Extra

Dizza Bread — with jmﬂﬁc and rosemary
with tomato and chilf

with mozzarella, tomato and cheese

Garlic Bread  with jmﬂﬁc and extra virgin olive oil
With mixed herbs and cheese

Homemade bread with fresh ripe tomatoes, basil leaves
And extra virgin olive oil

Thick cut fries
Mixed steamed ugefaéﬂey, buttered
Mash fpotatoes

Garlic Prawns

Cor@ye

Sauces

( mmﬁroom, pe/yfyer, Dianme, creamy jm'ﬁ’c and red’ winejux]
Children's menu

Fish cﬁi/]y and salad

\S’izzﬁty SAUSAGES ON creanmy mash /Jofafo

857 steak with cﬁi/ﬂ and salad

Chicken piecey with cﬁipx and salod

S/Myﬁeﬁi bolognaise

$4.50
$4.50
$4.50
$4.50
$4.50
$5.50
$4.00
$4.00
$4.00
$6.50
$3.00 frer person

$3.50

8750
8750
$7.50
$7.50

$7.50



Entrée

Soup of the /ay
$7.50

Chicken and wild mushroom fmfe
With melba toast and Yalian picé/ex

$12.50

Proscutto ham

With slices of fresh melons

$14.50

Fresh [provms

With ripe avocado and citron /r’eﬂ'i@
$17.50
Flnﬁpmfo Ytaliano
Selections 0][ Yalion cured meats with /w'cﬁ/e&/ wyefﬂéﬂey

$15.50

Smoked satmon

With capers and lemon and fresh shredded lettuce

$16.50

Calamari Frithi

Deep ﬁﬂie/yqui;/ served with chili and tartare sauce. And rice

S350

King Prawns

Coa@%/ n ﬂmﬂﬁc and chilf sauce
$17.50
Arancini St u/}ﬁﬁ A riso
7766/%,%3/ visotto with shallots and mozzarelln with ﬂmﬂ/ic aioli
$13.50
Mushroom in breadcrumbs
With ﬂmﬂﬁc butter and tomato sauce with rice
$13.50
Crumibed Camembert
ﬂeeﬂ frie/ in cotton seed oil and served with red curran jam and éﬂ@ misculen

$13.50



Salads

Insalata Verde
\S’im/r[s green salod
$7.50

Insalata Mista
Classic mix salnd with italian /myyiry
$7.50

Insalats Greek S @/e
Mix salnd with fefa, cheese, cucumber, spring onion, tomato and olives
$8.50

Insalata O’ Rucola
Rocket salad served with ﬁmﬂmemn cheese and extra w’;yin olive oil

$7.50



Pasta
S/Myﬁet‘ﬁ Na/;oﬁ‘fano
Traditional tomato sauce with jmﬂﬁc and basil and PCarmesan cheese
$12.50
Sfmﬂﬁet‘ﬁ Bolognaise
Our rich tomato and minced beef sauce
$13.50
S/Myﬁez‘ﬁ Carbonara
Cream sauce with smoked panceﬁ‘ﬂ, e49 and, fparmesan cheese
$13.50
S/Mjﬁeﬁ‘i Amatriciana
Smoked, panceffﬂ, jmﬂﬁc, white wine, onion and chili in a fomato base sauce
$13.50
%Wmmé//a
Pure meat halls in a fresh tomato sauce on a bed of ribbon fasta
S14.00
Fettuccini Cam/mﬂno/a
A J'imp/e but sublime fw’ion O@Mﬁc, chili and chicken with comyez‘fey, mushrooms and ca/m‘cum
with cﬁun@ tomatoes
$16.50
Feftuccini Puttanesca
L’m@ of the n@ﬁz‘, black offves, oregano, jmﬂﬁ'c, capem', white wine, anchovies, chili and tomato sauce
$13.50
Fettuccine Sctyﬁ'o
Mixed fresh seafood in a ﬂmﬂ/ic white wine and cﬁemy tomato sauce
$17.50
Rizzotto a'ln Milanese
With saffron and mushroom Halian sausage
$19.50
Risotto frufﬁ Ai mare
Mixed fresh seafood in a vich tomato sauce
$22.50



Mains

Gnocehi a'la sorrenting
Potato &/umpﬁ@ with cﬁemﬂy tomatoes, fresh basil and ﬂmﬂﬁc sauce, foﬁ/oe/ with mozzarelln cheese

$15.50

Gnacehi della nonna
Potato p/umpﬁry with Jfainﬂcﬁ, ﬂmyonza/a cheese, crushed walnuts

$17.50

Lasagna al forno
Home made oven-baked /m,Vfa with minced éeef myouf /ayereﬁ/ between white and tomato sauce,
j/aze/ with cheese

$18.50

Gourmet fizza ol peycafore
DPrawns, crab, mussels, 5'4;»”% reef fish, tomato, capsicum and cheese

$22,50

Calzone Rj/}z‘ena
Folded, /ailzza with tomato, WcOfy sausage, mushrooms, cooked ham with mozzarelln cheese

$18.50



Mains

Fresh fish of the /ay
MP

Pollo in Padelln
Breast 0/[ chicken cooked in olive oil, ﬂmﬂﬁ'c, with home made noodles, poacém@/oinacﬁ and white
wine creamy sauce
$25.50
\Y ca/[?ﬂf'ina al] furyi creama
Veal, pamﬁﬂie/ served with white wine, sautéed [otatoes, f/eﬂefaé/ey, mushroom and cream sauce
$26.50
Vienna Schnitzel
Chicken, veal or porﬁyem/ev/ with German /rofﬂfoey and a side salod

$25.50

Rump Staak 3504
$27.50

Sirloin  grain fed 3504
$27.50

O.P rib fillet 4504
$32.50

Fillet mignon 2209
To/o/,'e/ with jmﬂﬁc and herb butfer
$29.50
All steaks served with cﬁi/yy and salad, or sautéed pofafoex and wﬂefaééy

Sauces available as extra,



Dessert

Gelatti Assortiti

Maria's ﬁamemm/e ﬂJ'J'Ol”feﬁ/ ice cream

$7.50

Coﬁpa Coynac
Vanilla and chocolate ice~cream, wﬁiﬁ/mf creamed émn@ and chocolate cﬁi/ﬁ'
$8.50

Tiramisu
Home made Yalian ﬁicé me up
$8.50

?myo/e Fresche
Fresh J'fmwéerriey, with cream and vanilla ice cream

$8.50

Banana S’pﬁf

Vﬂni//a ice cream, wﬁiﬁ/ze&/ cream, éﬂnﬂmf and cﬁoco/ﬂfe sauce

$9.50

Grundle pﬁmm(e
Walnut and rum ﬁ‘/ﬂ%/ pancaée served with cream and chocolate sauce
$8.50

Créme brule

Wil% ﬂ/?/.'[e cam/mfe am/ ice cream
$9.50






