
STARTERS
SML LRG

Garlic Focaccia Italian style garlic bread W’………….….........$7........$13
basil & garlic olive oil

Pizza Bread Freshly baked w’ parsley,……………………........$7........$14
garlic & homemade chilli oil

Rosemary & Garlic Pizza Bread……………………………......$7........$14

Eggplant Calzone Shallow fried eggplant &……….…….........$22.......$26
caramelised onion w’ tomato sauce

Tuscan 3-Bean Soup Carrots, celery, spinach, chickpeas, ………..…$13
cannellini beans & broad beans in a light tomato broth
served w’ bread

SALADS 
Super Salad Quinoa, avocado, beetroot, carrot,…………………….....$22
pumpkin seeds & mixed leaves w’ lemon vinaigrette 

Roman Salad Fresh Spinach, rocket, avocado,………………………...$24
pumpkin, roasted pine nuts, balsamic dressing

Italian Salad Mixed lettuce, sundried tomatoes, olives,………………..$22
cucumber, salad onion, artichokes & capers w’ balsamic dressing

Greek Salad Roma tomatoes, kalamata olives,…………………………$22
salad onion, cucumber, cos lettuce, capsicum, oregano 
and lemon vinaigrette

Side Salad Mixed lettuce, capsicum, tomato,……………………………$14
cucumber, salad onion & lemon vinaigrette

*Gluten free pizza bases and bread alternatives contain dairy.

**This menu contains altered items from our full menu. 
Please advise staff if you would like the vegan option. 

MAINS
Gluten-free Pasta (penne) available on request (extra $4)

EXTRA Vegetables $3
SML       LRG

Spaghetti Serafino Broccolini, mushrooms, cherry …….......$28........$34
tomatoes & Spanish onion in a garlic olive oil sauce

Spaghetti Puttanesca Olives, capers, garlic &…………….…$24........$30
basil in Napoli sauce

Spaghetti Caterina Pumpkin, mushrooms, spinach,….…......$25........$31
semi-dried tomatoes & red onion w’ pesto oil

Spaghetti Sorrento Mushroom, spinach, Roma…………......$30........$36
tomatoes & caramelised onion w’  Basil & chilli Sauce

Penne Pesto Basil, pine nuts and garlic in……………….……$21........$27
an olive oil sauce.

Penne Positano Grilled zucchini, capsicum,...........................$25........$31
mushroom, spinach & red onion w’ 
(classic tomato or garlic and olive oil sauce)

Penne Palermo Eggplant, capsicum, olives, onion,……. ...…$25........$31
basil & chilli in a tomato sauce.

Gnocchi with................................................…………….....….$25........$31
(Roast Pumpkin & Macadamia Nuts in a pesto oil or Napolitana Sauce)

PIZZA 
EXTRA Vegetables $3

½ & ½ $3 (Large Pizzas Only)
SML       LRG

Vegetarian Eggplant, roast capsicum, spinach,……………..$24........$34
mushrooms drizzled w’ pesto

Margherita Fresh tomato sauce, basil, garlic oil & oregano...$20........$30

Vegan Deluxe Kipfler potato, mushroom,………………….....$24........$34
capsicum, pineapple, onion, Kalamata olives,
herbs drizzled w’ garlic oil

Donatello Roast pumpkin, spinach, sundried……….......…...$26........$36
tomatoes, pinenuts & red onion.

BAMBINI MEALS 
(Kids meals  for children under 10 years of age) w’ free ice-cream

Gluten-free Pasta (penne) available on request (extra $2)
EXTRA Vegetables $3

Spaghetti & Tomato Sauce…………..............................…....…..…..$14

Penne & Tomato Sauce………………………...............................…..$14

DESSERT 
Gelati Trio 1 scoop each of Lemon, Mango & Strawberry..................$14

Bring your own Cakeage - $1 (per person)

HOT DRINKS 

Espresso (short or Long)……………………....................................…$4

Short Macchiatto (Soy or Almond)………….............................……$5.90

Long Macchiatto (Soy or Almond)…………................................….$6.90

Piccolo Latte (Soy or Almond)………………..............................…..$5.90

Flat White (Soy or Almond)…………..............................……….......$6.50

Café Latte (Soy or Almond)………..........................…………..….....$6.50

Extra Shot..........................................................................................$1

Mug....................................................................................................$1

Decaf..................................................................................................$1

Flavourings.......................................................................................$1
Vanilla, Caramel, Hazelnut

T2 Tea…………………………………………..........................…….…$5.50
English Breakfast, Earl Grey, Lemongrass & Ginger, 
Green (Sencha), Peppermint

Allergen Advice: Chocolate powder contains dairy

COLD DRINKS 

Iced Tea……………………………………………..................................$6
Lemon or Peach

Iced Latte (Soy or Almond).…………………..........................……….$7.90

Bottled Water (600ml).......................................................................$3.50

Sparkling Mineral Water (500ml/750ml)…...............................….…$3/$5
Free refill

Juice………………………………………………..................................$5.90
Pineapple, Orange, apple

Soft Drink………………………………………….........................…….$5.90
Coke, Diet Coke, Coke Zero, Solo, Fanta, 
Lemon Lime Bitters, Lemonade, Soda Water, 
Ginger Beer, Blood Orange

Mocktails
Rustic Fizz Mocktail……………………………............................…...$9
Pink lady, wild berries, mint & sparkling soda

Strawberry Mango Fizz………………………..............................…...$9
Strawberry, mango, mint & sparkling soda

Elderflower…………………………………………..............................$10
Refreshing Elderflower with fresh ginger, 
finger limes and mint

BYO Corkage $3  Cakeage $1 (per person)

**This menu contains altered items from our full menu.
Please advise staff if you would like the vegan option.


