Sf uzzichini ~ A ppeﬁZefS

Gartic or HerB BreaD 55

(2 slice per serve)

Biscotto W)
traditional Nonna’s Bruschetta with tomato pulp,
evo oil and oregano on aged bread 6.5

Pane AcLio ParmiGiano
Tuscan bread with garlic butter topped with
fresh grated Parmesan cheese and grilled 6

Pane con Orio (W)
balsamic vinegar & evo oil with fresh bread 6
Piarto D1 TRre

tasting plate of anchovy fillets, fetta cheese
and sautéed olives served 14

PANE W)
Nonna Maria’s basket of fresh crusty bread 3

Zurea DiL GIORNO
Soup of the Day. Please check with your waiter 10

Grana Pabpano
aged parmesan cheese served with green olives and
grissini 12

Ouve Nere )
pan-fried black olives sautéed with a pinch of
chilli, garlic and flambéed in brandy. 9.5

FecaTo VENENZIANO
calf liver floured and sautéed in pan with onions,
white balsamic served on a crouton 17

Saisiccia CONTADINA
Italian sausage sizzling in a cast-iron pan with
chick peas and spinach evo oil 18

Arrosto DI Zucca (V)
roast pumpkin wedges with rocket and dolce
latte blu cheese 16

Bruscuerta AL PomMobporo ()
Tuscan bread topped with diced tomato, basil, garlic,
balsamic vinegar & evo oil.  5/slice

Sfuzzichini di mare - Seaj%oc{ Appelizers

OstricHE/ OYSTERS

Selected (AAA Grade) Sydney Rock Oyster
Natural, Kilpatrick or Mornay Oysters 6 /18 or
12 /30

Cozze AL VAPORE
Boston Bay (SA) mussels steamed open with,
white wine, chilli, garlic, evo oil and parsley 18

GaMBERI AL SuGo

fresh prawns, pot braised in evo oil, basil,
pomodoro sauce, garlic & chilli; served sizzling
prawns 18

Cozze con Suco
Boston Bay (SA) mussels sautéed with white wine,
fresh chilli, basil, garlic in pomodoro sauce 18

CAPESANTE cON  FAGIOLINI
Japanese scallops with chorizo sausage and
snow peas in a light cream sauce 22

SALE E PepE CALAMARI
lightly fried fresh calamari 19

GST Inclusive



Pasja

Fresh eggs and the finest quality flour are used to make our pasta of Agnolotti, Lasagna,
Gnocchi including other pasta styles. Please ask your waiter for our daily pasta special.

Please note: We also have Gluten Free Pasta

TorTeLLINT Boscaiora
diced bacon, mushrooms, shallots with shaved Grana Padano cheese and cream sauce 18

SPAGHETTI BOLOGNESE
our classic veal/pork ragu with our special pomodoro sauce 17

PAPPARDELLE GAMBERI
ribbon like pasta with prawns, chilli, garlic, bacon, basil, cherry tomatoes and olive oil 25

SPAGHETTI ALLA MARINARA
fresh selection of seafood, white wine, garlic, basil and our pomodoro sauce 25

Ricatoni Poio & Prsto
short pasta with grilled chicken pieces, combined with a creamy pesto sauce 18

LasagNE DA Nonna
oven baked egg pasta sheets, layered with mozzarella, boiled egg, beef ragu and besciamella,
grated Grana Padano parmesan cheese; with pomodoro & basil sauce 19

Risorto PANCETTA
Arborio rice with pancetta, sautéed in pan with onions, sage, stock, peas and
evo oil and finished with Grana Padano parmesan cheese 18

Penne CARBONARA
short pasta tossed in pan with crispy bacon pieces, white wine
and finished with egg yolk, parmesan cheese 18

GNoccHl coN Racu
slow cooked ragu of beef in a pomodoro sauce 20

Penne D1 VEDURA Mista
fresh seasonal vegetables, oven-roasted then tossed in
a pan with walnuts, pomodoro and fresh basil 18

Price is GST inclusive



Pesce ~ Fish

Ask about todays selection; handpicked each day from Sydney Fish Market

Two option to complement your fresh fish

La CaroNARA: grilled and finished with zucchini, eggplant,
capsicum, baby spinach, onion and garlic

OR

La PESCA: sliced potato, chunky tomato, capers, olives and oregano salsa
Second Piaffi ~ Mains

HOT POT DI MARE Our Classic!

A terracotta pot simmering with a selection of fresh seafood, together with fish stock,
white wine, dill, basil, diced potato in a pomodoro sauce and crusty bread 42

Porro con FinoccHIo

tender chicken breast fillets stuffed with pancetta, pesto, roasted
capsicum and served with a roasted fennel cream sauce 25

FiLerto con Dijion

Nth Queensland 250gm grain-fed Eye Fillet steak char-grilled with prawns;
light Dijion mustard sauce, served on a bed of mash potato 35

ViTELLO VALDOSTANA

crumbed veal, layered with smoked ham, dolce provolone cheese
and pomodoro sauce; served with potato mash 25

ANGNELLO ToscanNa

Junee Lamb fillets marinated and bbq with rosemary, white wine and garlic; served with
grilled eggplant, baby beetroot and, sweet potato; finished with juniper port jus 33

CostaTE DI MaNZO

400gm grain-fed Rib-eye; char-grilled with garlic and rosemary, complimented
with a creamy mushroom pepper sauce and roast potatoes 38

Price is GST inclusive




Whifes

Viiia Maria
Vino Gusto
Virta Cavappriano
Borcgo Cipressi
Virta Cavappriano
Borco Cipressi
Vino Gusto Sauvignon Blanc, Vic 7/26
Beta Mobpeuia Ficua, Pino Grigio, Italy 32

Sparkling

Cescon Prosecco Italy 10/49
Mot Cuanpon NV, France 115

Reds

Borcgo Cipressi
Virra Carappriano
Borco CiprEssi
Vino Gusto

Borco CiprEssi
Beta Mobprua Figua, Sangiovese, Italy 32

Sauvignon Blanc, NZ 32
Verdelho, Vic 7/26
Pino Grigio, Italy 7/29

Chardonnay, Italy 27.5

Citibank Rewards customers receive a bottle of award winning wine, compliments of Citibank. Ask how.

Boffled Beer

Cascade Light

Crown Lager

James Boag’s Premium
Peroni - Italy

Corona -Mexico

00NN

House Seirits 6.5
Black Douglas, Brandy, Jim Bean, Vodka, Gin, Bacardi

Tor Surtr Seimir 7
JW Black, Southern Comfort, Kahlua, Midori, J. Daniel,
Wild turkey, Chival Regal

Standard nip of 30ml

BYO Wine only is welcome, however a BYO bottle charge of
$4.50 is applicable to per bottle per table

Toscana Bianco - fruity taste, Italy 27.5

Vernnicca Di S. Gimignano - dry taste, Italy 27.5

Sangiovese, Italy 29 (serve with: chicken, pasta or red meat)
Chanti - dry taste, Italy 31 ( serve with: veal or pasta)
Toscana, Italy 28 (serve with: pasta or red meat)
Cabernet Sauvignon or Merlot or Shiraz, Victoria 7/24
Montepulciano D’Abruzzo, 29 fruity taste serve with: roast, meat, pasta or cheese)

citibank

Privileges

Nor-afeohofic Drink

Sort  Drinks Glass Jug
Pepsi 4 13
Pepsi max 4 13
Schweppes Lemonade 4 13
Schweppes Soda Water 4 13
Solo Lemon Squash 4 13
San Pellegrino Chinotto 5 15
Lemon/lime/bitters 5 15
Lemon/lime/soda 5 15

SaAN BineDETTO  Mineral Water 11t 8.5

Juices

Orange 5 15
Apple 5 15
Pineapple 5 15

GST inclusive ~ Wine by Glass 150ml ~ Spirits 30ml ~ Dessert wine by Glass 60ml



Insafafe ~ Sajads

INSAIATA MEDITERRANEA Insatata  CAPRESE
salad of mix leaf, cucumber, Roma tomato, fetta chunky Roma tomatoes, bocconcini cheese, onions,
cheese, spanish, onion, olives, capsicum and fresh basil and drizzled with evo oil 12

basil, drizzled with lemon thyme vinaigrette 12
INSALATA DI PATATE

INsatata  Rucora Italian style potato salad with garlic, carrots
baby rocket with oven roasted tomato, walnuts, strips, onions and parsley dressed with evo oil
topped with shaved Grana Padano cheese and and white vinegar 10

balsamic vinaigrette 10

Conforni ~ Sides

FacioLl acLl SpiNAci FunGHl IN PADELLA

sautéed baby spinach with garlic, chilli, fresh field mushrooms, sautéed with garlic, fresh
Spanish beans, onions and olive oil 9 parsley and extra virgin oil 7

ChHhips

Sprinkled with sea salt 6 VERDURE IN PADELLA

selection of seasonal vegetable drizzled with

PataTinE FRrITTE spinach olive oil 8.5

potato roasted in oven with rosemary 6

Piserir Arta  FroreNTINA

peas, pancetta, onions in pan with evo 8

Purt D1 PATATE
potato mash drizzled with evo oil and parsley 6

Price is GST inclusive
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