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Starters / Antipasto 
 

Antipasto                 (serves 1) 18 (big) 40  
A generous selection of cured meats and marinated vegetables  
served with crusty Italian bread. 

 
Italian Bread and Olives          10 
Marinated green Calabrese olives served with crusty Italian bread. 

 
Bread, Oil and Vinegar          9 
Fresh Italian bread served with extra virgin olive oil and balsamic vinegar. 

 
Condimento            9 
Pizza base, extra virgin olive oil, garlic, herbs and mozzarella cheese. 

 
Olio Sale             8 
Pizza base, sea salt, herbs and extra virgin olive oil. 

 
Garlic Bread            6 
Serves 2 

 
Boccherini            12 
Two slices of Italian bread topped with marinated vegetables and melted  
bocconcini cheese. 

 
Chicken and Pesto Melt         12 
Italian bread with basil pesto, grilled chicken, sundried tomatoes and  
melted cheese. 

 
Arancini Siciliani           12 
Arborio rice, cheese, peas, beef and pork ragu. 
 

 
Bruschetta 

 
Bruschetta Caprese           15 
Two slices of toasted Italian Bread rubbed with fresh garlic, topped with fresh tomatoes, 
bocconcini, basil and extra virgin olive oil. 

 
 Mushroom and Goats Cheese Bruschetta      15 
Two slices of toasted Italian bread rubbed with fresh garlic, served with marinated 
mushrooms, crumbed goats cheese and extra virgin olive oil. 

 
Bruschetta Salmone           17 
Two slices of toasted Italian bread rubbed with fresh garlic, served with marinated  
zucchini, bocconcini, smoked salmon and extra virgin olive oil. 



Gnocchi 
 

*Please note that all our gnocchi contain flour, parmesan cheese and eggs. 
All gnocchi is made fresh in-house served with your choice of sauce: Butter and Sage; or 

Tomato and Basil; or Creamy Pesto Sauce topped with Freshly Grated Parmesan Cheese. 
 

Potato Gnocchi            18 
Ricotta Gnocchi           18 
Bolognese Sauce            4 Extra 

Pasta 
 

Fresh Fettucine            16 
Served with your choice of sauce: Tomato and Basil; or Creamy Pesto Sauce 
topped with Freshly Grated Parmesan Cheese. 

 
Fettucine Bolognese           17 
Egg fettucine served with our slow cooked pork and beef bolognese sauce. 
 
Fettucine Alla Boscaiola          23 
Fettuccini served with porcini mushrooms, garlic, parsley and extra virgin  
olive oil. 

 
Pasta Ai Funghi            19 
Fettuccine served with mushrooms, garlic, extra virgin olive oil and a drizzle  
of white truffle oil. 

 
Pappardelle Calabrese           19 
Egg pappardelle served with a tomato sauce, Italian sausage, roasted peppers,  
olives, optional chilli, topped with fresh grated parmesan cheese. 

 
Prawn Pappardelle           21 
Egg pappardelle served with garlic prawns, cherry tomatoes, white wine and  
optional chilli.  

 
Ravioli Casale            20 
Spinach and ricotta ravioli served with a butter and parmesan sauce topped with  
fresh grated parmesan cheese. 

 
Lasagna Al Forno           19 
Meat lasagne made with our slow cooked beef and pork ragu, egg pasta, served  
with a salad. 

 
Spinach and Ricotta Cannelloni         18 
Made with our house-made egg pasta, ricotta, parmesan cheese, baby spinach and  
served with a salaD. 

 



Panino 
 

House Made Wood Fired Oven Baked Bread. 
 

Donizetti Panino           11 
Prosciutto, cheese and rocket. 

 
Salmon Panino            11 
Smoked salmon, ricotta, capers and mixed salad. 

 
Ham, Cheese and Tomato Melt         11 
Italian bread, sliced leg ham, fresh tomato and melted cheese. 
 

 

Salads / Sides 
 

Chargrilled Vegetable Salad         15  
A mix of chargrilled and marinated vegetables, mixed salad, fresh tomato, served  
with slices of crusty Italian bread. 

 
Side Salad                     (small) 7 (large) 10 
Mixed salad with fresh tomato served with extra virgin olive oil and  

balsamic vinaigrette. 
 
Sorrento             16 
Cherry tomatoes, buffalo mozzarella, extra virgin olive oil, oregano, garlic and basil. 

 
San Daniele            20 
Rocket salad, buffalo mozzarella, San Daniele, Two slices of Italian bread topped 
with extra virgin olive oil.. 
 

 

 
 
 
 
 
 



Pizza 
 

*House Made Gluten Free Quinoa Base Available $4 Extra. May contain traces of Gluten. 
Extra Toppings $3. 

 

Margherita            18 
Tomato, Buffalo Mozzarella and Fresh Basil. 

 
Siciliana             19 
Fior Di Latte, Anchovies, Olives, Oregano and Capers. 

 
Diavola            21 
Fior Di Latte, Hot Salami and Capsicum. 

 
Capricciosa            21 
Fior Di Latte, Italian Ham, Artichokes, Mushrooms and Olives. 

 
Campagnola            21 
Fior Di Latte, Grilled Zucchini, Eggplant and Capsicum. 
 
Boscaiola             21 
Fior Di Latte, Mushroom, Capsicum, Eggplant and Italian Sausage. 

 
Quattro Formaggi           21 
Fior Di Latte, Gorgonzola, Parmesan and Buffalo Mozzarella Cheese. 

 
Primavera             23 
Buffalo Mozzarella, Prawns, Cherry Tomatoes and Rocket. 

 
Vulcano             25 
Double Base, Fior Di Latte, Capsicum, Olives and Hot Salami. 

 
Focaccia Antica Ricetta         23 
Extra Virgin Olive Oil, San Danielle Prosciutto, Buffalo Mozzarella and  
Cherry Tomatoes. 

 
Piemontese            21 
Fior Di Latte, Gorgonzola, Onions, Mushrooms and Grilled Zucchini. 

 
Golosona             21 
Fior Di Latte, Gorgonzola, Roasted Potatoes, Sausage and Rosemary. 

 
Aglio             8 
Extra Virgin Olive Oil, Garlic and Parsley. 

 
 



Specials 

 
Grilled Big Prawns           27 
Grilled prawns sautéed with whisky, seasoned with oil and lemon, with a side of  
smoked salmon. 

 
Arancini Mushrooms          14 
Arborio rice and mushrooms. 
 
Calamari Fritti            16 
Calamari rings lightly battered and deep fried, topped with spices, salt and pepper. 

 
Risotto Alla Milanese           19 
Risotto with saffron, prosciutto di parma and asparagus. 

 
Fettuccine carbonara           19 
Bacon, eggs, parmesan cheese, pepper. 

 
Fettuccine Cacio E Pepe          18 
House made fettuccine served with parmesan, pecorino cheese, black pepper and  
fresh ricotta. 

 
Fettuccine Al Salmone          19 
House made fettuccine served with salmon, cream and capers. 

 
Fettuccine Alla Bottarga          22 
A southern Italian delicacy. Fettuccine served with Italian cured fish roe,  
lemon zest, prawns and spring onions. 

 
Chilli Garlic and Prawn Ravioli         24 
House made ravioli served with a creamy tomato and basil sauce. 

 
Salmon Ravioli            24 
House made ravioli served with salmon, aromatic lemon butter and garlic. 

 
Risotto ai Funghi Porcini          20 
Arborio rice, porcini mushroom and parmesan cheese. 
 
Tortelloni ai Funghi Porcini         25 
Tortolloni pasta filled with porcini mushroom, gorgonzola cheese and  
potato, served with a butter, hazelnut and parmesan cheese sauce. 

 
Pasta Marinara            28 
Mix of prawns, mussels, squid and basa with tomato sauce, garlic and chili. 
 

 
 



Drinks 
 

Freshly Squeezed Orange Juice         5.5 
Iced Chocolate            5.5 
Iced Coffee            5.5 
Milkshake (Chocolate or Vanilla)         5 
San Pellegrino Aranciata Rossa (Sparkling Blood Orange Beverage)   5 
San Pellegrino Limonata (Sparkling Lemon Beverage)      5 
San Pellegrino Chinotto (Bitter Sweet Sicilian Chinotto Orange Beverage)  5 
Mineral Water 250mL           4 
Mineral Water 500mL           6 
Mineral Water 750mL           8 
Coke 375mL             4 
Coke Zero 375 mL            4 

 

Beer 
 

Mastri Birrai            15 
A golden and cloudy imported Italian blonde ale, with a rich aroma hints of  
lemon blossom and summer fruit and spicy undertones. This beer is considered an  
all-rounder beer suited to all dishes including appetizers, pizza, fresh cheeses, fish  
and shell fish. 
Alcohol Volume: 5% / 375mL 

 
Peroni Puro Malto           8 
Imported Italian full strength lager with a rich caramel aroma and velvety  
mouthfeel. Full bodied beer best enjoyed with pasta, risotto, meat and fish dishes. 
Alcohol Volume: 5.2% / 500mL 

 
Peroni Doppio Malto           8 
Imported Italian full strength double malt lager. Fine taste of malt and  
caramel with a delicate fruity aroma. 
Alcohol Volume: 6.6% / 500mL 

 
Peroni Leggera            8 
A light, clean and crisp low carbohydrate and calorie lager. 
Alcohol Volume: 3.5% / 330mL 

 
Menabrea             9 
Light barley malt flavoured crisp lager. Full flavoured and refreshing. 
Alcohol Volume: 4.8% / 330mL 

 
Ichnusa             9 
Birra Ichnusa, or simply Ichnusa, is the name of a popular Sardinian-made beer, which 
is brewed in Assemini, a town near the Sardinian capital Cagliari. Ichnusa is a delicious 
easy to drink pale lager. 
Alcohol Volume: 4.7% / 330mL 
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