
PASTA 
Penne Arrabiata, Italian sausage, olives, mushrooms, tomato, chilli 

Spaghetti, slow cooked veal and pork bolognaise 

Penne, pancetta, peas, tomato, chilli, touch of cream 

Spaghetti, prawns, fish, mussels, calamari, chilli, basil, fresh tomato 
 

PIZZA 
Geraldo  Roast pumpkin, rocket, blue cheese, mozzarella, red onion jam  (v) 

Michele  Grilled Zucchini, field mushroom, goat’s cheese, mozzarella, tomato relish  (v) 

Pera   Pear, blue cheese, mozzarella, rocket, fresh proscuitto 

Luigi   Chicken, asparagus, feta, smokey bacon, mozzarella 

Margherita Mozzarella, basil  (v) 

Romano  Mozzarella, sausage 

Portofino  Mozzarella, bacon, prawns, olives, mushrooms 

Arrabiata  Mozzarella, chilli, olives, sausage, roast capsicum 

Calzone  Mozzarella, feta, roast capsicum, artichokes, mushroom, basil  (v) 

Torino  Rocket, feta, olives, mozzarella, fresh tomato  (v) 

Siciliana  Mozzarella, eggplant, sausage, spinach, ricotta cheese 

Marinara  Mozzarella, prawns, fish, calamari, mussels, chilli 

Matteo  Field mushrooms, goat’s cheese, mozzarella, rocket, truffle oil  (v) 

Capricossa  Mozzarella, sausage, mushrooms, eggplant, sundried tomatoes,                              
   artichokes, egg 
 

SIDES 
Crisp Polenta  (v) (gf))      5  Greek Salad (v) (gf) 

Fries with aioli (gf)       8  Rocket Parmesan Salad (v) (gf) 

Green Vegetables  (v) (gf)      10  Garden Salad (v) (gf) 

Spinach, pear, walnut & blue cheese Salad   (v) (gF) 10.5 
 

v — vegetarian    gf — gluten free 

$3.00 corkage per head 

No Separate Billing 
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ENTREE 
Fresh Crusty Bread (v) 

Garlic Bread  (v) 

Pizza Bianca with prosciutto 

Roasted Mixed Olives, fennel, garlic & chilli  (v) (gf) 

Grilled Italian Sausage, crisp polenta  (gf) 

Bruschetta, cannellini bean, tomato, mint, lemon & fetta (v) 

Salt & Pepper Calamari, rocket, romesco sauce  

Cajun spiced Chicken Salad, shaved fennel, orange & grilled haloumi salad, saffron rouille (v ) (gf) 

Sea Salt Tempura Prawns, Asian herbs, soy mirrin toasted sesame seed dressing 

Roasted Field Mushrooms, rocket parmesan salad, truffle oil dressing (v) (gf) 

Tasting Plate – grilled Italian sausage, crisp polenta, chilli salt squid, sea salt prawns,                             
 wood oven roasted field mushrooms 
 

 

 

 

 

 

 

MAIN 
Double Roasted Duck, white bean, speck & spinach cassoulet, pickled quince, jus (gf) 

Baby Beef Sirloin, jus, béarnaise, rocket salad, fries  (gf) 

Fish of the Day 

Wood Oven Roasted Baby Goat, EVOO, garlic, rosemary, mash, dressed green vegetables  (gf) 

Grilled Mt Barker Chicken Breast, parmesan & herb crust, warm salad of  

spiced pumpkin, avocado & fetta cheese, lemon butter sauce 

  
Please see our daily specials for more! 
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13.5/head 
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v — vegetarian    gf — gluten free 

Third Avenue  

9271 6033 


