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SPECIAL 1 %42

Any Pizza + 1 Pasta + 1 Salad
Excluding Seafood

SPECIAL 2 %49
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Any Pizza + 2 Kids Meals \Ulﬂ'
SPECIAL 3 $58 -

SERVES 3 or 4
1.2kg style lamb shoulder
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6 hour slow roasted with roast potatoes ) I jg W
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garlic lemon, oregano & olive oil I
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+ Steamed Broccolini
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House Bread 10 (v)

Freshly baked in house with olive oil & balsamic or cultured butter

Garlic Bread 8 (v)
baby sourdough baguette

Bruschetta 14 (v)

classic tomato & basil

Freshly made Wood Fired Bread 12 (v)
Mixed Olives 10 (v,GF)

House marinated

Fried Olives 12 (V)

crumbed, fetta cheese filled

Anchovies 12 (GF)

Pickled white anchovies, fresh lemon, extra virgin olive oil

Burrata 24 (GF)
Freshly made cow’s milk cheese, extra virgin olive oil,
prosciutto, balsamic glaze.

Cuttlefish 22 (V)
Pan grilled in olive oil, garlic, chilli, baby capers,
cherry tomatoes & fresh herbs

Zucchini Flowers 7ea (V)
Ricotta & parmesan filled, truffle honey glaze
Arancini 16 (V)

truffle & mushroom crumbed rice balls, grated parmesan,
aioli, truffle oil.

Pollo Fritti 16

Crispy fried chicken, leaves, chilli aioli, fresh lemon.

Octopus 21 (GF)

Local grilled octopus with fresh herbs, cherry tomatoes,
chilli, lemon dressing.

Calamari Fritti 24

Fried local calamari, green leaf, aioli, fresh lemon.

Scallops 24 (GF)

Green pea puree, crispy pancetta, pangrattata

Garlic Prawns 24
A timeless classic served with grilled ciabatta & plenty of garlic!

ENTREE

Kids Rigatoni (v) 12

Tomato & basil sauce

Chicken Nuggets 12
Fries, ketchup

Kids Pizza 14

Ham & cheese or margherita (v)

Kids Calamari 14
Fries, ketchup

350gm Sirloin, Oakey Reserve, Qld 34

MBS 4+, min 100-day grain fed, battered steak fries,
truss cherry tomato, mushroom sauce or wine jus.

Fresh Fish of the Day 34 (GF)

Ask your waiter for today’s fresh catch

Veal Scaloppine, 32
Grass fed veal, mixed mushrooms, baby spinach, garlic slivers,
creamy marsala wine sauce.

1.2kg Salt Bush Lamb Shoulder 58
6 hour slow roasted with roast potatoes, garlic, lemon.
(serves 2 or 3)

Jumbo king Prawns 36
Largest & freshest available, tomato, garlic, mixed herb salad,
fresh lemon.

Chicken Funghi Picatta 29
Grilled, sliced organic chicken breast, field mushroom,
potato puree, creamy mushroom sauce.

SIDES & SALADS

Broccolini 12 (V,GF)

Fresh lemon, pangrattata

House Potato Puree 12 (V,GF)

Truffle dressing, grated reggiano

Potato Chips 10 (V,GF)
Crispy & battered

Roasted Potatoes 12 (V,GF)

Rosemary, sea salt

Tuscan Panzanella Salad 18 (V,GF)

Tomatoes, baby capers, olives, Spanish onion,
woodfired sourdough, roasted peppers, vinegarette.

Caprese Salad 16 (V,GF)

Bocconcini, tomatoes, basil leaves, red wine vinegerette.

White Cabbage Salad 14 (V,GF)

White cabbage, Reggiano, pepper, vinegarette & balsamic glaze.

Garden Salad 14 (V,GF)

Rocket Salad 16 (v,GF)

Rocket leaves, shaved parmesan & pear, balsamic dressing.

Mixed leaves, radishes, tomato, cucumber, onion, lemon dressing.

PASTA & RISOTTO
Fresh Squid ink Spaghetti 32

Cuttlefish, black sambucca, fresh herbs, chilli,
cherry tomato, leaves

Fresh Parpadelle 28

Lamb ragu, chilli, rosemary & parmesan.

Rigatoni 26

Free range chicken, basil pesto, rocket leaf, garlic,
cream & parmesan.

Risotto 26 (V,GF)

Fresh Gnocchi 28 (V)

Wild mushrooms, truffle tapenade, Stracciatella cheese.

Fresh Spaghettini Primavera 28

Broccolini, mushrooms, baby spinach, cherry tomatoes,
chilli & garlic in olive oil.

Freshly made Linguine 32

King prawns, basil, chilli, cherry tomatoes &
garlic in a prawn bisque sauce.

Butternut pumpkin, baby leaves, crispy sage, Reggiano, seeds.

Nutella Pizza 20 (V)

Nutella & strawberries

Nutella Galzone 24 (V)

Nutella, calzone & strawberries

Cannoli 9 ea
Creamy hazelenut chocolate & ricotta

Torte Di Ricotta 14 (V)

Pappa’s baked ricotta cheesecake

Zuppa Inglesie 16 (v)
Italian style english trifle, house made custard
berry compote & meringue.

DOLCE / DESSERT

Garlic Crust 14 (V)

Olive oil, garlic & parsley

Margherita 24 (V)

Fiori di latte mozzarella & basil

Tropicale 24

Ham, pineapple & fiori di latte mozzarella

Napolitana 24 (V)

Fiori di latte mozzarella, olives and anchovies

Pepperoni 24

Fiori di latte mozzarella & spicy peperoni sausage

Meatlovers 26
Ham, pepperoni, cabanossi, ltalian sausage, & mozzarella

Vegetarian 26

Wild mushroom, baby spinach, mozzarella & truffle aioli

Supreme 26
Ham, pepperoni, cabanossi, mushroom, capsicum, onion, olives,
pineapple & mozzarella

Peri Peri Chicken 24

Chicken, spanish onion, mozzarella, parsley, peri peri mayo

Regina 24

Ham, mushroom and mozzarella cheese

Burratta 24 (V)

Fresh cow milk buratta, semi dried tomato, basil pesto, Reggiano

Calzone al Forno 24
Shaved ham, mushrooms, olives & mozzarella cheese

Prosciutto 26
San Daniele Prosciutto, rocket, Regiano & olive oil

Salsiccia 24
Spicy Italian sausage, baby spinach & fiori di latte mozzarella

King Prawn 28

King prawns, caviar, cherry tomato, chilli and aioli

Four Cheeses 24 (V)

Gorgonzola, bocconcini, regiano and mozzarella

Capricciosa 26
Ham, mushroom & black olives




