BRUSCHETTA

Pane all'aglio @) & B125
(Garlic bread with olive oil, butter & parsley)
Caprese ¥ B200
(Mozzarella with-sun-dried tomato.& fresh basil)
Pomodoro ¥ B225
(Cherry tomato, freshebdsil, olive oil & balsamic glaze with a hint of garlic)
Prosciutto > B275
(Parma ham with mozzarella & fresh basil) d '~ 2

&

~

ANTIPASTI
Chicken middle wings B250
(Chicken middle wings double fried served with lemon & mayo dressing)
Calamari Fritti B285
(Calamari fried & seasoned with sal
Gamberi Fritti B300
(Shrimps crumbed served with a lemon & herb mayonnaise)
Chicken & Chips/ -~ Children’s portion B300

(Crumbed chicken pieces with French fries)
French fries ’ y B150

)/

&y / “

(Thin cut potatoes served with ketchup & mayonnaise)




Caesar

Romaine /ettucé;%routons, smoked bacon, parmesan & dressing

o
ltalian @ ¥ »

Lettuce, cherry tomatoes, cucumber, capsicum, red onion, feta cheese, Kalamata olives

Rocket @)

Rocket, sun-dried tomato, walnut

d ? esan & feta cheese
Caprese ¥

Bufala mozzarella, Tomato’s, fresh basil, olive oil, pesto & balsamic glaze

Salmon &Avocado

Atlantic smoked salmon & avocado on a garden salad with dressing

= 5
Pe&ne&@bbiata )

Tomato(ﬁjucgwith garlic, dry chili & fresh parsley

AN L
Penne Roesa @)

Rose sauce - tomato passata, cream, parmesan cheese & parsley

Penne Pesto @

Pesto sauce - basil, nuts, olive oil, pecorino, parmesan & sea salt

ad

Penne alla Panna &)

White sauce with cheese, butter & parsley:

B285

B285

B350

B395

B395

B300

B320




Penne\;tjro Formaggi ¥ oy B385
Mozzarella, M rgonzola, Grana Padano, cream sauce & parsley d
Penne SaIane B385
Smoked salmon in Jose sauce with vodka, onion & dill .

- — o
Spaghetti Pomodoro @) . oW\ B300
Tomato sauce & cherry tomatoes, with olive oil, parsley & fresh b‘qi/

C @ % )

SpaghettiBolognese B385

Beef Ragu — Imported beef, carrots, celery, onions & fresh herbs

Spaghetti Carbonara

Guanciale, eggs, Pecorino, Grana Padano & black pepper

Spaghetti con Polpette

Meat balls in tomato sauce with onion, garlic & herbs

Spaghetti Frutti di Mare

Mixed seafood in tomato sauce with tomatoes, garlic & parsley ‘ '

Gnocchi Sorrentina @

B385
N

v

B425

Clams cooked in white wine sauce with cherry tomatoes, garlic & parsley

_— =




P@Sea (homemade,

Raviolidi-Carne

Australian-beef in mushroom sauce with butter, onions, cream & parsley

Ravioli di Spinaci al Burro & Salvia | ai.Funghi @

ith, Butter sage or Mushroom cream sglice™ ©

Tagliatelle al Fyfighi @ e

Mushrooms in gream sauce with onion, garlic, & parsley &

Tagliatelle“al,Tastufo @
&

Mushrooms, cherry tomatoes, truffle paste, rocket & shaved parmesan

@

B400

Spinach & ricotta chees

Diavola

Tomato, mozzarella, spicy salami, spicy sausage & oregano

Funghi @

Tomato, mozzarella, sa

Margherita @

Tomato, mozzarella & fresh basil

B350

shrooms & parsley

B325

Meat Lovers B450

Tomato, mozzarella, smoked ham, Italian sausage meat & salami

Ortolana @)

Tomato, mozzarella, artichoke, )sicum, mushrooms, tomato & olives

o

B400




Spicy Salami B375
Tomato, mozzarella & spicy sal &
Prosciutto E Funghi

Tomato, mozzarella, smoked ham, mushrooms & parsley

B400

Primavera B450

Tomato, mozzarella, Parma ham, rocket, cherry-tomate,; parmesan & basil

Quattro Formaggi B375

Tomato, mozzarella, provolone, gorgonzola & parmesan with parsley

Salami B375

Tomato, mozzarella & Napoli salami

Salmone B450

Tomato, mozzarella, smoked salmon, red onion, so

& A5 &

Parmigiana di Melanzane

Aubergine with tomato, basil, mozzarella, parmesan & sautéed potato

dill

[S

Y $395

Pollo alla Parmigiana B450

Breast of chicken, tomato sauce, mozzarella, basil, sautéed potato

Filetto di Branzino B450

Sea Bass fillet in white wine or lemon butter sauce with sautéed potato

Salmone — Alaskan Wild Sockeye fillet B675

Fillet of salmon served with potato, broccoli & carrots

Capocollo di Maiale UK B450

Pork collar pan seared in rosemary & butter served with sautéed ,oot&?o




Al > iy

Cheese Cake

Cheese cake topped with\an orange glaze

B200

Tirami B250

Authentic tira dagascar vanilla

Panna C B250

Traditional panna cotta served with homemade strawberry glaze

Créme Brulee B250

A classic European dessert, creamy custard with a caramelized sugar topping.

Apple pie Wlth lce cream B300

Classic apple pie with v%zmul@ ?c,;e cream ( 2 { y

Ice Cream Vanilla or Salted Caramel UQ B100

Boutique produced & Preservative free S
Catetepris TS

~=>

Espresso / B9OO

Americano Q —_ ; BOO

Cappuccino u | B100

Flat White &/ | B100

Moca Latte (espresso & chocolate) ‘, B150

Tea selection (Twining's | Papua New Guinea) B70
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S. Pellegrinoarklmg Water 1 Lt. | 250
Acqua Panna Water 1 LT. i 175




285 /1300
300 /1350
300 /1350
300/ 1350

1430

285 /1300
285 /1300
285 /1300
1350
1400
1400
1650
1825
1850
1950
o Primitivo di Manduria, 2015 (Italy) 2500

Velenosi
Chateaux
Casalforte
Ca'Dei Frati
Le Vigne di S

don Rosso 2021 (Italy

ROSEFE’
Torresella Veneziad®Pinot Grigio Rose DOC 2021 (Italy) 1300

Lele Prosecco Rose Millesimato Brut (Italy) 3 1300




