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ANTIPASTI 
Bruschetta Caponata  18  {V_VGA_GFA} 

2 Slices toasted bread, grilled vegetables zucchini, eggplant,  
cherry tomatoes seasoned with salt, pepper and basil oil.  

Bruschetta Mortadella & Pistachio  20 
 2 Slices toasted Bread topped on a bed of Basil pesto, Sun-dried tomato,  

Ricotta cheese, Mortadella and crushed Pistachio 

Calamari   20 
Fried Calamari with Lemon & Pepper seasoning served with Rocket salad and Aioli sauce 

 Tagliere Italiano (for 2 people)   40 
Selection of salami, olives, roasted peppers, sun-dried tomato, 

trio of cheese, toasted focaccia bread 

Garlic & Cheese Pizza   20   {V_VGA_GFA} 
Plain Pizza with homemade garlic butter, cheese and herbs   

{V=Vegetarian • VGA=Vegan Available • GFA=Gluten Free Available} 

 

15% Surcharge on Public Holidays 

SORRY, NO SPLIT BILLS 
PLEASE BE UNDERSTANDING OF OUR POLICY AND DON’T ARGUE WITH OUR STAFF 

NO CHANGES TO OUR DISHES PLEASE, 
 UNLESS ALLERGIES OR DIETAERY REQUIREMENTS 

Bolognese   14 
Traditional Bolognese Beef Ragu’ 
with tomato sauce and Parmesan 

Pesto   14 
Homemade Basil Pesto and a touch 

of cheese 

KIDS OPTIONS 
Special Menu for Special kids.  Choose between Penne or Spaghetti 

Let us know if you wish your kids to be served first. 
 

Napoli   14 
Classic Napoli sauce and Parmesan 

Butter and Cream  14 
Olive Oil, Butter, Cream and a touch 

of cheese 

PIZZA 
All our Pizza are one size only – 11 inches – and Gluten Free available 

No Half-Half Pizza and No Pineapple on our Pizza. Sorry. 

Porcina  30 
Mozzarella cheese, truffle sauce, button & porcini mushrooms and parsley 

Faccia di Vecchia    26 
Tomato, mozzarella, red onion, pecorino cheese, breadcrumbs,  

sliced tomato and oregano {V} 

Ortolana   26 
Tomato, mozzarella, trio of capsicum, zucchini and eggplants {V - VGA} 

Capricciosa    28 
Tomato, mozzarella, ham, mushrooms, black olives, oregano 

Sfincione Siciliano   26 
Tomato, mozzarella, onion sauce, pecorino cheese diced, 

 breadcrumbs and oregano {V} 

Calabrese    26 
Tomato, mozzarella, hot salami, red onion, capers, black olives, oregano 

Quattro Formaggi    26 
Tomato, mozzarella, gorgonzola cheese, parmigiano, pecorino, oregano {V} 

Rucola & Crudo    32 
Tomato, mozzarella, prosciutto, fresh rocket, shaved parmigiano cheese 

Marinara    32 
Tomato, mozzarella, calamari, prawns, mussels, and parsley  

ADD  
$ 3.00: Capers, Capsicum, Mushrooms, Olives, Red Onion, Rocket, Shaved Parmesan 
$ 4.00:  Ham, Hot Salam, Mild Salami, Pecorino cheese, Shaved Parmesan 
$ 4.00: Gluten Free Pizza, Vegan Mozzarella cheese 
$ 5.00: Prosciutto, Pancetta, Gorgonzola, Taleggio cheese 

{V=Vegetarian • VA=Vegetarian Available • VGA=Vegan Available}  
{$ 4.00: Gluten Free Pasta - Options: Spaghetti, Gnocchi or Penne} 

 



 

CONTORNI (SIDES) 

PASTA and  RISOTTI 

Fettuccine Bolognese   30 
Fresh fettuccine cooked with Traditional slow-cooked beef Ragu’ in Napoli sauce. 

 Served with parmesan cheese and Parsley. {Spaghetti available} 

Squid Ink Fettuccine with smoked Salmon   34 
Fresh Black squid ink Fettuccine with Prawns, smoked Salmon, Garlic, Cherry 

Tomatoes. Served with a touch of Napoli and Cream 

Green Fettuccine 32 
Fresh Spinach Fettuccine with mushrooms, baby spinach, Sausage, Cherry 

Tomatoes. Served with a touch of Cream and parmesan  {VA - VGA}  

Fettuccine Mare & Monti 34 
Homemade fresh fettuccine with Prawns, Porcini mushrooms, 

Parsley,  Bisque, topped with Pecorino cheese 

Spaghetti Carbonara   30 
Spaghetti, Eggs, Pancetta, Pepper and pecorino cheese 

Cooked in the traditional way with no cream and rigorously with Spaghetti only 

Penne Arrabbiata 30 
Penne (pasta) with tomato, black olive, fresh chilli, capers,  

onion, garlic, basil and pecorino cheese {VGA}  

Pappardelle Funghi e Tartufo  34 
Fresh Pappardelle with Mushrooms, Truffle Sauce, Parsley  

and touch of Cream {V} - {VG available }  
“Mushrooms and Truffle Pappardelle is the most popular dish in our menu” 

Ravioli Butter & Sage  34 
Homemade Ravioli filled with ricotta cheese. Served with butter and  

sage sauce, crumble crispy Prosciutto, caramelized Walnuts,  
balsamic glaze, topped with shaved parmesan {VA} 

Risotto Marinara   34 
Arborio rice with Calamari, prawns, mussels, clams, cherry tomato, garlic, 

parsley in a homemade Seafood sauce. {Spaghetti available} 

Veggie Risotto   30 
Capsicum, Zucchini, Olives, Cherry Tomatoes, a touch of Napoli, 

 Butter and Parmesan {V} - {VGA}  

{V=Vegetarian • VA=Vegetarian Available • VGA=Vegan Available} 
{$ 4.00: Gluten Free Pasta - Options: Spaghetti, Gnocchi or Penne} 

SECONDI – MAINS 
Guazzetto di Pescespada 42 

Seafood Casserole with Garlic and Chopped Tomato sauce, Swordfish, 
Calamari, Mussels, Prawns, and kalamata olives. Served with Bread {GFA} 

Chicken Scaloppine with Mix Porcini  36 
Chicken Scaloppini with Mix Porcini and Mushrooms 

 served with Bread {GFA} 
 

GNOCCHI BAR 
Are you a Gnocchi Lover? Then don’t wait… 

“Gnoc Gnoc on Heaven’s door” 

Gnoc Gnoc   34   
Gnocchi filled with Asiago & Parmesan Cheese cooked with Sausage,  

Gorgonzola cheese, Red onion, Sage and Walnuts {VA} 

Gnocchi 4 Cheese 34 
Homemade gnocchi cooked with Gorgonzola, Pecorino,  

Taleggio, Parmesan cheese and touch of cream  {V} 

Gnocchi Sorrentina   30 
Classic Potato Gnocchi cooked with homemade Napoli sauce,  

Mozzarella cheese and touch of Pesto {V} - {VG available } 

Gnocchi Venice’s Radicchio  32    
Classic Potato Gnocchi with Radicchio, Pancetta, 

Taleggio cheese, Parmesan and touch of cream  {VA} 
 

{V=Vegetarian • VA=Vegetarian Available • VGA=Vegan Available} 

 

Vegetables   16 
Cauliflower and Broccoli, choice of 

Boiled or Pan Fried with Garlic 

Garlic Bread   8 
3 slices  {V_VGA_GFA} 

Plain Bread   4 
2 slices {V_ GFA} 

House Salad    16 
Mixed Salad, Red Onion, Olives, 
Cucumber, Roasted Capsicum  

and Cherry Tomatoes {V} 

Potatoes fries   12 
Served with Aioli sauce  {V} 

 


