
 
 
 
 

 

All prices include GST 

BYO wine only – corkage $5.00 per person 

One bill per table 

Pane – Bread 
 

Pane Today’s bake, EV olive oil, Sicilian sea salt  5.5 

 

Antipasti e Ciabata Prosciutto, pecorino,  

warm marinated Arbequina Spanish olives and ciabata 17.9 

  

Bruschetta al Melanzane Two slices of crunchy ciabata,  8.9   

Char-grilled eggplant and mint   

              

Schiacciata al Rosmarino Pizza bread with EV olive oil,  8.9 

Fresh rosemary and sage  

  

Schiacciata alla Napoli Pizza bread with Napoli sauce  8.9 

and fresh basil 

 

Primi Piatti - Entree 
 

Insalata Caprese Slow roasted Roma tomatoes, fresh basil 18.9 

and baby Mozzarella with a balsamic reduction  

 

Polpo Marinati e Fagioli Borlotti  17.9 

Marinated Tasmanian octopus, celery and lemon,  

with dressed Borlotti beans  

 

Quaglie con Uva Butterflied pan-fried quail, red grapes,  19.5 

white Muscat wine reduction, radicchio and shaved parmesan 

 

Fungi Trifolati ai Nocciole e formaggio Ricotta 19.9 

Swiss brown mushrooms sautéed in garlic, parsley and  

Hazelnut oil, served with fresh ricotta cheese 

 

Bianchetti Fritti Pan-fried Tasmanian whitebait fritter,  19.9 

bound with Parmesan and egg  

 

Calamari Fritti Lightly floured Queensland squid,  18.5 

Deep-fried and served with lemon



 
 
  
 
 

  

 
 

 

Pasta e Risotto 
 

 

  

 

Spaghetti alla Marinara Queensland Prawns, scallops,  29.9 

Calamari, mussels and white fish, with garlic, mild chilli,  

white wine and Napoli sauce  

 

Bavette al Granchio e Gamberetti Linguini tossed with  29.9 

Queensland prawns and crabmeat, onion, zucchini, white wine,  

saffron and cream  

  

Orechiette con spagli di Agnello “Little-ears” pasta 28.9 

tossed in a Ragu of lamb shoulder, white wine, sage and parmesan 

 

Gnocchi di Patata, Fungi e Formaggio de capra 27.9 

Potato dumplings, Swiss-brown mushrooms, goat’s cheese,  

chives, white wine, cream and parmesan 

 

Penne al Pesto Genovese Tubular pasta with fresh  26.9 

basil pesto, potato, green beans and parmesan cheese 

 

Risotto con Pollo, Pomordrino e Rucola  28.0 

Arborio rice, chicken, roasted cherry tomatoes, rocket,  

white wine and parmesan 

 

 



 
 
  
 
 

  

 
 

 

Secondi Piatti – Main Course 

 

Pollo farcito al pecorino con salsa verde 29.9 

Corn-fed free range chicken breast, filled with pecorino and   

semi-dried tomatoes, served with broccolini, potato puree  

and salsa verde 

 

Scaloppine Marsala e Funghi Scaloppine of Kilcoy veal,  29.9 

Swiss brown mushrooms, Marsala, green beans and potato mash 

      

Vitello con Cappensante e Gamberetti Pan-sealed  33.5 

Kilcoy veal medallions with Queensland prawns, scallops,  

silverbeet, potato gratin and a  brandy, basil and cream 

 

Vitello Costolette al pizzaiola  33.5 

Pan roasted Northern Rivers veal cutlet served with  

baked Semolina, peas, pancetta and pizzaiola sauce 

 

Filletto Pancetta e Asparagi con Fontina gratin 33.9 

Pancetta wrapped eye-fillet of New England beef, Porcini mash, 

asparagus and Fontina gratin, with a port wine jus 

  

Agnello arrosto con Caponata 32.5 

Roasted rosemary and black pepper crusted Rutherglen Lamb rump,  

Caponata, confit potatoes and vino cotto 



 
 
  
 
 

  

 
 

 

 

Insalate e Contorni – Salads & Sides 
 

Mescalin leaves, EV olive oil, sweet Chardonnay vinegar  6.9 

 

Rocket, pecorino, EV olive oil & Balsamic 8.9 

 

Creamy mashed Potato 6.5 

 

Green beans with gremolata 7.9 

 

Buttered asparagus with parmesan 8.5 



 
 
  
 
 

  

 
 

 
 

Formaggio - Cheese  
 

All cheeses are served as 50g serves  

and accompanied with 

Marian South Australian vine dried muscatelles, 

Willabrand Australian Fig Jam, 

& Sardinian Crispbread 

 

 

 

Tarago River Triple Cream   6.5 

 A ‘White Mould’, Cow’s Milk cheese from Gippsland, Victoria. 

A richer ‘Brie style’, very buttery in texture, light lactic flavour. 

 

 

Questo Valdeon 8.5 

A ‘Blue’ Cow’s milk (90%) and Goat’s milk (%10) cheese from  

“Picos de Europa”, Northern Spain.  The traditional maturation process in 

limestone caves gives this cheese its distinctive blue mould and is then 

traditionally wrapped in Sycamore leaves.  Very rich taste. 

 

 

Le Caviste de Scey 7 

A ‘Semi-firm smear ripened’ cow’s milk cheese from Jura Mountains, France, 

traditionally with a horizontal band of wood ash and salt through the 

middle.  Fruity and sweet but with a pungent aroma. 

 

 

Milawa King River Gold 7 

A ‘washed rind’ cow’s milk cheese from Milawa, North-East Victoria.   

This is a firm favourite and a great introduction to the ‘family’ of  

washed rind styles.  Characterised by a rusty-golden coloured rind.   

The washing of the rind develops a ‘piquant’ nose, which as it matures  

becomes stronger.  Much richer style than a brie/camembert although  

they begin life in a similar fashion. 



 
 
  
 
 

  

 
 

 

 

Dolce - Dessert 
 

 

Affogato Vanilla Ice-cream and Giancarlo espresso with  13.5 

Frangelico liqueur  

  

Torta di Cioccolata Homemade chocolate and hazelnut tart  13.9 

With vanilla ice cream  

 

Tiramisu Classic Italian sponge finger and coffee cake,  

flavoured with Amaretto liqueur 13.5 

 

Pannacotta Vanilla bean Pannacotta  

with fresh strawberry marsala flambé 13.9 

  

Semifreddo di Nouga e Mandorle A frozen mixture of  14.9 

Cream, vanilla, nougat & almonds in white chocolate  

 

 

 

 

 

 

 

 

  

 

 

Liqueur coffees 

Caffé Mariosarti – Frangelico, D.O.M. Benedictine & Courvoisier 15 

Caffé Capri – Kahlua, Grand Marnier & Courvoisier 15 

Roman – Galliano 12 

Irish – Tullamore Dew Whisky 12 

Mexican – Kahlua 12 

St. Tropez – Cointreau 12 

Jamaican – Tia Maria 
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