEGETARIAN )

	ENTRÉE
	CHEESEY GARLIC FOCACCIA
	pizza bread topped with mozzarella fior di latte, garlic, rosemary, oregano & EVOO

	BURRATA CHEESE
	served on top of focaccia bread with
	San Daniele proscuitto & fresh pear

	CALAMARI FRITTI
	fried salt & pepper squid served with
	garlic & chilli aioli

	ANTIPASTO
	mixed selection of Italian cold meats & cheeses, marinated olives with garlic ciabatta bread (serves 2)


	MAINS
	POLLO ALLA MARSALA
	pan fried free range chicken breast in a creamy marsala sauce, with mashed potatoes & grilled broccolini

	PISTACHIO SALMONE (A)
	Pistachio crumbed grilled salmon fillet,
	with mashed potatoes & broccolini,
	topped with creamy orange sauce

	COZZE DI POMODORO
	fresh local mussels tossed with garlic & chilli in a light san marzano tomato sauce served with a side of fresh bread


	PASTA
	SPAGHETTI CARBONARA
	spaghetti tossed with onions, pancetta,
	egg yolk, pecorino cheese with a touch of cream

	CAVATELLI AMATRICIANA
	fresh cavatelli pasta tossed with pancetta, red onion, garlic & chilli in a light san marzano tomato sauce

	CAVATELLI AL CARTACCIO
	fresh cavatelli pasta tossed with mixed fresh seafood in a white wine garlic tomato sauce & EVVO, topped with pizza bread, baked in the oven

	CRAB LINGUINE
	fresh linguine tossed with crab meat, prawns & cherry tomatoes in a creamy basil pesto sauce

	TRUFFLE GNOCCHI (VEGETARIAN)
	Potato gnocchi tossed with porcini mushrooms & spinach, finished in the pizza oven with smoked provolone cheese & truffle oil


	SIDES
	PATATE AL FORNO
	roasted potatoes with garlic & rosemary

	TRUFFLE MASH
	MIXED ROAST VEGETABLES
	PATATE FRITTI
	french fries & truffle aioli

	GRILLED BROCCOLINI
	with chilli & almonds

	FUNGHI PORCINI (VEGETARIAN)
	mozzarella fior di latte, porcini & champignon
	mushrooms, fresh buffalo mozzarella, herbs & truffle oil


	KIDS
	SPAGHETTI
	bolognese, Napoletana or ham & cream sauce

	GNOCCHI
	bolognese, Napoletana or ham & cream sauce

	BAMBINO PIZZA
	tomato sauce, mozzarella & chips on top

	CHICKEN NUGGETS & CHIPS
	BEER BATTERED FISH & CHIPS

	INSALATA
	INSALATA GRECA
	lettuce, tomato, cucumber, red onion, feta, olives & homemade dressing

	PISTACHIO ROCULA E PERA
	rocket, pistachio, pear & shaved parmesan with balsamic vinaigrette & evoo

	CAPRESE
	tomato, italian buffalo mozzarella, fresh basil, evoo & balsamic vinaigrette
	san marzano tomato sauce, mozzarella fior di latte, mixed grilled vegetables





