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Unfortunately we don’t split bills. All major cards accepted except Diners (Amex incurs 2.6% surcharge)

   Vegetarian.    Dairy Free.    Vegan.    Gluten Free.  Please speak to your waiter for any dietary requirements.

ANTIPASTI

All vegetables are roasted and marinated in Italian 
style.
CARCIOFI  (Artichoke) .................... 

PEPERONI  (Roast capsicum)................ 

MELANZANE (Chargrilled eggplant)........... 

POMODORI SECCHI (Semi-dried tomato)..... 

OLIVE  SICILIANE (Sicilian olives)........... 

ZUCCA (Roast pumpkin).................. 

FUNGHI (Mushrooms)..................... 

ARANCINI ................................ 
7UDGLWLRQDO�IULHG�ULFH�EDOOV��ÀOOHG�ZLWK�,WDOLDQ�WDOOHJLR�
cheese.

CALAMARI ALLA GRIGLIA* ............... 
Char-grilled calamari marinated in chilli, garlic and 
fresh herbs.

ARANCINI DI MANZO CON FORMAGGIO........  
%HHI �DQG�FKHHVH�ÀOOHG�DUDQFLQL�EDOOV�VHUYHG�ZLWK�JDUOLF�
aioli.

GAMBERI E CHORIZO*................... 
0DULQDWHG�SUDZQ�WDLOV�LQ�JDUOLF�DQG�chilli��WRVVHG�ZLWK�
spanish chorizo sausage and fresh herbs. 

GNOCCHI FRITTI.......................... .
'HHS�IULHG�JQRFFKL�VHUYHG�ZLWK�QDSROL�VDXFH

VERDURE

PIATTI CALDI

PROSCIUTTO DI PARMA .............
Dry cured ham from Parma, served thinly sliced.

LONZA ............................
Boneless loin of  the pig that has been salted and 
DOORZHG�WR�FXUH�IRU�D�SHULRG�RI ����GD\V�

MORTADELLA ......................
Smoked Italian sausage made from ground pork, 
ÁDYRXUHG�ZLWK�VSLFHV�

PANCETTA .........................
A lightly spiced cured pork belly.

SALAME VENETTO  ..................
5XE\�UHG�DQG�SHDUO\�ZKLWH��,QWHQVH��DURPDWLF�� 
pleasant and slightly spicy. Made using spices 
indigenous to Northern Italy.

FINOCCHIONA SALAME PICCANTE  ....
The most loved Salami. Its name derives the process  
of  LQIXVLQJ�WKH�PHDW�ZLWK�´ÀQRFFKLRµ��IHQQHO���,W�LV�
WKHQ�GU\�FXUHG�DQG�DJHG�DV�ORQJ�DV�ÀYH�PRQWKV�WR�D�
\HDU�WR�GHYHORS�LWV�GHOHFWDEOH�ÁDYRXU�DQG�DURPD�
PROSCIUTTO SAN DANIELE ..........
Dry cured ham from northern-central Italy. 

PORCHETTA .......................
Savoury, fatty and moist boneless homemade roast  
pork EHOO\�ZLWK�JDUOLF��URVHPDU\��IHQQHO�DQG�IUHVK�KHUEV� 

BRESAOLA ........................
Selected beef, seasoned and air dried. Delicious  
ZKHQ�sliced paper thin. 

SALUMI

FORMAGGI

*

&KRRVH�D�VHOHFWLRQ�RI ���9HJHWDOL���6DOXPL���3LDWWL�&DOGL�������25.0  
&KRRVH�D�VHOHFWLRQ�RI ���9HJHWDOL���6DOXPL���3LDWWL�&DOGL�������34.0  
&KRRVH�D�VHOHFWLRQ�RI ���9HJHWDOL���6DOXPL���3LDWWL�&DOGL�������43.0  

* 7KHVH�LWHPV�QRW�DYDLODEOH�ZLWK�DERYH�VHOHFWLRQV�
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MOZZARELLA DI BUFALA (125g)*........... 
$XVWUDOLDQ�%XIIDOR�PR]]DUHOOD��VHUYHG�ZLWK�D� 
traditional panzanella salad

*

*



RISOTTO POLLO E FUNGHI ...................................................................  26.0

5LVRWWR�RI �FKLFNHQ�ÀOOHW��PL[HG�IRUHVW�DQG�SRUFLQL�PXVKURRP��URVHPDU\��JDUOLF��RQLRQ��IUHVK�FKLOOL�DQG�WRSSHG�ZLWK� 
*UDQD�3DGDQR�FKHHVH�

RISOTTO ALLA CAMERA .....................................................................   25.0

5LVRWWR�RI �EDFRQ��PXVKURRP��EDE\�VSLQDFK��SHVWR��RQLRQ��WRPDWR�DQG�SDUPHVDQ�ZLWK�D�WRXFK�RI �FUHDP�

RISOTTO AI FRUTTI DI MARE .................................................................   33.0

5LVRWWR�ZLWK�VFDOORS��SUDZQ��PXVVHO��ÀVK�SLHFHV��RQLRQ��IUHVK�KHUE��JDUOLF�DQG�D�WRXFK�RI �QDSROL�

RISOTTO ZUCCA ..........................................................................      25.0 

5LVRWWR�RI �URDVWHG�SXPSNLQ��VDJH��SLQH�QXWV�DQG�VSLQDFK��ÀQLVKHG�LQ�SXPSNLQ�FUHDP�DQG�*UDQD�3DGDQR�

INSALATA VEGANA ....................................................................    19.0

4XLQRD�VHHGV��PLQW��SDUVOH\��WRDVWHG�DOPRQGV��EODFNFXUUDQW��FUDQEHUU\�DQG�GLFHG�FHOHU\�OD\�RQ�D�EHG�RI �ZDWHUFUHVV�OHDYHV�LQ�D�
SRPHJUDQDWH�GUHVVLQJ�DQG�D�GUL]]OH�RI �EDOVDPLF�UHGXFWLRQ�

INSALATA CESARE ............................................................................ 19.5

%DFRQ��DQFKRY\��FROG�SRDFKHG�HJJ��FURXWRQV�DQG�SDUPHVDQ�VKDYLQJV�WRVVHG�ZLWK�FRV�OHWWXFH�ZLWK�RXU�PD\R�GUHVVLQJ�

          (DGG�JULOOHG�FKLFNHQ) 26.0

INSALATA DI POLLO .........................................................................  26.0

:DUP�FKLFNHQ�ÀOOHW��EXWWHU�OHWWXFH��FKLFRU\�DQG�EHHW�OHDYHV��UHG�RQLRQ��UDGLVK�DQG�FKHUU\�WRPDWR�LQ�D�ZKLWH�ZLQH�YLQDLJUHWWH�

INSALATA DI AGNELLO....................................................................... 28.5

7HQGHU�PDULQDWHG�ODPE�ÀOOHWV��FRRNHG�SLQN���VHUYHG�ZLWK�JUHHQ�EHDQV��URDVWHG�-DSDQHVH�SXPSNLQ��EODFN�ROLYH�DQG�UHG�RQLRQ�ZLWK�
FUXPEOHG�JRDW·V�IHWD�DQG�KRQH\��VHHGHG�PXVWDUG�DQG�JLQJHU�GUHVVLQJ� 

INSALATA DI CALAMARI ....................................................................     26.0 

*ULOOHG�PDULQDWHG�FDODPDUL�RQ�D�EHG�RI �HQGLYH�VDODG�ZLWK�IHQQHO��FULVS�VOLFHG�EHHWURRW�DQG�GLOO�GUHVVHG�ZLWK�OHPRQ�DQG�ROLYH�RLO 

Unfortunately we don’t split bills. All major cards accepted except Diners (Amex incurs 2.6% surcharge)

   Vegetarian.    Dairy Free.    Vegan.    Gluten Free.  Please speak to your waiter for any dietary requirements.

RISOTTI

INSALATE



   Vegetarian.    Dairy Free.    Vegan.    Gluten Free.  Please speak to your waiter for any dietary requirements.

Unfortunately we don’t split bills. All major cards accepted except Diners (Amex incurs 2.6% surcharge)

PASTA

SPAGHETTI BOLOGNESE....................................................................... 19.9

Spaghetti with a traditional rich meat sauce.

SPAGHETTI CARBONARA ......................................................................  19.9

A traditional dish prepared with garlic, bacon, and cream.

SPAGHETTI CARRETIERA ...............................................................        19.9

Spaghetti tossed with garlic, chilli oil, fresh basil, diced tomato and extra virgin olive oil.

                                                                                                                            (add prawns)  ... ...........29.9

SPAGHETTI PUTANESCA  ....................................................................   21.9

A traditional dish of  garlic, chilli, semi-dried tomato, capers, diced tomato, anchovy, olives and fresh basil.

LINGUNI CON SALSICCIA E RUCOLA  ...........................................................  22.5

Fresh linguine pasta cooked with extra virgin olive oil and garlic, Italian sausage, cherry tomato and fresh rocket, topped 
with shredded Grana Padano.

RIGATONI POLLO ............................................................................  22.5

5LJDWRQL�SDVWD�FRRNHG�ZLWK�FKLFNHQ�ÀOOHW�DQG�PXVKURRP��LQ�D�FUHDP�VDXFH�ZLWK�D�WRXFK�RI �SHVWR�

RIGATONI PESTO ............................................................................   19.9

Rigatoni pasta served simply with a touch of  pesto, cherry tomato and fresh basil.

RIGATONI AMATRICIANA .....................................................................  21.0

Rigatoni pasta cooked in napoli sauce, with fresh tomato, chilli, bacon and spring onion.

LINGUINE ALLA PESCATORA................................................................... 31.0 
)UHVK�OLQJXLQH�WRVVHG�ZLWK�IUHVK�PXVVHOV��FODPV��ÀVK��VFDOORSV��SUDZQV��JDUOLF��chilli, wild rocket and extra virgin olive oil.

GNOCCHI CON CODA DI BUE BRASATO .........................................................  27.9

Potato and ricotta gnocchi with oxtail slow cooked with vegetable and mushroom ragu, with pancetta, basil, chilli and 
topped with shredded Grana Padano.

TORTELLINI AI FUNGHI SELVATICI.............................................................. 22.9

/DUJH�WRUWHOOLQL�ÀOOHG�ZLWK�ULFRWWD��SRUFLQL�DQG�ZLOG�PXVKURRP��FRRNHG�LQ�FUHDP�ZLWK�IUHVK�KHUEV��ÀHOG�mushroom ragu
and topped with shredded Grana Padano.



Unfortunately we don’t split bills. All major cards accepted except Diners (Amex incurs 2.6% surcharge)

   Vegetarian.    Dairy Free.    Vegan.    Gluten Free.  Please speak to your waiter for any dietary requirements.

PIZZA

GARLIC & HERB .................................................... SMALL 8.5 LARGE 15.0

Add Cheese SMALL 9.5 LARGE 17.0

BRUSCHETTA .........................................................................        9.5

Toasted ciabatta bread with diced tomato, onion and fresh basil.

CAPRICCIOSA................................................................................  22.5

Tomato base, mozzarella, artichoke, prosciutto, olive, mushroom and olive oil.
POLLO.......................................................................................  22.5

7RPDWR�EDVH��PR]]DUHOOD��ÀRU�GL�ODWWH��FKLFNHQ�ÀOOHW��VSLQDFK�DQG�VHPL�GULHG�WRPDWR�

CALABRESE ..................................................................................  22.9

Tomato base, mozzarella, basil, Calabrese salami, olive, anchovy and chilli.

PATATA  ......................................................................................  22.5

Mozzarella, thinly sliced potato, caramelized RQLRQ��WDOHJJLR��SURVFLXWWR�DQG�WUXIÁH�RLO�

DIAVOLINA   ..................................................................................  22.5

Tomato base, mozzarella, Calabrese salami and chilli.

IL GAMBERO   ................................................................................  26.0

0R]]DUHOOD��PDULQDWHG�NLQJ�SUDZQ��ÀVK�URH��IUHVK�EDVLO�DQG�ROLYH�RLO�

MARGHERITA ..............................................................................  19.9

7RPDWR�EDVH��GXR�RI �PR]]DUHOOD��ORFDO�DQG�LPSRUWHG�ÀRU�GL�ODWWH��IUHVK�EDVLO�DQG�ROLYH�RLO��

VEGETALE   (vegan option available) .......................................................... 19.9

Tomato base, roasted capsicum, olive, mushroom, marinated zucchini, eggplant and mozzarella

BIANCA CON PORCINI   ........................................................................  22.5

Mozzarella, porcini mushroom, fresh rocket leaves and prosciutto.

BUNGA BUNGA   ..............................................................................  22.5

7RPDWR�EDVH��PR]]DUHOOD��ÀRU�GL�ODWWH��SDQFHWWD��IUHVK�URFNHW�DQG�WUXIÁH�RLO�

GUSTOSA   ...................................................................................  22.5

Tomato base, mozzarella, Calabrese salami, Italian sausage, caramelized onion and fresh basil.



SECONDI
POLLO ALLA PARMIGIANA ....................................................................   24.9

Tender crumbed chicken breast, prepared with premium bacon, spring onion and napoli sauce, topped with  
grilled mozzarella.

GAMBETTO DI AGNELLO ......................................................................  25.5

Lamb shank, slow cooked in a bean and root vegetable broth, served with a pea and potato mash.

COTOLETTA DI VITELLO RIPIENO ................................................................ 28.0

Tender veal crumbed in a herb and parmesan crust, stuffed with mozzarella, basil and herb butter, served with 
potato mash, greens and fresh lemon.

COSCIA DI POLLO ALLA CACCIATORE ............................................................ 26.0

&KLFNHQ�WKLJK�ÀOOHWV��VORZ�FRRNHG�LQ�WRPDWR�VDXFH�ZLWK�FHOHU\��RQLRQ��GLFHG�SURVFLXWWR�DQG�PL[HG�KHUEV��VHUYHG�ZLWK�URDVWHG�
chat potatoes.

PORTERHOUSE 250gm.......................................................................  34.9

MSA graded grain fed beef, marble score 2+. Black Angus beef  sourced from regional South Australia.

SCOTCH FILLET 300gm ....................................................................... 37.9

&ODUH�9DOOH\�*ROG��6$����0LQLPXP�����GD\�JUDLQ�IHG�QDWXUDO�EHHI��

EYE FILLET 250gm...........................................................................   38.5

The tenderest of  the cuts.  Victorian grass fed beef.

$OO�VWHDNV�FRPH�ZLWK�\RXU�FKRLFH�RI �HLWKHU�SRWDWR�PDVK��SHD�	�SRWDWR�PDVK��URDVW�FKDW�SRWDWR��FKLSV��JUHHQV�RU�salad.

6DXFHV�DYDLODEOH��0XVKURRP� , Veal Jus  ���*UHHQ�3HSSHUFRUQ�6DXFH�   or Herb Butter ��������2.5      

Unfortunately we don’t split bills. All major cards accepted except Diners (Amex incurs 2.6% surcharge)

   Vegetarian.    Dairy Free.    Vegan.    Gluten Free.  Please speak to your waiter for any dietary requirements.

CONTORNI
PURE DI PATATE ...................... 7.5

3RWDWR�PDVK�

PURE DI PATATE E PISELLI............. 7.5

3RWDWR�DQG�SHD�PDVK�

PATATINE FRITTE ....................... 6.9

%RZO�RI �FKXQN\�FKLSV�

PATATE AL FORNO............... 7.5

Roast chat potatoes.

PANE TURKO...................... 4.5

Turkish bread.

VERDURE.......................   8.5

Sautéed greens in garlic and olive oil.

INSALATA DI RUCOLA................     9.5

Rocket and parmesan salad

INSALATA DELL’ORTO............. 9.5

)UHVK�PL[HG�OHDYHV�ZLWK�ZDOQXWV�LQ�RXU�RZQ�YLQDLJUHWWH�



Unfortunatley we don’t split bills. All major cards accepted except Diners (Amex incurs 2.6% surcharge)

   Vegetarian.    Dairy Free.    Vegan.    Gluten Free.  Please speak to your waiter for any dietary requirements.

DOLCI
TIRAMISU .................................................................................
Original Venetian recipe, simply the best!

PAVLOVA ................................................................................
Light meringue topped with double cream and summer berries, with a drizzle of  passionfruit pulp.

PANNA COTTA ..............................................................................
Passionfruit and cream based dessert served with lemon sorbet and mango coulis.

TORTA AL CIOCCOLATO ......................................................................
A two layered decadent chocolate tart in a crisp pastry base, served with a berry compote and thickened cream.

CALZONE AL CIOCCOLATO FONDENTE .........................................................
A sweet folding pizza oozing chocolate, dusted in icing sugar and served with strawberries and a dollop of  double cream.
CALZONE AL CIOCCOLATO BIANCO E MIRTILLI   .................................................
A sweet folded pizza with white chocolate and blueberries, dusted in icing sugar and served with premium hazelnut gelato.
GELATI MISTI ............................................................................
6HOHFWLRQ�RI �SUHPLXP�JHODWL��DVN�RXU�IULHQGO\�VWDII �IRU�DYDLODEOH�ÁDYRXUV�

SORBETTO AL LIMONE   A light refreshing lemon sorbet ......................................

VANILLA ICE-CREAM ......................................................................

Please see our cake display for a variety of  sweet options.

VINI DOLCI

ELIO PERRONE Moscato D’Asti  (Piemonte).....  9.0 / 43.0

The color is yellow with greenish shades and is bright and lively. The 
intense scent is UHPLQLVFHQW�RI �DFDFLD�DQG�RUDQJH�ÁRZHUV��DQG�WKH�ÁDYRXU�
is both sweet and mellow.

NOBLE ONE   Botrytis Semmilon (NSW)........ 10.5 / 50.0

5LFK�DQG�OXVFLRXV�ZLWK�OD\HUV�RI �ÁDYRXU�LQFOXGLQJ�DSULFRW��SHDFK��FLWUXV�
and sublte French oak.

MORRIS LIQUEUR Muscat (Vic) ............. 7.0

This wine has evident Muscat fruit and oak character, the palate is 
IUHVK�ZLWK�D�GHSWK�RI �ÁDYRXU�DQG�EDODQFH�

GALWAY PIPE Port (SA) .................... 8.0

Galway Pipe port is rich and opulent, layering it’s spice, sandalwood, 
FHGDU��UDLVLQ�DQG�WREDFFR�ÁDYRXUV�

PENFOLDS CLUB TAWNY Port (SA)........... 6.5

The palate is rich and vibrant, displaying ripe spicy fruit, toffee and 
ZDOQXWV�IUDPHG�E\�VPRNH\�RDN�ZLWK�D�FOHDQVLQJ�ÀQLVK�

ALL SAINTS ESTATE Sherry (Vic).............. 8.0 
The colour is bright gold with appealing aromas of  luscious, freshly 
crushed grapes.  A young, fresh and appealing style of  sherry. 
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