STARTERS

Garlic Bread (6 per serve) 7

Garlic & Cheese Pizza 14
Bowl of Fries 6
Garlic Mushrooms 18

Mushrooms cooked in garlic & white wine,
served with wood firedbread

Marinated BBQ Octopus (Entrée) 22
With garlic, olive oil, chilli, parsley & lemon, served with aioli
Bolognese Arancini ( 2 per serve) 12
Crumbedrice balls stufted with Rolognese, peas &mozzarella

Calamari Fritti 20
Lightly flourcd & deep fried, served with aioli & lemon wedgde

Prawn Cutlets 20
Crumbed tiger prawn, served with aioli & lemon wedge

Ricotta Fritters 20
Spinach andricotta crumbed , topped with gorgonzola sauce

Nannata 19
Whitebait fritters, served with lemon wedge

SALADS

Italian Salad 12
Mixed leaves, tomatoes, cucumber, Spanish onions,
olive oil &vinaigrette

Rocket and Parmesan Salad 14

Wildrocket, pear, shaved parmesan, olive oil & balsamic glaze
With San Danielle Prosciutto 20

Caprese Salad 16

Tomato salad, burrata, basil, oregano & olive oil, served with
wood firedbread

KIDS MENU

Chicken Nuggets & Chips
Chicken Schnitzel & Chips
Rigatoni Napoletana
Spaghetti Bolognese > 14
Calamari & Chips
Fish & Chips

Kids Cheeseburger
With tomato sauce, served with chips S

Ham & Pineapple Pizza 18

Milkshake Strawberry | Chocolate | Caramel 6
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CUCINAMIA

PIZZAS

PIZZA ROSSA—TOMATO BASE

Margherita 20

Mozzarella, basil & olive oil

Napoletana 20

Anchovies, olives, oregano & mozzarella

Siciliana 20

Eggplant, chilli, basil, salted ricotta &mozzarella

Capricciosa 26

Ham, mushroom, olive, basil &mozzarella

Diavola 26

Hot salami, capsicum, Spanish onions, parsley & mozzarella

Gamberi 29

Prawns, cherry tomatoes, Spanish onion, garlic,
parsley &mozzarella

Vegetarian 24

Mushrooms, capsicumn, baby spinach, Spanish onions,
olives, parsley &mozzarella

Mushroom 24

Mushroom, olives, garlic, chilli, basil &mozzarella

Meat Lovers 29

Ham, hot salami, cabanossi, sausage, basil &mozzarella

PIZZA BIANCA—WHITE BASE

Prosciutto & Rocket 29

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

Potato and Sausage 26

Sliced potatoes, sausage, baby spinach, rosemary,
garlic, olive oil &mozzarella

NO HALF & HALF
GLUTEN FREE PIZZA
AVAILABLE FOR AN ADDITIONAL §3
Mortadella & Burrata Pizza 28

Ricotta base with mortadella &mozzarella, topped
with burrata & crushed pistachio

Grilled Barramundi 31
Grilled Barramundi fillet with butter and lemon dressing,
served with chips, salad and tartare sauce

Chicken Marsala 30
Mushrooms with marsala, parsley and cream, served with
scasonal vegetables

Veal Involtini 34
Rolled veal filled with ricotta, baby spinach, pine nuts and
parmesan in Napoletana sauce, served with scasonal vegetables

Pumpkin and Seared Scallop Risotto 30
With garlic, onion , white wine, olive oil and sage
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MAINS

Veal Fungi

Pan fried veal with mushrooms, garlic and parsley, cooked in

white wine served with vegetables

Veal Schnitzel Parmigiana

Topped with cheese & Napoletana sauce,

served with chips & salad

Veal Schnitzel

served with chips, salad and your choice of'sauce

Chicken Schnitzel
Served with chips, salad and your choice of sauce

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

Chicken Boscaiola

Pan fried chicken breast with bacon, shallots, mushrooms,
parsley in cream sauce, served with seasonal vegetables

Cozze Al Sugo
Mussels, onion, garlic & white wine in Napoletana sauce,
served in freshly baked bread bowl

Crispy Skin Salmon Fillet

With Kipfler potatoes, greens, avocado puree & lemon
Marinated BBQ Octopus (Main)

With garlic, olive oil, chilli, parsley &lemon,

served with chips, salad & aiolisauce

Beer Battered Flathead

Servedwith chips, lemon & tartare sauce

GRILL

Scotch Fillet 350g
Served with chips, rocket & parmesan salad
&vyour choice of sauce

Angus Rump Steak 250g
Served with chips, salad & your choice of'sauce
Lamb Souvlaki

Served with pita bread, tzatziki, Greek salad & chips

CHOICE OF SAUCE :
GRAVY, MUSHROOM, PEPPERCORN,

Extra Sauce
Bowl of Vegetables
Swap Chips or Salad for Vegetables
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PASTAS

Linguini Con Frutti Di Mare 38
Balmain bug, scallop, prawns, with garlic
and chilli in pink sauce

Fettuccini Gamberi 32
Prawns, shallots, cherry tomatoes, garlic, chilli & basil
in marinara sauce

Fettuccini Boscaiola 25
Mushrooms, bacon &shallots in cream sauce

Spaghetti Marinara 35
Prawns, mussels, calamari, octopus, scallops & garlic in
marinara sauce

Spaghetti Con Granchio 28
Crab meat, shallots, garlic, chilli, white wine,
with toasted bread cruumbs

Spaghetti Bolognese 25
Traditional Italian veal Bolognese ragu

Rigatoni Alla Norma 22
Eggplant, onion, chilli &basil in Napoletana sauce topped
with salted ricotta

Rigatoni Pistachio Pesto 32
Pistachio pesto in a cream sauce topped with burrata and
crushed pistachio

Gnocchi Di Maiale 28
Handmade gnocchiin pork ragu &Napoletana sauce

Gnocchi Gorgonzola 24
Homemade gnocchi in gorgonzola cheese cream sauce

GLUTEN FREE PASTA AVAILABLE
FOR AN ADDITIONAL %3

DESSERTS

Tiramisu 12
Italian Sponge Biscuits dipped in coftee, layered with
mascarpone cheese, whipped cream and dusted with chocolate

Vanilla Panna Cotta 12
Creamy Italian custard dessert with vanillabean served with
strawberry compote

Nutella Crepe 12
With Nutella,banana, strawberries & icing sugar served with vanil-
lagelato

Nutella Pizza 18
Served with crushed hazelnuts & vanilla ice cream
Ambra Limoncello 8.5

Premiwm Lemon Ligqueur

Affogato 7.5
Espresso coffee served with vanilla gelato

With Baileys, Frangelico, Kahlua or Tia Maria 16
Pure Gelato

Chocolate, Vanilla, Mango, Strawberry, Salted Caramel, Lemon,
Pistachio
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