ENTREE

Fresh Crusty Bread, Irish butter

Garlic Bread

Pizza Bianca with prosciutto

Warm olives, orange zest and rosemary
Italian Sausage and polenta

Bruschetta, tomato, onion, basil, garlic, EVOO

Grilled Vegetable Terrine, eggplant, zucchini, capsicum,
soft goats cheese, herbs, crostini, pesto

Chilli salt squid, chilli sauce, fresh lime

Seared Chicken breast salad, venison chorizo, cherry tomato,
chick peas, herbs, yoghurt dressing

Simple Caesar salad, cos, speck ladons, croutons, parmesan
biscuit, anchovies, dressing

Sea Salt Tempura Prawns, Asian herbs, lime ginger mayonnaise
Roasted Field Mushrooms, rocket parmesan salad, truffle oil dressing

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

MAIN
Chilli Mussels, crusty bread

Chicken Breast Supreme, warm salad of French beans, potato and
oven dried tomato, pesto dressing

Double roasted Duck, parmesan and leek tart, asparagus, onion jam

Beef Fillet, jus, béarnaise, rocket salad, fries

Crisp Tasmanian Salmon, sautéed royal blue potatoes, toasted almond,

cherry tomato and spinach butter

Saffron Gnocchi, grilled Tiger Prawns, cherry tomatoes, speck, rocket, chilli
Wood Oven Roasted Baby Goat, EVOO, garlic, rosemary, soft polenta

Roasted Rabbit, pancetta, lentils

Asparagus and Pecorino Risotto, créme fraiche, lemon
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Amelia Park Lamb Rump, roasted royal blue potatoes, asparagus, pepperonata 35
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PASTA
Penne Arrabiata, Italian sausage, olives, mushrooms, tomato, chilli 19.5
Linguini with Chicken, broccoli, bacon, toasted almonds, touch of cream 19.5
Spaghetti, prawns, fish, mussels, calamari, chilli, basil, fresh tomato 255
Rigatoni, slow cooked veal and pork ragu 18.5
Housemade Pasta of the Day — please ask your waitperson 19.5
PIZZA
Geraldo Roast pumpkin, rocket, blue cheese, red onion jam 19.5
Michele Grilled Zucchini, Field mushroom, goat’s cheese and tomato relish 19.5
Luigi Chicken, asparagus, feta and smokey bacon 19.5
Margherita Mozzarella, tomato, basil 17
Romano Mozzarella, tomato, sausage 18
Portofino Mozzarella, tomato, bacon, prawns, olives and mushrooms 235
Arrabiata  Mozzarella, tomato, chilli, olives, sausage and capsicum 19.5
Calzone Mozzarella, tomato, feta, roast capsicum, artichokes, mushroom, basil 17.5
Torino Rocket, feta, kalamata olives, fresh tomato 17.5
Siciliana Mozzarella, tomato, eggplant, sausage, spinach, ricotta cheese 19.5
Marinara  Mozzarella, tomato, prawns, fish, calamari and chilli 25.5
Matteo Field mushrooms, goat’s cheese, rocket, and truffle oil 19.5
Capricossa Mozzarella, sausage, mushrooms, eggplant, sundried tomatoes,

artichokes and egg 21.5
SIDES
Crisp Polenta 5 Greek Salad 10.5
Garden Salad 9 Rocket Parmesan Salad 9
Green Vegetables 9 Fries with aioli 7

10% surcharge on public holidays | $4.00 corkage per head | No Separate Billing



