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MAINS

Pollo alla Marsala
Chicken breast with marsala wine sauce served with 

seasonal vegetables

Pollo alla Puttanesca
Chicken breast with garlic, chilli, capsicum, onion, 

olives, capers and napoli sauce served with 

seasonal vegetables

Filetto di Carne
Grilled eye fillet with garlic, mustard pepper sauce 

and served with seasonal vegetables 

Bistecca Rossa
Grilled eye fillet with bacon, mushroom, garlic and 

red wine sauce served with seasonal vegetables

Pesce
Grilled fish served with arborio rice, creamy marsala 

wine sauce and seasonal vegetables 

Scaloppine al Marsala
White veal with marsala sauce served with seasonal 
vegetables

Scaloppine di Vitello ai Funghi
White veal in a creamy mushroom sauce served 

with seasonal vegetables

Piatto di Frutti di Mare
Seafood platter with prawns, fish, calamari, 

mussels, clams with white wine, lemon and garlic 

served on spaghetti napoli

SIDES

Patatine Fritte

Verdure Miste

Insalata Mista

Patate al Forno
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PASTA / RISOTTO

Spaghetti all’Arrabbiata 
Pan fried mushrooms, onion, capsicum, olives, 

garlic, chilli, parsley and napoli sauce

Spaghetti alla Bolognese 
Beef mince bolognese

Spaghetti alla Carbonara
Bacon, egg, garlic, parsley and creamy sauce 

Fettuccine con Pollo 
Chicken, mushrooms, garlic and creamy sauce

Risotto con Verdure
Mixed veggies garlic and napoli sauce

Risotto di Pollo 
Chicken, mushroom, garlic and napoli sauce

Risotto al Frutti di Mare 
Mix seafood, light tomato and white wine sauce

Spaghetti alle Vongole
Fresh clams with garlic, fresh chilli, white wine 

and parsley

Spaghetti al Misto di Mare
Mix seafood, garlic, white wine and napoli sauce

Tortellini alla Panna
(ask staff for this week's filling), garlic, 

mushrooms and creamy sauce

Ravioli al Pomodoro
(ask staff for this week's filling) served with napoli 

sauce
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Gluten free pasta available on request +5
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ENTREES

Garlic Bread

Bruschetta Classica
Fresh tomatoes, basil, parsley, garlic and parmesan 

Marinated Olives and Feta

Classic Shrimp Cocktail

Arancini
Fried risotto balls (ask staff for this week's filling) 

Fegato di Pollo
Garlic, mushroom, dried tomato and onions in a 

creamy marsala wine sauce

Calamari alla Griglia
Squid rings tossed in garlic, parsley, fresh lemon 

and served with aioli

Gamberi
Pan fried prawns with garlic arborio rice and creamy 

sauce

Cozze al Pomodoro e Vino
Steamed mussels with wine, garlic, onion and 

napoli sauce

Antipasto Toscano
Fine assortment of Italian & NZ delicacies

SALADS

Insalata di Pollo
Grilled chicken breast with mixed lettuce, 

capsicum, onion, tomato, cucumber and dressing

Insalata Caprese
Fresh tomato, mozzarella cheese, basil and 

balsamic glaze

25

14  

33

43




