
E N T R E E  T O  C H O O S E  F R O M

Set Menu Option

M A I N S  T O  C H O O S E  F R O M

T O R T E L L O N I  D I  M A R E
seafood tortelloni tossed with basil &
cherry tomatoes in a napoletana sauce

M O T H E R ' S  D A Y

S T R A C C I A T E L L A  D I  B U F A L A
creamy stracciatella mozzarella with
mango, topped with crushed walnuts &
truffle oil, served with fried pizza dough
B R U S C H E T T A  C A C C I A T O R A
garlic bread topped with Italian cacciatore
sausage, fetta, olives & rocket 

I N V O L T I N I  D I  P O L L O
free-range chicken breast rolled with
mozzarella cheese, spinach & sundried
tomatoes, served with side of
mash potatoes & grilled broccolini, 
topped a with creamy herb sauce
B A R R A M U N D I  M E D I T E R R A N E O
grilled barramundi fillet served with
roasted zucchini and broccoli, finished
with capsicum, olive, and lime purée
B I S T E C C A  D I  M A N Z O
char-grilled black angus sirloin steak 
with your choice of truffle mushroom or
peppercorn sauce, served with 
chips or salad
*all menu items are subject to change 
based on seasonality & availability
NO BYO PERMITTED!!! 

price includes a beer or glass of house wine on arrival

$70pp



E N T R E E  T O  C H O O S E  F R O M

Vegetarian Set Menu 

M A I N S  T O  C H O O S E  F R O M

M O T H E R ' S  D A Y

A R A N C I N I
deep fried rice croquettes stuffed
with mushroom, truffle, buffalo mozzarella,
parmigiano regglano & basil, 
served truffle aoili
B R U S C H E T T A
grilled ciabatta bread topped with a mix of
roasted capsicum, tomatoes, garlic, red onion
& basil mix, drizzled with balsamic vinegar 

R I S O T T O  F U N G H I  E  P O R C I N I
risotto with porcini & fresh mushrooms,
topped with parmigiano regglano &
truffle oil

V E R D U R A  P I Z Z A  
san marzano tomato sauce, mozzarella
fior di latte, grilled eggplant, zucchini,
roast capsicum & olives 

C A V A T E L L I  A L L A  S T R A C C I A T E L L A
cavatelli pasta tossed with spinach,
eggplant & sundried tomatoes in a white
wine sauce, topped with stracciatella cheese

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

price includes a beer or glass of house wine on arrival

$52pp



Limited À la Carte Menu
H A P P Y  M O T H E R ' S  D A Y

24
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 )  

27.5C 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

29D I A V O L A

32
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

34S 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

26R 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

28V 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 16

bolognese, Napoletana or ham & cream sauce
G N O C C H I 16

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 14.5
C H I C K E N  N U G G E T S  &  C H I P S 14.5

KIDS
CHILDREN 10 & UNDER

veal  scaloppini  pan fr ied with marsala
& balsamic vinegar,  with a side of  
roasted vegetables

40S C A L O P P I N I  A L  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

Char-Gri l led beef eye-f i l let ,  with mixed
vegetables,  topped with peppercorn or 
truff le mushroom sauce 

64F I L E T T O  D I  M A N Z O

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

melted smoked provolone cheese with truff le oi l ,
served with garl ic focaccia

PROVOLA FUSA 24

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  10.5

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

16.5P 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 19.5

INSALATA

PIZZA

29

26

28.5

29

28

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 36

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 36
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) 30
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