
  
 

A SURCHARGE OF 10% APPLIES ON BOTH SATURDAYS AND SUNDAYS,  

AND 15% ON PUBLIC HOLIDAYS.  

PLEASE NOTE, THE STAR CLUB DISCOUNTS DO NOT APPLY AT THIS VENUE. MEMBERS OF THE STAR CLUB ARE ELIGIBLE TO EARN CASINO DOLLARS AND TIER POINTS AS WELL 

AS REDEEM CASINO DOLLARS UPON PRESENTATION OF CURRENT MEMBERSHIP CARD. MENU SUBJECT TO AVAILABILITY AND CHANGE. PLEASE BE AWARE THAT OUR PRODUCTS 

EITHER CONTAIN OR ARE PRODUCED IN KITCHENS WHICH CONTAIN AND/OR USE ALLERGENS. FOR ALLERGEN FREE OPTIONS, PLEASE SPEAK WITH YOUR WAITPERSON. PLEASE 

BE ADVISED THAT CERTAIN INGREDIENTS IN OUR DISHES MAY NATURALLY CONTAIN PITS, STONES, OR SHELLS. EVERY EFFORT HAS BEEN MADE TO REMOVE THEM, BUT PLEASE 

CONSUME WITH CAUTION. THIS VENUE ONLY ACCEPTS CASHLESS PAYMENT. THE STAR BRISBANE PRACTISES THE RESPONSIBLE SERVICE OF ALCOHOL. 

 

A N T I PAS T I  

S A N  D A N I E L E  P R O S C I U T T O  1 9  
Aged 24 months (GF) 

 
C A L A M A R I  2 0  

Loligo squid, dill aioli, lemon (GFO) 

 
A R A N C I N I  1 8  

House made with porcini mushrooms, black truffle aioli (V) 

F O C A C C I A  R O M A N A  1 4  
Crispy base, rosemary, garlic oil, sea salt (GFO, V) 

O L I V E S  1 2  
warmed Ligurian & Sicilian  

olives, garlic, chilli, rosemary 
(GFO, V) 

B U R R A T A  2 4  
EVOO, basil pesto, confit cherry tomatoes, black salt, crispy basil (GFO, V) 

 

PAS TA  &  P I Z Z A  
Gluten- free base is available on all pizzas +5 

M A R G H E R I T A  2 5  
basil, extra virgin olive oil, fior di latte 

D I A V O L A  2 8  
calabrese salami, fior di latte 

B O S C A I O L A  2 8  
white base, garlic, wild mushroom, italian sausage, truffle sauce, fior di 

latte 

G A M B E R E T T I  2 9  
garlic prawns, pomodoro sauce, chilli, zucchini, stracciatella cheese 

 

G N O C C H I  3 2  
alla Norma, Napoletana sauce, 
eggplant confit, ricotta salata,  

basil (V) 

F E T T U C C I N E  4 0  
slow cooked lamb ragu,  

aged pecorino 

S P A G H E T T I  4 6  
marinara, prawns, snapper, calamari, clams, cherry tomatoes (GFO) 

S E C O N D I  

V E A L  S C A L O P P I N E  4 9  
Northern Rivers veal, creamy marsala, field mushrooms, lemon & garlic 

potatoes, broccolini (GFO) 

C H I C K E N  C O T O L E T T A  4 6  
herb crumbed chicken, rocket & parmesan salad 

C O N T O R N I  

R O C K E T  S A L A D  1 2  
Parmigiano Reggiano, pear,  

aged balsamic (GF, V) 

C L A S S I C  F R I E S  1 1  
rosemary salt, herb aioli (V) 

D O L C I   

C A N N O L I  8  E A  
ricotta & chocolate or lemon ricotta, pictachio nuts (V) 

 

S O R B E T T O  9  
Lemon sorbet (GF, V) 

T I R A M I S U  1 7  
coffee – soaked lady fingers, mascarpone cream (V) 


