ITALIAN RESTAURANT

DINNER + DRINKS
MENU

ONE ACCOUNT PER TABLE |
PUBLIC HOLIDAY SURCHARGE MAY APPLY




STARTERNS

BREAD

OYSTERS

SMALL PLATES

HERB FOCCACIA (V)

Pizza bread, olive oil, oregano

GARLIC FOCCACIA (V)

Pizza bread, olive oil, garlic

BRUSHETTA AL POMODORO (V)

Ripened tomates, basil, red onion, garlic and olive oil served on
warm pizza bread

NATURAL (GF)

Lemon + seafood sauce

KILPATRICK (GF)

Bacon + worcestershire sauce

STRACCIATELLA

Hearty chicken soup with fresh herbs and Italian flavours

MINESTRONE (GF)

Mixed tradiontal vegetable soup, tomato broth, parsley

ITALIAN SALAD (V) (GF)

Lettuce, tomato, cucumber, onions, capsicum, olives and
vinaigrette dressing

MEDITTERENEAN SALAD (V) (GF)

Lettuce, tomato, feta cucumber, onions, capsicum, olives, and
vinaigrette dressing

CEASAR SALAD

Cos lettuce, bacon, croutons, parmasan shavings, egg, housemade
creamy dressing
Add grilled chicken - $3.00

CALAMARI

Crumbed calamari rings, served with lemon and tartar sauce

TORTELLINI AI FUNGI

Hat shaped pasta filled with beef mince and herbs, finished in a
mushroom cream sauce

RAVIOLI DI RICOTTA

Ricotta and spinach filled ravioli in a napolitana sauce

GAMBERI AL PEPERONCINO (GF)

Fresh king prawns, marinated in spiced tomato sauce, served on
rice

GAMBERI ALL’ AGLIO (GF)

Fresh king prawns, flamed brandy & creamy garlic sauce, served
on rice

half doz 22.90
doz 33.90

half doz 24.90
doz 35.90

17.50

17.50




PASTA

Gluten-Free penne availiable* SPAGHETTI AGLIO E OLIO (V)

Olive oil, garlic, parsley

SPAGHETTINAPOLI (V)

Tomato & basil sauce

SPAGHETTI BOLOGNESE

Tradtional style slow cooked veal & pork sauce

SPAGHETTI AI PESTO (V)

Basil pesto & pinenuts finished in a cream sauce

FETTUCINE POLLO

Chicken and mushrooms finished in a brandy infused cream
sauce

FETTUCINE ALFREDO

Bacon & mushrooms finished in a brandy infused cream sauce

TORTELLINI ATl FUNGI

Hat shaped pasta filled with mince and herbs, finished in a
mushroom cream sauce

FETTUCINE CARBONARA

A creamy dish with bacon, egg and black pepper

RAVIOLI DI RICOTTA (V)

Ravioli filled with a creamy ricotta & spinach blend in a basil
tomato sauce

RAVIOLI BOLOGNESE

Pasta filled with mince and herbs, finished in a slow cooked
minced sauce

PENNE AL’ AMATRICIANA

Bacon, chilli & shallots in a basil and tomato sauce

FETTUCINE ZINGARA

Prawns & mushrooms in brandy infused cream sauce

SPAGHETTI PESCATORE

Prawns, calamarti, scallops, mussels & crab meat infused in a
tomato basil sauce

SPAGHETTI MARINARA

Prawns, calamari, scallops, mussels & crab meat infused in garlic
& extra virgin olive oil

PENNE BUGS

Moreton Bay Bug meat, finished in a tomato cream sauce




CHICKEN

POLLO CAMPAGNOLA (GF)

Pan-fried chicken breast, baby spinach and mushroom finished in
a cream brandy sauce, served with fresh vegetables

POLLO ALFONSO (GF)

Pan-fried chicken breast, prawns and mushrooms finished in a
cream brandy sauce, served with fresh vegetables

POLLO PARMIGIANA

Lightly crumbed chicken schnitzel, topped with tomato basil sauce
& lightly grilled with mozzarella cheese, served with fresh
vegetables

VEAL MILANESE
Lightly crumbed milk fed veal, served with fresh vegetables

VEAL PARMIGIANA

Lightly crumbed milk fed veal schnitzel, topped with tomato basil
sauce & lightly grilled with mozzarella cheese

SCALOPPINT ALLA PANNA

Milk fed veal lightly pan fried and tossed in a flavoured cream
sauce

SCALOPPINTAL LIMONE
Milk fed veal sautéed with fresh lemon & parsley

SCALOPPINTAL VINO

Milk fed veal sautéed with white wine & parsley

VEAL MILANESE BOLOGNESE

Lightly crumbed milk fed veal schnitzel served with spaghetti
bolognese

SCALOPPINI FUNGI

Milk fed veal sautéed with fresh mushrooms in a creamy brandy
sauce

SCHNITZEL VALENTINOS

Lightly crumbed veal schnitzel, topped with bacon & mushrooms
in a reduced cream sauce




FILETTO ALLA GRIGLIA (GF)
280g Eye Fillet grilled, served with fresh vegetables

FILETTO AT FUNGI (GF)
280g Eye Fillet in a creamy mushroom sauce served with fresh
vegetables

FILETTO PEPE (GF)
280g Eye Fillet in a pepper sauce, served with fresh vegetables

FILETTO DIANE (GF)

280g Eye Fillet in a dianne sauce, served with fresh vegetables

SEAFOOD

CHILDREN'S
MENU

CALAMARI

Crumbed calamari rings served with lemon, tartar sauce and
fresh vegetables

BBQ OCTOPUS (GF)

Baby octopus marinated with extra virgin olive oil served with
fresh vegetables

PESCE DEL GIORNO (GF) 41.90

Fillet grilled barramundi, lemon sauce, served with fresh vegtables

GAMBERIALL’AGLIO (GF) 43.90

Fresh king prawns, flamed brandy & creamy garlic sauce, served
on rice served with fresh vegetables

GAMBERI ALL’ PEPEROCINO (GF) 43.90

Fresh king prawns, marinated in spiced tomato sauce, served on
rice served with fresh vegetables

SPAGHETTI BOLOGNESE
PENNE NAPOLI

CHICKEN SNTTZEL + CHIPS
CRUMBED FISH + CHIPS
CHICKEN NUGGETS + CHIPS
STEAK + CHIPS




DOLCE

DESSERT

TIRAMISU
Espresso soaked ladyfingers, layered with mascarpone and hints
of Baileys, Kahlua and Frangelico

APPLE PIE

Homemade apple pie made with granny smith apples infused with
cinnamon, served warm with vanilla bean ice cream & whipped
cream

BACI
A tradtional ice cream dessert with a rich blend of hazelnuts and
chocolate gelato served in a hard chocolate shell

PROFITEROLES

Light pastry puffs filled with custard cream and topped with dark
chocolate genache served with vanilla bean ice cream & whipped
cream

STICKY DATE PUDDING
Rich date pudding served with vanilla bean ice cream and
whipped cream

CASSATA

Layers of creamy, smooth nougat & chocolate gelato, together with
delicate Chantilly cream, mixed candied fruit & a core dipped in
Stregga liqueur

TARTUFO
Italian chocolate truffle made with chocolate gelato, coated with
cocoa powder and hazelnut pieces, and a cherry in the middle

MIXED GELATO
3 scoops with choice off mango, lemon, strawberry, chocolate,
vanilla, chocolate peppermint

AFFOGATTO WITH LIQUEUR OF CHOICE

Espresso, vanilla ice cream & your choice of liqueur
- Baileys, Frangelico, Amaretto, Kahlua, Tia Maria

LIQUEUR COFFEE

Double espresso vienna-style coffee topped with whipped cream
- Irish Cream (Baileys)

- Mexican (Kahlua)

- Italian (Vanilla Galliano)

- French (Grand Marnier)

- Jamacian (Tia Maria)

- Irish (Jameson's Whiskey)




SOFT DRINKS

COKE

COKE ZERO
PEPSI

PEPSI MAX
LEMONADE
FANTA

LEMON SQUASH
GINGER ALE
TONIC WATER
SODA WATER
GINGER BEER
LEMON, LIME & BITTERS

WATER

SAN PELLEGRINO 500ML
AQUA PANNA 500ML

JUICE

ORANGE
APPLE
PINEAPPLE
TOMATO
CRANBERRY

DRINKNS

TEA

EARL GREY

ENGLISH BREAKFAST

GREEN TEA
CHAMOMILE TEA
PEPPERMINT TEA

COFFEE

ESPRESSO

LONG BLACK
LATTE
CAPPUCINO
MACCHIATO
PICCOLO

HOT CHOCOLATE
MOCHA




BEER + CIDER

INTERNATIONAL BEER

PERONI NASTRA AZZURO
PERONI LEGGERA 3.5%
HEINEKEN

STELLA ARTOIS

CORONA

LOCAL BEER

HAHN LIGHT

CASCADE PREMIUM LIGHT
XXXX GOLD

TOOHEY'S NEW

TOOHEY'S EXTRA DRY
CARLTON COLD

CARLTON DRY

VICTORIA BITTER

HAHN SUPER DRY

TOOHEY'S OLD

CARLTON DRAUGHT

GREAT NORTHERN ORIGINAL
PURE BLONDE

JAMES BOAGS PREMIUM LAGER
CROWN LAGER

CIDER + GINGER BEER

SOMERSBY APPLE CIDER
SOMERSBY PEAR CIDER
BROOKEVALE UNION 4.0% ABV GINGER BEER




SPIRITS & LIQUEURS

VODKA

POLIAKOV
GREY GOOSE

GIN

GORDONS
BOMBAY SAPPHIRE
TANQUERAY NO. 10

RUM

BUNDABERG 8.90
CORUBA 9.50
BACARDI CARTA BLANCA 9.00
CAPTAIN MORGAN SPICED RUM 8.90

BRANDY/COGNAC

BARDINET VSOP 10.50
HENNESSEY VSOP 11.90

LIQUEURS

MALIBU

MIDORI
CHAMBORD
PIMMS

BAILEYS
COINTREAU
DISARANNO AMARETTO
DRAMBUIE
FRANGELICO
GRAND MARNIER
TIA MARIA
APEROL

WHISKEY / BLENDED

JACK DANIELS 8.90
JAMESONS 9.50
SOUTHERN COMFORT 8.90
JOHNNIE WALKER RED 8.90
JOHNNIE WALKER BLACK 10.90

DIMPLES 12 YEAR 10.90
CHIVAS REGAL 11.90
GLENFIDDICH 12 YEAR 12.90
CANADIAN CLUB 9.90

BOURBON

NELSON COUNTY
JIM BEAM

WILD TURKEY
MAKERS MARK

TEQUILA

JOSE CUERVO REPOSADO

KAHLUA

SAMBUCA WHITE
SAMBUCCA BLACK
GALLIANO VANILLA
LIMONCELLO
CINZANO EXTRA DRY
CINZANNO ROSSO
PEACH SCHNAPPS
ouzo

CAMPARI

GRAPPA




WINE LIST

SPARKLING / CHAMPAGNE

glass / bottle
HOUSE SPARKLING BRUT Australia 8/ 35

RICCADONNA ASTI SPUMATE Piedmont - Italy 37
NV BOLLE FELICI PROSECCO  Fleurieu Peninsula - SA

CHANDON BRUT NV  Yarra Valley - VIC

MOET & CHANDON BRUT NV  Epernay - France

SAUVIGNON BLANC / BLENDS

TED'S PLACE '"MISTAKEN IDENITY' SAUVIGNON BLANC Wairarapa - NZ 8.9/ 35
FIFITH LEG SEMILLION SAUVIGNON  Western Australia 9 /40

GIESEN SAUVIGNON BLANC  Malbourough - NZ 10 / 49
OYSTER BAY SAUVIGNON BLANC Malborough - NZ 11/ 48

PETALUMA WHITE LABEL SAUVIGNON BLANC Adelaide Hills - SA 19 / 50
NAUTILUS ESTATE SAUVIGNON BLANC  Malbourough - NZ 14 / 55

CATALINA SOUNDS SAUVIGNON BLANC  Malbourough - NZ 59

SHAW + SMITH SAUVIGNON BLANC  Adelaide Hills - SA 60

CHARDONNAY

TWO SPURS 'PLANET GRAPE' South Australia
GOUNDREY HOMESTEAD UNWOODED Western Australia
SNAKE + HERRING 'TOUGH LOVE’ Margaret River - WA
PETALUMA WHITE LABEL Adelaide Hills - SA
NAUTLIUS ESTATE CHARDONNAY  Malbourough - NZ




WHITE VARIETALS

glass / bottle
ZONIN VENTITERRE MOSCATO  Tuscany - Italy 9/ 35

ZONTE'S FOOTSTEP 'SHADES OF GRIS' PINOT GRIGIO Adelaide Hills - SA 10 / 42
HEGGIES VINEYARD ESTATE RIESLING Eden Valley, SA 50

ROSE

SCARLET LADYBIRD ROSE  Fleurieu Peninsula - SA

PINOT NOIR

ELYSIAN SPRINGS 'SILENT WATERS' Adelaide Hills - SA
PALLISTER ESTATE PENCARROW  Martinborough - NZ

RED CLAW  Morington Penisula- VIC

NAUTILUS ESTATE SOUTHERN VALLEY Malbourough- NZ

SHIRAZ

THE TRACTOR TUBE SOCIETY South Australia

YALUMBA 'Y SERIES'  Barossa Valley - SA
ST HALLET'S 'GAMEKEEPERS'  Barrossa Valley - SA

MR. RIGGS 'THE GAFFER' Mclaren Vale - SA
SHAW + SMITH  Adelaide Hills - SA




MERLOT

glass / bottle
8/ 32

9 /40

PAUL MAS MERLOT  Languedoc-Roussillon - France
TED'S PLACE "WINDY DAM DAY' South Australia

YALUMBA 'Y SERIES' Barossa Valley, SA 10 / 42
SMITH & HOOPER MERLOT  Wrattonbully - SA 12 / 48

ITALIAN

BORGO SANLEO CHIANTI Lombardia - Italy
LUIGI CAVALLI LAMBRUSCO  Luig: Cavalli - Italy

CABERNET 7/ BLENDS

THE TRACTOR TUBE SOCIETY CABERNET SAUVIGNON  South Australia 8.9/ 35
GOUNDREY HOMESTEAD CABERNET MERLOT Great Southern - WA 9/39

WIRRA WIRRA 'CHURCH BLOCK' RED BLEND  McLaren Vale - SA 10 / 45

PETER LEHMANN PORTRAIT CABERNET SAUVIGNON  Barossa Valley - SA 11/ 48

SNAKE + HERRING 'DIRTY BOOTS' CABERNET SAUVIGNON Margaret River - 14 / 55
wA

THREE LIONS CABERNET MERLOT  Great Southern - WA 50

RESERVE WINES

PENFOLDS BIN 128 COONAWARRA SHIRAZ South Australia
PENFOLDS BIN 28 KALIMNA SHIRAZ South Australia
PENFOLDS BIN 407 CABERNET SAUVIGNON  South Australia
PENFOLDS BIN 389 SHIRAZ CABERNET South Australia

PENFOLDS ST HENRI South Australia




COCKTAILS

APERITIF

CAMPARI FI1ZZ
Camparti, ruby grapefruit juice topped
with Prosecco / 16

APEROL SPRTIZ

Aperol, fresh orange, a splash of soda &
topped with Prosecco / 16

NEGRONI
Campari & Cinzano Rosso, Gin & a twist
of orange / 18

PIMMS. CUP
Pimms No.2, Ginger Ale, Sprite, Fresh
Fruit / 16

SIGNATURE
COCKTAILS

MADAME DEVINE

Bombay Sapphire Gin, Rose Petal
Syrup, Apple And Peach Liqueurs, Zesty
Lemon Juice / 20

ITALIAN SUNRISE

Amaretto, Vodka, Orange Juice,
Raspberry Syrup / 17

SEASIDE
Vodka, Malibu, Lychee Liqueur,
Cranberry Juice, Lime, Mint / 18

PASSIONFRUIT CAPRIOSKA

Vodka, muddled limes, passionfruit,
passionfruit syrup, mint / 17

DIGESTIV

ESPRESSO MARTINI

Freshly Brewed Espresso, Vodka,
Kahlua, Dark Créme De Cacao, Agave /
18

SGROPPINO

Light and refreshing lemon sorbet
blended with Limoncello, Vodka,
Prosecco / 18

GODFATHER
Scotch Single Malt, Amaretto, orange
zest / 18

OLD FASHIONED
Makers Mark, Sugar, Angostura Bitters,
fresh orange / 18

THE BIG APPLE

Vodka, Apple Schnapps, Chambord,
Apple Juice / 18

RASPBERRY MULE

Vodka, Chambord, Limes, Ginger Beer,
Raspberries / 18

THE ITALIAN JOB
Limoncello, Campari, Muddled Lime,
Passionfruit, And Grapefruit Juice / 18

LYCHEE MARTINI

Vodka, lychee liqueur, lemon & apple
juice / 18




COCKTAILS

CLASSICS

SEX ON THE BEACH

Vodka, Midori, Pineapple Juice, Orange

Juice, Grenadine / 17

MAI THAI

Bacardi, Dark Rum, Amaretto,
Pineapple, Orange, Lemon, Mint / 18

MARGARITA
Tequila, Cointreau, Agave, Salt, Lemon
Juice / 17

MOJITO
Bacardi, Mint Leaves, Squeezed Limes,
Sugar, Soda / 17

PINA COLADA

Bacardi, Malibu Rum, Coconut Cream,
Pineapple / 17

COSMOPOLITAN

Vodka, Cointreau, Cranberry Juice,
Fresh Lime / 17

STRAWBERRY DAIQUIRI
Bacardi, Strawberry Liqueur, Fresh
Strawberries, Lime, served frozen / 17

FRUIT TINGLE
Vodka, Blue Curacao, Sprite, Grenadine

/18

LONG ISLAND ICED TEA
Vodka, Gin, Bacardi, Tequila, Triple
Sec, lemon, sprite, dash of coke / 25

MUDSLIDE
Vodka, Baileys, Kahlua, Chocolate
Gelato, Milk / 18

CLASSIC MARTINI

Gin or Vodka, Cinzanno Extra Dry,
siccilian olives / 18

FRENCH MARTINI
Vodka, Chambord & Pineapple Juice

/18

MIDORI SPLICE
Midori, Malibu, Pineapple Juice, Fresh
Cream / 17




