CUCINAMIA

RESTAURANT

STARTERS

Garlic Bread (6 per serve) 7
Garlic & Cheese Pizza 14
Bruschetta ( 2 per serve) 7
Tomatoand basil with olive oil, garlicand balsamic glaze
Marinated BBQ Octopus (Entrée) 21
With garlic, olive oil, chilli, parsley & lemon, served with aioli
Sicilian Arancini ( 2 per serve) 11
Crumbedrice balls stufted with Rolognese, peas &mozzarella
Calamari Fritti 18
Lightly floured & deep fried, served with aiolisauce &lemon
Traditional Garlic Prawns 25
In olive oil and parsley, served with aioli &lemon
Bowl of Fries 6
SALADS
Italian Salad 12

Mixed leaves, tomatoes, cacumber, Spanish onions,
olive oil & vinaigrette

Rocket and Parmesan Salad 14

Wildrocket, pear, shaved parmesan, olive 0il & balsamic glaze
With Prosciutto 19

Caprese Salad 15

sliced tomatoes, buffalo mozzarella, basil, oregano & olive oil
served with wood fired bread

PASTA

Spaghetti Marinara 33
Prawns, mussels, calamari, octopus, scallops & garlic in
marinara sauce

Fettuccini Gamberi 32
Prawns, shallots, cherry tomatoces, garlic, chilli & basil

in marinara sauce

Penne Alla Norma 21
Eggplant, onion, chilli & basil in Napoletana sauce topped with
saltedricotta

Spaghetti Bolognese 24
Traditional Italian veal Bolognese sauce

Fettuccini Boscaiola 24
Mushrooms, bacon & shallots in cream sauce

Tortellini Boscaiola 27
BeefTortellini with mushrooms, bacon £ shallots in cream sauce

Gnocchi Di Maiale 27
Handmadegnocchi in pork ragu &Napoletana sauce

Gnocchi Gorgonzola 24
Homemade gnocchi in gorgonzola cheese cream sauce

Spaghetti Scoglio 32
Mussels, pippics and tiger prawns in a white wine sauce with
chilli, garlic &a dash of cream

GLUTEN FREE PASTA AVAILABLE
FOR AN ADDITIONAL %3

MAINS

Veal Pizzaiola 31
Pan fried veal with olives, oregano, basil and parsley
in Napoletana sauce served with seasonal vegetables

Chicken Boscaiola 29
Pan fried chicken breast with bacon, shallots, mushrooms,
parsley in cream sauce, served with scasonal vegetables

Crispy Skin Salmon Fillet 31
With Kipfler potatoes, greens, avocado puree & lemon
Lamb Souvlaki 28

Served with pita bread, tzatziki, Greek salad & chips

Beer Battered Flathead 20
Served with chips, lemon & tartare sauce
Marinated BBQ Octopus (Main) 34

With garlic, olive oil, chilli, parsley & lemon, served with chips,
salad & aiolisauce

Chicken Schnitzel Parmigiana 26
Topped with cheese & Napoletana sauce, served with chips
frsalad

Veal Schnitzel Parmigiana 28
Topped with cheese £ Napoletana sauce, served with chips
& salad

Chicken Schnitzel 23
served with chips, salad and your choice of'sauce

Veal Schnitzel 24
served with chips, salad and your choice ofsauce

Rib eye on the bone 300g 40
served with chips, salad & your choice of sauce
Angus Rump Steak 300g 29

served with chips, salad & your choice ofsauce

CHOICE OF SAUCE :
GRAVY, MUSHROOM, PEPPERCORN, DIANE

PIZZA

PIZZA ROSSA—TOMATO BASE

Margherita 19
Mozzarella, basil & olive oil

Napoletana 19
Anchovies, olives, oregano &mozzarclla

Siciliana 19
Eggplant, chilli, basil, salted ricotta & mozzarclla

Capricciosa 25
Ham, mushroom, olive, basil &mozzarella

Diavola 25
Hot salami, capsicum, Spanish onions, parsley & mozzarella

Gamberi 28
Prawns, cherry tomatoces, Spanish onion, garlic, parsley
&mozzarella

Vegetarian 22
Mushrooms, capsicum, baby spinach, Spanish onions, olives,
parsley &mozzarella

Mushroom 22
Mushroom, olives, garlic, chilli, basil & mozzarella

Meat Lovers 28
Ham, hot salami, cabanossi, sausage, basil &mozzarella

PIZZA BIANCA—WHITE BASE

Prosciutto & Rocket 28
Prosciutto, mushrooms, rocket, shaved parmesan, garlic, olive oil
&mozzarella

Potato and Sausage 23
Sliced potatocs, sausage, baby spinach, rosemary, garlic,
olive oil &mozzarella

SPECIALS

Mushroom Risotto

Porcini mushrooms, garlic, onion, white wine, olive oil &
shaved parmesan

Cheeseburger

Beef paity with caramelised onion, lettuce, tomato,
cheddar cheese and BBQ sauce, served with chips

19

Veal Di Mare
Veal with green peppercorns, prawns, garlic and
brandy in a cream sauce served with seasonal vegetables

32

Chicken Avocado
With prawns, green peppers, avocado and white wine in a
creamy sauce served with seasonal vegetables
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Pork Milanese

Crumbed porkcutlet, infused with rosemary & topped with
sauteed cherry tomatoes and garlic, served with vegetables

29

Seafood Platter for One
Grilled barramundi, crumbed calamari, garlic prawns and
grilled octopus, served with chips, salad and tartare sauce

55

DESSERTS

Baked Ricotta Cheesecake 13
Drizzled with chocolate sauce served with hazelnut gelato

Sticky Date Pudding 14
Served with butterscotch sauce served with vanilla gelato

Nutella Crepe 12
With Nutella, banana, strawberries & icing sugar
served with vanillagelato

Nutella Pizza 18
Served with crushed hazelnues & vanilla ice cream
Belgian Choc Chip Waffles 14

With chocolate sauce, strawberries & whipped cream
served with vanilla ice cream

Pure Gelato

Chocolate, Vanilla, Mango, Strawberry, Hazelnut,
Lemon, Pistachio (sce display)

1xScoop 5 [/ 2xScoops 7 [ 3x Scoops 9

CLICK HERE TO

BOOK NOW




