
Quote: STING, July 2000

Given these tremendously challenging and unprecedented times,
our thoughts are with every family and individual impacted by the ongoing COVID19 pandemic. 

This is a moment for all of us to look at what we can do, not only to protect ourselves, but also help to protect each other.

Businesses around the world are experiencing a tremendous evolution as they take steps to protect their customers and 
employees. Our top priority continues to be providing a seamless enjoyable experience for all of our customers.

We would love to extend our love and gratitude to all our customers, suppliers and staff for
your support during these unprecedented times.
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STARTERS
ANTIPASTO BOARD $28 

Selection of cured meats, cheese’s, marinated 
veg, Italian sausage and Sicilian olives, 

served with fresh bread.

TRADITIONAL ARANCINI BALLS (3)  $17 
Crumbed and fried rice balls, filled with 

bolognese sauce, peas, mozzarella & pecorino 
cheese served with a napoletana sauce. 

PORCINI ARANCINI BALLS (3) VG $16 
Crumbed and fried rice balls, filled with porcini 

mushrooms, pecorino cheese and
mozzarella cheese.

POLPETTE (3) $17 
Home made pork and beef meatballs in a rich 

tomato and basil sugo.

EGGPLANT PARMIGIANA VG $16
Thinly sliced eggplant twice cooked and 

layered with mozzarella and napoletana sauce.

CALAMARI FRITTI $19
Crisp golden rings of tender squid, coated in 

flour and fried.
Served with aioli and lemon wedge.

BISTECCA DI CARMINE $40
Char-grilled 350g Black Angus Sirloin steak, 

topped with sautéed Spanish onion, 
mushrooms, basil, chilli, garlic & red wine 
glaze. Served with broccolini & seasoned 

roast potatoes.

SCALLOPINI SALTIMBOCCA $34
Veal scallopini sautéed in a white wine & 

sage sauce, topped with mozzarella 
cheese, prosciutto and then oven baked. 

Served with seasoned roast potatoes.

PASTA & RISOTTO

SPAGHETTI FRUTTI DI MARE $34
Pan fried prawns, mussels, squid, vongole & fish 
with spring onions, tomatoes, garlic, fresh basil, 

cracked pepper, Pinot Grigio and olive oil.

RIGATONI RAGU $32
Slow cooked beef and pork belly cooked in a 

rich napoletana sauce topped with 
Parmigiano Reggiano.

SPAGHETTI CARBONARA $26
Olive oil, garlic, pancetta, egg, parmesan cheese, 

black pepper and a dash of cream.

GNOCCHI NAPOLETANA VG $25
Potato gnocchi with a napoletana sugo 

topped with grated Parmigiano Reggiano. 

RISOTTO CON FUNGHI GF $28
Arborio rice with exotic mushrooms, spring 

onion, baby spinach, white wine & a dash of 
cream. Drizzled with true infused oil & topped 

with Parmigiano Reggiano.

MEATS
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PIZZA

PIZZA DI CARMINE $28
Sauce, mozzarella cheese, provolone cheese, 
sun-dried tomatoes, Casalinga salami, olives, 

roasted capsicum, Spanish onions and 
mild fresh chilli. 

ITALIANO $27
Garlic base, mozzarella cheese, pork & fennel 

sausage, roast peppers, grilled eggplant, onion, 
fresh tomato, bocconcini and fresh basil.

TRADITIONAL MARGARITA (VG) $23
Sauce, bocconcini cheese, fresh basil leaves

 and olive oil.

VEDURE VG $27
Sauce, mozzarella cheese, Asiago cheese, 

sautéed mushrooms, zucchini, artichoke and 
caramelised red onion.

PROSCIUTTO DI BUFALA $27
Sauce, mozzarella di bufala, prosciutto, rocket and 

olive oil.

THE CALABRIAN $25
Sauce, fontal cheese, spicy nduja, roast peppers, 

kalamatta olives.

QUATTRO STAGIONI $26
Pizza sauce, provolone cheese, leg ham, kalamatta 
olives, marinated artichokes and field mushrooms.

CALZONE RAGU $28
Nonna Vittoria’s home made beef and pork ragu 
calzone filled with mozzarella and fontal cheese.

CONTORNO - SIDES

MIXED GREENS $10
Seasonal green vegetables locally sourced. 

INSALATA $9
Leafy greens, cherry tomatoes, cucumber, red onion, 

bocconcini and olives. 

POTATO CHIPS $7 

OVEN ROASTED BROCCOLI $12
With garlic, lemon zest and topped with grated 

parmesan cheese.

DOLCE

NUTELLA PIZZA 12” $20
Coated with Nutella, topped with coconut, white and 

classic Tim Tams, strawberries and finished with a 
scoop of Rocher gelato.

HOME MADE TIRAMISU $12

RASPBERRY & GALLIANO
PANNACOTTA $12

ZEPPOLE AL STREGA $12
Italian style doughnut served with a creamy lemon 

Strega sauce. Topped with vanilla bean gelato.

NUTELLA ZEPPOLE $10
Italian style doughnut covered with Nutella Topped with 

vanilla bean gelato.

GELATO $9 
Assorted Flavours - see sta�

SORBET $9
Lemon, Melon, Watermelon

AFFOGATO $16
Vanilla gelato, frangelico and a shot of espresso.
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Bookings Welcome & NO SPLIT BILLS.


