BREADS

Garlic Bread
Semplice
Pizza base with garlic, parmesan & napoli sauce

Pane Di Casa
Freshly baked bread with parmesan & herb butter

ENTREES

Oysters Natural > dozen 18.9
Oysters Kilpatrick % dozen 21.0
Oysters Florentine % dozen 21.0

Garlic Prawns
Served in a sizzle pot with crusty ciabatta bread
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LIGHT MEALS & SALADS

Senza Steak Sandwich (Lunch Only)

Marinated rump steak on Turkish bread with Swiss cheese & confit onion jam

served with chips & salad

Grilled Chicken Sandwich (Lunch Only)
Chicken breast on Turkish bread, with cream cheese & chive spread

served with chips & salad
Prawn & Chorizo Pot

Sauteed prawns & garlic with chorizo, olive oil, napoli, chilli, fresh tomatoes & herbs.

Served with ciabatta bread
Italian Salad

Mesculin lettuce, cherry tomatoes, red onions, olives, cucumber & capsicum,

in a balsamic vinaigrette

PASTA /RISOTTO

18.5

18.5

23.9

15.5

ENTREE MAIN

Spaghetti Piccante 16.9 20.9
Olive oil, garlic, parsiey & fresh chilli
Spaghetti Bolognese 16.9 20.9
Prime minced beef cooked traditionally with herbs, garlic & tomatoes
Fettuccine Carbonara 19.9 23.9
Bacon, egg, parmesan, shallots, onion and cream
Penne Con Salsiccia 23.9 279
Italian sausage, onion, capsicum, bocconcini, basil, oil, chilli & garlic in a napoli sauce
Fettuccine Pollo Funghi 229 26.9
Chicken breast pan-fried with mushrooms, bacon & semi-dried tomatoes,
in @ white wine & cream sauce, with a touch of Napoli
Spaghetti Della Casa 249 28.9
Chicken, prawns, mushrooms, bacon, olive oil, garlic & chilli
10INCH 12INCH
Margherita 16.9 20.9
Oregano & mozzarella cheese
Senza Nome 179 21.9
Bocconcini, fresh basil & salami
Isola 179 21.9
Ham, pineapple & mozzarella
Capricciosa 18.9 22.9
Ham, mushrooms, olives, anchovies & mozzarella
Diavolo 18.9 22.9

Salami, roast capsicum, chilli & bocconcini

SPECIALITA DELLA CASA

Lamb Rump

Served on spinach & feta puree, with chat potatoes & seasonal greens

Braised Lamb Shank

In a rich dark sauce with mash, fennel sausage, olives & button mushrooms

Oven Roasted Chicken Breast

Wrapped in proscuitto, stuffed with parmesan, garlic, spinach & ricotta.

Served with green beans & chat potatoes
Atlantic Salmon

Served on a risotto of calamari, spinach, Grana Padano with char grilled asparagus

Fish of the Day

Chef’s selection of fresh, daily fish. Refer to Specials

CHILDREN’S MENU

PIZZA Cheese
Ham & Cheese
Salami & Cheese

PASTA Spaghetti Bolognese
Penne Napoli

37.5
31.5
33.9

36.5

Market

10.5
11.5
12.5

11.5
10.5

STEAK
FISH

CHICKEN Nuggets served with chips & salad 13.5

Bruschetta 13.9
Roma tomatoes, basil, Spanish onion balsamic reduction and mascarpone
Antipasto 34.9

Variety of dips, mixed olives, ltalian cheese, roasted vegetables, cured meat,
white anchoviess served with crusty bread

Arancini 19.5
Pancetta, semi dried tomatoes & parmesan rice balls, served with rocket leaves & prosciutto

Whiting Fillets 21.5
Served with a rocket & parmesan salad

Capesante 22.5

Pan fried scallops, pumpkin puree, roasted pumpkin, pan fried pancefta & asparagus

Pear Salad 15.5
Rocket, parmesan & pear salad with red onion, cherry fomatoes & balsamic reduction

Warm Calamari Salad 22.5
Lightly fried salt & pepper calamari with a rocket & parmesan salad

Mediterranean Beef Salad 23.9
Topped with marinated beef, pine nuts, feta cheese & a Mediterranean dressing

Caesar Salad 16.5

P 99 g Add Prawns 9.0

Add Calamari 7.0

ENTREE MAIN
Paolo’s Penne 229 269

Marinated beef strips, pine nuts, cherry tomato, basil & spinach,
fossed in olive oil & pesto

Spaghetti Gamberetto 255 295
Fresh prawns tossed with chilli, basil, tomato, garlic & olive oil

Spaghetti Marinara 255 295
Prawns, scallops & a selection of fresh seafood in a Napoli & garlic sauce

Wild Mushroom Risotto 22.5 26.5
Exotic wild mushrooms in a cream & garlic sauce

Pumpkin & Spinach Risotto 22,5 26.5
With capsicum, parmesan, pine nuts & garlic

Gamberi Risotto 26.5 30.5

Prawns with garlic, semi dried tomatoes & parmesan in a pesto,
cream & Napoli sauce

10INCH 12 INCH

Siciliano 229 26.9
Itlaian sausage, capsicum, 4 cheeses, tomato, basil & chilli

Saporito 209 24.9
Olive oil base, spinach, prosciutto , feta & parmesan

Positano 219 25.9

Combination of exotic mushrooms, semi-dried tomatoes, black
olives and shaved parmesan cheese topped with fresh herbs

Pescatore 23.9 27.9
Salmon, barramundi, calamari, prawns, scallop & mussels
Montebello 229 26.9

Lamb, pumpkin, feta, capsicum, pine nuts, mozzarella & rocket

Scotch Fillet 37.5

Served with crushed chat potatoes, semi dried tomatoes, spinach & tomato relish

Eye Fillet 38.9

On a fricassee of wild mushroom, chat potatoes, porcini powder,
tarragon & truffle aioli

Crumbed Veal 38.9

Served with pepperonata, pofato mash & seasonal vegetables

Veal Medallions
Served with potato mash & seasonal vegetables, with a choice of sauce:
A Funghi - mushrooms, garlic & cream 36.9
Limone - onion, garlic, lemon & jus 36.9

Tender fillet steak served with chips & salad 14.5

Fish bites served with chips & salad 13.5




