
Bruschetta (2 pieces) 

Calamari-Flash fried calamari served with a rocket cherry tomato and Spanish onion 

salad. 

Roast Beetroot Arancini V-Roasted beetroot, spinach, cheese rice balls, crumbed, fried 

and served with beetroot aioli and topped with goat cheese. 

Sicilian Polpette -Combination of oven baked pork, beef and chicken Italian meat balls in 

a traditional tomato sugo with mozzarella gratin and house bread. 

Buffalo Mozzarella & Prosciutto -Buffalo mozzarella served with prosciutto drizzled with 

olive oil. 

Beef Carpaccio GF-Thinly sliced raw eye fillet topped with capers, olive oil, lemon, shaved 

parmesan and truffle mayo and rocket. 

Mussel Napolitana GF-Local mussels tossed in a white wine, chili Napoli sauce and served 

toasted bread. 

 

 

 

Risotto Chicken and Mushroom GF-Italian arborio rice tossed with diced chicken, porcini 

mushroom, spinach, white wine and chicken stock. 

Spaghetti Marinara -Prawns, scallops, diced fish, calamari, mussels, clams tossed in a 

white wine garlic and fresh diced tomatoes. 

Spaghetti Carbonara -Spaghetti tossed with bacon, white wine, black pepper and a touch 

of cream finished with an egg and parmesan. 

Pappardelle Meat Ragu -Fresh pasta, braised beef in a rich tomato sauce with basil served 

with pecorino cheese. 

Ravioli Ricotta and Spinach -Home-made Ravioli filled with ricotta, baby spinach tossed 

in a Napoli and cream sauce topped with parmesan cheese. 

Risotto Vegetarian- Arborio rice tossed with Napoli sauce and seasonal vegetables. 

Risotto di Mare -Italian arborio rice tossed with mussel’s, prawns, clams, calamari and 

diced fish in a white wine, garlic and Napoli sauce. 

Gnocchi alla Zucca e’ Salvia v- Home-made potato gnocchi pillows tossed with honey 

roast pumpkin, sage, pine nuts in a butter and sage sauce. 

 

 

 

 

Entrée’ 

Pasta’s 



 

Grilled Barramundi Fillet-topped with a lemon butter sauce served with seasonal 

vegetables. 

Fish and Chips- Crumbed barramundi served with chips and salad. 

Crumbed Seafood Platter -Prawns, scallops, calamari and fish served with chips and 

salad. 

Calamari- Flash fried calamari served with chips and salad. 

Porterhouse Steak GF-Served with steak house chips and salad. 

(Choice of pepper corn or mushroom sauce) 

Chicken Scaloppini Fungi -Pan seared chicken breast medallions with white wine creamy 

white wine mushroom sauce served with roasted Kipfler potatoes and greens. 

Chicken Involtini -Rolled chicken medallions filled with smoked salmon, asparagus, 

smoked provolone cheese wrapped in prosciutto, oven baked, served with roast Kipfler 

potatoes and greens topped with a creamy lemon white wine sauce. 

Chicken Caesar Salad-Coz lettuce tossed with garlic croutons crispy bacon anchovies 

poached egg parmesan in a traditional Caesar dressing 

Grilled Calamari Salad GF-served with rocket, cherry tomatoes, Spanish onion and a 

honey balsamic dressing. 

Chicken Parmigiana -Chicken parmigiana served with chips and salad. 

 

 

Desserts 

Creme Brulee` -Creamy French vanilla bean classic, glazed with caramelised sugar. 

Chocolate Caramel Indulgence -Warm chocolate mud cake, ice cream and a salted 

caramel sauce finished with chocolate sauce. 

Lemon curd Crepe -Lemon curd crepe served and topped with a berry compote and ice 

cream. 

Vanilla Panna Cotta -Vanilla panna cotta served with a blood orange granita. 

Mixed Gelati (Chefs choice)  

Tiramisu -Traditional tiramisu. 

 

 

Main’s 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


