
GARLIC BREAD VG ......................................................................................   10.5

CHEESY GARLIC BREAD VA V  ................................................13.0 
+ Add vegan cheese for $1.50 

CHIPS G  VG  .........................................................................................................  10.5

WEDGES VA V  .................................................................................................... 12.0 
Served with sweet chilli sauce & sour cream

LOADED WEDGES...........................................................................................17.5 
Served with grilled cheese, bacon, sour cream & sweet chilli sauce

MEATBALLS ........................................................................................................... 16.5 
Nonna’s famous beef and pork meatballs slow cooked in  
a rich Napoli sauce

ARANCINI    ...........................................................................................................18.0 
Fried rice balls stuffed with gooey mozzarella served with 
Bolognese sauce

SALT & PEPPER CALAMARI F  ..............................................20.5 
Served with lemon wedge & tartare sauce

SEASONAL VEGETABLES G  VG ..............................................12.5

 
SOUP OF THE DAY VA V  ................................................................... 15.0

S T A R T E R S

G

P A S T A

NAPOLETANA (Penne) V  ............................................ 20.0 | 23.5 
Homemade Napoli sauce 

MUSHROOM (Fettuccine) V  .....................................  21.5 | 25.5 
Mushrooms, spring onion & parmesan in a cream sauce

POLLO E AVOCADO (Fettuccine) ....................23.0 | 27.5 
Chicken, spring onion & parmesan in a creamy avocado sauce

PRAWN AGLIO E OLIO (Spaghetti) F  ...24.0 | 28.5 
Prawns sautéd in crushed garlic & olive oil with chilli 
& seared lemon

ALLA MATRICIANA (Tortellini)................................22.5 | 26.5 
Bacon, capsicum, onion & chilli in a homemade Napoli sauce

POLLO E FUNGHI (Fettuccine).............................23.0 | 27.5
Chicken, mushrooms, spring onion & parmesan in a cream sauce

BEEF RAGU (Penne)..............................................................22.5 | 26.5 
Beef simmered in a homemade Napoli sauce

SPINACH & PUMPKIN  
ALFREDO (Penne) V  ............................................................21.5 | 25.5 
Roasted pumpkin, sun-dried tomato, mushrooms  
& baby spinach in a Napoli sauce with cream 
+ Bacon...........................................................................................................24.5 | 29.0

PESTO (Gnocchi) V  N  .....................................................21.5 | 25.5 
A creamy, basil pesto sauce

NONNA’S MEATBALLS (Spaghetti)..............23.5 | 28.0 
Our homemade beef and pork meatballs in a Napoli sauce

GnocchiSpaghetti Penne Fettuccine  Beef Tortellini

ENTRÉE |  MAIN

1 .  C H O O S E  P A S T A

2 .  C H O O S E  S A U C E
(Traditional Pasta Option Indicated)

Gluten Free Pasta Available – extra $4 
All sauces are Gluten free

BOLOGNESE (Spaghetti)....................... 21.5 | 25.5 
Seasoned lean beef mince in a homemade tomato sauce

CARBONARA (Fettuccine)...................  22.0 | 26.0 
Cream, bacon & parmesan

PESCATORE (Spaghetti) F  .............  24.5 | 29.0 
Mixed seafood tossed in garlic, white wine & olive oil 
Available with Napoletana sauce

LASAGNA ...................................................................... 21.5 | 25.5 
Pasta sheets layered with homemade  
Bolognese sauce, mozzarella & parmesan

CANNELLONI V   ................................................ 21.5 | 25.5 
Pasta tubes filled with spinach & ricotta

H O U S E  F A V O U R I T E S

R I S O T T O
POLLO E FUNGHI G  ............................................................................... 26.5 
Chicken & mushrooms cooked in a delicate stock

PRAWN & BABY PEA F   G       ....................................................26.5 
Prawns & baby peas cooked in a  
delicate stock with basil pesto

ROASTED PUMPKIN G  .........................................................................25.5 
Roasted pumpkin, baby spinach,  
parmesan cooked in a delicate stock

N

DIETARY REQUIREMENTS 
Though all care is taken, due to our environment we  

cannot 100% guarantee allergy or dietary requirements.  

A more detailed summary of allergen information  

is available on request. Please discuss with our staff.

P I Z Z A

CAPRICCIOSA F   ...........................   17.0 | 20.0 | 22.5 
Tomato sauce, mozzarella, ham,  
mushrooms, anchovies & olives

MEAT LOVERS ...................................   20.0 | 23.0 | 26.0 
Tomato sauce, mozzarella, ham, salami,  
Italian pork sausage & bacon

HOT’N’SPICY ........................................   20.0 | 23.0 | 26.0 
Tomato, mozzarella, pork sausage, salami,  
onions, jalapeños, capsicum & hot chilli sauce 

PINEAPPLE ...............................................   17.0 | 20.0 | 22.5 
Tomato sauce, mozzarella, ham & pineapple

AMERICAN ..................................................   17.0 | 20.0 | 22.5 
Tomato sauce, mozzarella & salami 

MEXICANA.....................................................  17.5 | 20.5 | 23.0 
Tomato sauce, mozzarella, capsicum, salami & chilli

THE LOT F  ................................................  21.5 | 24.5 | 28.0 
Tomato sauce, mozzarella, ham, mushrooms,  
capsicum, salami, olives, onions, shrimps,  
bacon, pineapple & anchovies

CHICKEN ....................................................   20.0 | 23.0 | 26.0 
Tomato sauce, mozzarella, chicken,  
pineapple & BBQ sauce

C L A S S I C S

S I G N A T U R E F A V O U R I T E S

MARGHERITA V  VG ....................     15.5 | 19.0 | 21.5 
Tomato sauce, mozzarella & oregano

FOCACCIA GARLIC  
& CHEESE* V  GA VA  ...................     13.0 |  15.0 | 17.0 
Mozzarella & crushed garlic

ORIGINAL PORCHETTA ..........    18.5 |  21.5 | 24.5 
Tomato sauce, mozzarella, Italian pork  
sausage, basil & olive oil puree 

SUPER SPECIAL        ........................ 20.0 |  23.0 | 26.0 
Tomato sauce, mozzarella, ham, anchovies, olives, 
mushrooms, capsicum & salami

MARINARA F  .........................................  18.5  |  21.5 |  24.5 
Tomato sauce, mozzarella, garlic, olives,  
shrimps & mussels

ITALIAN F  ...................................................  17.5 |  20.5 | 23.0 
Tomato sauce, mozzarella, salami, bacon,  
olives, anchovies, garlic & oregano  

VEGETARIAN V  VA ......................   17.0 | 20.0 | 22.5 
Tomato sauce, mozzarella, mushrooms, olives & capsicum

MUSHROOM V  VG  ........................   17.0 | 20.0 | 22.5 
Tomato sauce, mozzarella & mushrooms

ITALIAN STALLION............................  21.5 | 24.5 | 28.0 
Tomato, mozzarella, salami, pork sausage, bacon, 
mushrooms, roast capsicum & hot chilli sauce

PERI-PERI CHICKEN......................  20.0 | 23.0 | 26.0 
Tomato, mozzarella, chicken, hot chilli sauce, caramelised 
onions, roast capsicum, mushrooms & peri peri mayo

CHICKEN & BACON BBQ  
SUPREME .......................................................  21.0 | 24.0 | 27.0  
BBQ sauce base, chicken & bacon with caramelised onion 
& aioli swirl

SMOKED SALMON F  .................  22.0 | 25.5 | 29.0 
Tomato sauce, mozzarella, red onion, capers,  
cooked smoked salmon, basil & olive oil puree

VEGGIE LOVERS V  VA ..............  22.0 | 25.5 | 29.0 
Tomato sauce, mozzarella, roasted pumpkin,  
sun-dried tomato, mushrooms, baby spinach & feta

PROSCIUTTO .........................................  20.0 | 23.0 | 26.0 
From Emilia Romagna Tomato sauce, mozzarella,  
fresh prosciutto, shaved parmesan & balsamic glaze

CALZONE RUSTICO ..............................  MED (11”) 22.5 
From Calabria Filled with tomato sauce, mozzarella,  
salami, olives & mushrooms, topped with tomato sauce  
& parmesan

THE KIWI .......................................................  17.5 | 20.5 | 23.0 
Tomato sauce, mozzarella, ham & egg

CHICKEN SATAY................................  20.0 | 23.0 | 26.0 
Tomato sauce, mozzarella, chicken, onion & satay sauce

CHICKEN & CRANBERRY.....  20.0 | 23.0 | 26.0 
Tomato sauce, mozzarella, chicken, roasted 
cashews, brie cheese & cranberry sauce

SWEET CHILLI CHICKEN.....  20.0 | 23.0 | 26.0 
Tomato sauce, mozzarella, chicken, capsicum, 
sour cream, spring onion & sweet chilli sauce

FOCACCIA RIPIENA  
PROSCIUTTO ......................................... 20.5 | 23.5 | 26.5 
Pizza pocket layered with prosciutto, mozzarella  
& garlic, topped with basil & olive oil puree

FOCACCIA RIPIENA 
CHEESE V  .................................................... 18.5 |  21.5 | 24.5 
Pizza pocket layered with mozzarella 
& garlic, topped with basil & olive oil puree

S  9” M  11” L  13”

Our pizza dough is vegan  |  Gluten Free base M 11” only +$4

No substitute toppings – Speak to your wait staff to customise your pizza (e.g. half/half) 
*Focaccia Garlic & Cheese is not available as a half/half

Sorry, no alterations to SIGNATURE or FAVOURITE pizzas.  
Half/half options only available for Large, Medium and Gluten 
Free (Medium) Classics.

EXTRA TOPPINGS AVAILABLE FROM    S $1.7 | M $2.2 | L $2.7 VEGAN MOZZARELLA AVAILABLE       S $1.7 | M $2.2 | L $2.7

F

M A I N S

S T E A K
(Please allow a minimum of 20 min for steak dishes) 

Cooked to your liking & served with your  
choice of sauce

PORTERHOUSE (300GM) GA ...........................  39.0

RIB EYE (350GM) GA .....................................................45.5

S E A F O O D

GRILLED FISH F   ...............................................................33.0

SALMON FILLET F   ........................................................34.0

GARLIC PRAWNS F   ......................................................36.0 
In a creamy garlic sauce, served on a bed of rice

SEAFOOD PLATTER F   .............................................40.5 
Salt & pepper calamari, prawns & grilled fish

C H I C K E N

GRILLED CHICKEN BREAST  GA ................35.5 
Served with your choice of sauce

CHICKEN PARMIGIANA ..............................................36.5 
Schnitzel topped with mozzarella & Napoli sauce

CHICKEN SCHNITZEL .................................................35.5 
Served with your choice of sauce

All mains served with your 
choice of two side dishes.

S A U C E S GA 

Gravy | Limone | Mexican | Mushroom 
Pepper | Vino Bianco

Additional Sauces +$6 each 
All of our sauces are made with gluten free  
ingredients & some may contain alcohol 

SIDE DISHES  
Italian Salad | Seasonal Vegetables 

Chips | Mashed Potato

BUON 
APPETITO!

S T A R T E R S

CHIPS G  VG  .................................................................................................................10.5

WEDGES G  VG ....................................................................................................  12.5 
Served with sweet chilli sauce & vegan aioli

GARLIC BREAD VG ..........................................................................................10.5

VEGAN CHEESY GARLIC BREAD VG ................................  14.5

SEASONAL VEGETABLES G  VG ...............................................12.5

 
P I Z Z A

MUSHROOM GA .......................................................18.7 | 22.2 | 25.2
Tomato sauce, vegan mozzarella, mushrooms 

VEGETARIAN GA ....................................................18.7 | 22.2 |  25.2
Tomato sauce, vegan mozzarella,  
mushrooms, olives & capsicum

VEGGIE PATCH GA .............................................22.5 | 25.5 | 29.0  
Tomato sauce, vegan mozzarella, roasted  
pumpkin, sun-dried tomato, mushrooms  
& baby spinach

SPICY PESTO GA N  ......................................22.0 |  25.0 | 28.5 
Tomato sauce, vegan basil pesto, vegan mozzarella,  
chilli, onion & capsicum

P A S T A
SPAGHETTI BROCCOLI GA N  ....................................................27.5 
Broccoli, chilli & garlic in a vegan basil pesto sauce

PENNE VEGANO GA ...................................................................................28.5 
Roasted pumpkin, sun-dried tomato, mushrooms 
& baby spinach in a creamy vegan sauce

PENNE CREAMY PESTO GA N  .................................................28.0 
Peas, capsicum & onion in a creamy  
vegan basil pesto sauce

PENNE NAPOLETANA GA ..................................................................24.0 
Homemade Napoli sauce

V E G A N
We can customise select menu items to become Vegan.

Please speak to your waiting staff before ordering.

S (9”)        |        M (11”)        |        L (13”)

CATERING & FUNCTIONS
We’d love to help bring your special occasion 

or event to life. 
Talk to us about making a booking today!

M
E
N
U

K
I
D
S

1 . S E L E C T  A  M A I N
SPAGHETTI BOLOGNESE GA 

CHICKEN NUGGETS 
GRILLED CHICKEN STRIPS G  

LASAGNA 
PENNE NAPOLETANA VG GA 

KIDS PIZZA HAM & PINAPPLE 
KIDS PIZZA HAM & CHEESE 
KIDS PIZZA MARGHERITA V   

KIDS PIZZA AMERICAN

2 . S E L E C T  A  S I D E

ITALIAN SALAD V  GA 
VEGETABLES V  GA 

CHIPS V  GA

3 . S E L E C T  A  D R I N K 
GLASS OF SOFT DRINK 

GLASS OF JUICE

4 . D E S S E R T
ICE CREAM 

(One scoop)

18.0 

ADD A KIDS ACTIVITY BAG +$3

CHILDREN UNDER 12 YEARS OLD 
DINE IN ONLY

VG

N

V G

GA

VA

Vegan

Nuts Included

Vegetarian (Lacto-Ovo) Gluten Free ingredients used

Gluten Free ingredients available

Vegan option available

Gluten free ingredients may be used, but we are not a gluten free environment. 
Vegan ingredients may be used, but we are not a vegan environment.
We endeavour to avoid cross-contamination when preparing your meal, however,  
due to large amounts of flour used in our kitchens, cross-contamination may occur.  
Coeliac sufferers please be advised to take this into consideration when dining with us.
Olives used in menu items may contain pits.
Some items may be prepared using ingredients containing alcohol,  
or which initially contained alcohol. 

F Contains fish, crustacea and/or molluscs

S A L A D S
CAESAR SALAD F   .......................................................................................21.5 
Lettuce, croutons, bacon, egg, anchovies  
& parmesan with a Caesar dressing 
+ Chicken or Prawn ..................................................................................................28.0

ITALIAN SALAD G  VG ...............................................................................10.5 
Lettuce, tomato, cucumber &  
olives with a balsamic dressing

ROASTED PUMPKIN SALAD G  V  .....................................23.0 
Roasted pumpkin, balsamic onion, baby spinach  
& feta with a balsamic dressing served chilled 
+ Chicken ...........................................................................................................................29.5

PESTO CHICKEN SALAD G  N  ........................................29.0 
Lettuce, cucumber, tomato, marinated  
capsicum, shaved parmesan & grilled  
chicken with a basil pesto dressing

D E S S E R T
APPLE CRUMBLE ..........................................................................................13.0 
Served with vanilla ice-cream

CHOCOLATE CALZONE V ................................................................19.5 
Filled with a chocolate hazelnut spread, served with  
vanilla ice-cream. Serves 2 people.

CHOCOLATE MOUSSE G .....................................................................11.5

PANNA COTTA G  V .....................................................................................11.5 
A creamy, vanilla infused Italian  
custard served with a seasonal garnish

TIRAMISU....................................................................................................................  14.0

CHOCOLATE MUD CAKE V  ............................................................13.0 
+ Add a Scoop of Ice Cream for $2

CHEESECAKE .......................................................................................................13.0 
Ask what today’s flavour is

COPPA GELATO .............................................................7.0 | 10.0 | 13.0 
Ask your wait staff for flavours available

AFFOGATO................................................................................................................  10.0 
+ Add your choice of liqueur for $8 

1 SCP   |   2 SCP   |   3 SCP
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