


Kids Dinner 7 YEARS & YOUNGER

CHICKEN NUGGETS & CHIPS   9.9

PASTA & CREAMY CHEESE   9.9
ICE CREAM SUNDAE   7.9

FRESH KIDS OJ   4.9

While we always do our best to accommodate guests wherever
possible, we kindly ask that modifications or substitutions are reserved for allergies only.

We apologise for any inconvenience & appreciate your understanding!
( 15% surcharge applies on public holidays )

Starter
GARLIC BREAD    
Traditional pane di casa garlic bread   8.9 

BRUSCHETTA
Autunitic tomato bruschetta on toasted pane di casa 
bread with shaved parmesan   12.9 

CHEESE CRUST    18.9

Buffalo mozzarella, feta cheese, oregano, chilli flakes, 
tomato salsa   18.9    

NONNA’S OLIVE’S    15.9 
Mixed Sicilian olives, extra virgin olive oil, aged 
balsamic vinegar with toasted pane di casa bread   15.9 

SALMON CARPACCIO                                      
Thin cut smoked salmon carpaccio, tomato salsa, baby 
capers, pea tendril, extra virgin olive oil   21.9 

CHILLI CHORIZO MUSSEL
Mussels, fresh garlic, chilli, Spanish chorizo, pomodoro 
sauce, tomato salsa with toasted pane di casa bread   21.9          

SALT & PEPPER CALAMARI 
Crispy calamari dusted in special spice, salt, pepper, 
tomato salsa, mixed lettuce served with garlic aioli   19.9  

GARLIC CHILLI PRAWNS 
Fresh king prawns cooked in garlic, chilli, black olives, 
pomodoro sauce with toasted pane di casa bread   21.9

Pizza
MARGARITA 
Pomodoro base, buffalo mozzarella, fresh basil, extra 
virgin olive oil, shaved parmesan   23.9

MEDITERRANEAN
Pomodoro base, onion, grilled eggplant & zucchini, 
cherry tomatoes, buffalo mozzarella, mint yogurt   24.9

CHORIZO
Pomodoro base, Spanish chorizo, onion, black olives, 
feta, buffalo mozzarella, hollandaise   26.9

CHICKEN
Pomodoro base, marinated chicken, onion, sundried 
tomatoes, buffalo mozzarella, roasted pine nuts,
chipotle mayo   27.9

PRAWNS
Pomodoro base, king prawns, chilli flakes, oregano, 
onion, cherry tomatoes, buffalo mozzarella,
garlic aioli   29.9

Pasta
BOSCAIOLA
Marinated chicken, smoked bacon, garlic, onion,
wild mushrooms, creamy white wine sauce   29.9

MARINARA  
Calamari, mussels, king prawns, garlic, chilli,
onion, pomodoro sauce   34.9

GAMBERI
King prawns, wild mushrooms, garlic, onion,
sundried tomatoes, creamy white wine sauce   32.9

ARRABBIATA
Smoked bacon, king prawns, garlic, chilli,
onion, black olives, pomodoro sauce   29.9

AMATRICIANA 
Spanish chorizo, smoked bacon, garlic, chilli,
onion, black olives, pomodoro sauce   28.9

Extras
Grilled Chicken 5 / smoked salmon 5 / crispy bacon 4 / fried egg 3 / sautéed mushrooms 5 / avocado 4 
Spanish chorizo 5 / sourdough 3 / shaved parmesan 3 / chipotle mayo 3 / garlic aioli 3 / fresh chilli in oil 3

(GLUTEN-FREE ADD +5)

Dinner Seafood
TASMANIAN TROUT & COUS COUS
Crispy skin trout, quinoa, cous cous, grilled eggplant &
zucchini, pea tendril with hollandaise sauce   36.9

BEER BATTERED BARRAMUNDI
Lightly battered barramundi fillet, crispy battered chips,
garden salad with homemade tartar sauce   32.9

GARLIC CHILLI PRAWNS
King prawns, garlic, chilli, black olives, creamy pomodoro
sauce with toasted pane di casa bread   35.9

GRILLED BARRAMUNDI
Grilled barramundi fillet, Italian spices, fresh chilli, baby
capers, burnt lemon butter sauce with
seasonal vegetables   34.9 

CHILLI CHORIZO MUSSEL
Mussels, fresh garlic, chilli, Spanish chorizo, pomodoro
sauce, tomato salsa with toasted pane di casa bread   29.9

SALT & PEPPER CALAMARI
Crispy calamari dusted in special spice, salt, pepper,
tomato salsa, lettuce with garlic aioli   32.9

Grill
BRAISED BEEF CHEEK
Slow braised beef cheek, roasted cherry tomatoes, grilled
beans, quinoa, cous cous with rosemary red wine jus   36.9

SURF AND TURF
Prime cut scotch fillet cooked to your liking, seasonal
vegetables with creamy king prawn sauce   42.9

SCOTCH FILLET
Prime cut scotch fillet cooked to your liking, seasonal
vegetables with rosemary red wine jus   38.9

CHICKEN ALFREDO
Grilled chicken fillet, smoky bacon, wild mushrooms,
seasonal vegetables with creamy alfredo sauce   36.9

CHICKEN PARMIGIANA
Grilled schnitzel fillet, pomodoro sauce, melted buffalo
mozzarella, garden salad with crispy battered chips   34.9

CHICKEN SCHNITZEL
Grilled schnitzel fillet, garden salad, crispy battered chips
with creamy wild mushroom sauce   32.9

Sides
BATTERED CHIPS
Crispy battered chips with garlic aioli   7.9 

SWEET POTATO CHIPS
Sweet potato chips with chipotle mayo   8.9

SIDE SALAD
Traditional garden salad with balsamic vinaigrette   7.9

SIDE VEGGIE
Blanched seasonal vegetables tossed in extra virgin
olive oil, Italian spices with shaved parmesan   7.9

Risotto
SEAFOOD PAELLA
King prawns, mussels, calamari, Spanish chorizo, 
garlic, chilli, onion, creamy  pomodoro sauce   34.9

CHICKEN POMODORO
Chicken breast, garlic, onion, wild mushrooms, 
sundried tomatoes, creamy pomodoro sauce    29.9

TRUFFLE MUSHROOM
Mixed wild mushrooms, garlic, onion,
truffle oil, pine nuts, creamy
white wine sauce    28.9  

 

 

 

 

Salads & Bowls
AVOCADO & CHEESE
Cherry tomatoes, cucumber, lettuce, Italian feta, oregano,
red onions, pine nuts tossed in balsamic vinaigrette   17.9

GRILLED EGGPLANT & ZUCCHINI
Quinoa, cous cous, grilled eggplant & zucchini, Italian
feta, lettuce, tossed in honey mustard vinaigrette   16.9

PEA TENDRIL & GREEN APPLE
Pickled cabbage slaw, pea tendril, Italian feta, green apple,
pine nuts, quinoa, cous cous, shredded carrots tossed in
honey vinaigrette   15.9

GRILLED BEANS & SUNDRIED TOMATOES
Green beans, Italian feta, sundried tomatoes, chilli flakes,
pine nuts, shaved parmesan tossed in extra virgin
olive oil   15.9


