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1. Vita Supreme 17.5
tomato, mozzarella, hot salami, Virginia ham, mushrooms, olives,
grilled capsicum, onion, prawns

2. Australiana 17.0
tomato, mozzatella, bacon, Virginia ham, eggs

3. Lygon Organica (Veg) 16.5
tomato, mozzarella, semi dried tomatoes, vegetables of the day

4. Margherita (Veg) 15.0
tomato, mozzatella, oregano, parsley, basil

5. Napoletana 17.5
tomato, mozzarella, olives, anchovies, parsley

6. Hawaii 16.5
tomato, mozzarella, Virginia ham, pineapple

7. Quattro Stagioni 17.0
tomato, mozzarella, Virginia ham, olives, mushrooms, artichokes

8. Capricciosa 18.0
tomato, mozzarella, olives, Virginia ham, mushrooms

9. Frutti Di Mare 19.0
tomato, mozzatella, mixed seafood, touch of gatlic & cracked pepper

10. Carlos’ Choice (New) 19.0

pesto base, king prawns, cherry tomato, caramelized onions, bocconcini,
rocket, a touch of chilli & a drizzle of extra virgin olive oil

11. Diavola 17.5
tomato, mozzarella, chilli, hot salami
12. Caprese (Veg) 17.0

only tomato base cooked, fresh tomato, pesto, goat cheese, rocket, &
drizzled with extra virgin olive oil (chilli optional)

13. Calabrese 18.0
tomato, mozzarella, chilli, capsicum, sausage, hot salami, onion, mushroom
14. Parmigiana (Veg) 18.0

tomato, mozzarella, basil, ricotta, grilled eggplant, cherry tomato,
parmesan cheese, pesto

15. Mona Lisa (Veg) 17.5
tomato, mozzatella, roasted pumpkin, Spanish onion, goats cheese, rocket, pesto
16. Bellagio 18.0
tomato, mozzarella, bocconcini cheese, king prawns, rocket and pesto

17. Carciofi 18.0
tomato, mozzarella, olives, artichoke pieces, spinach, Virginia ham

18. Patatara (Veg) 17.0
tomato, mozzarella, olives, spinach, potatoes, pesto

19. Vibo Valentia 17.5
tomato, mozzatella, chicken, capsicum, chilli, olives, mushrooms, gatlic, basil
20. Quattro Formaggi (Veg) 17.5
four cheeses - gorgonzola, ricotta, parmesan, mozzarella

21. Passion 18.5

tomato, mozzarella, eggplant, mushrooms, olives, chilli,
prosciutto crudo, rocket, parmesan

22. Rocket 18.0
tomato, mozzarella, prosciutto crudo, rocket, parmesan

23. Bellissima (Veg) 18.0
tomato, mozzarella, pesto, potatoes, eggplant, capsicum, fetta, rocket

24. Piscopio 18.0
tomato, mozzarella, pesto, chicken, avocado, semi-dried tomatoes

25. Vulcano 19.0

two layers of pizza base with tomato, mozzarella, chilli, olives, anchovies,
prosciutto crudo, fresh tomato, salami, explosive!

26. San Daniele 18.5
tomato, mozzatella, prosciutto crudo, fresh basil, goats cheese
27. BBQ Grilled 18.0

tomato, mozzatella, continental sausage, bacon, chicken, spring onion
& BBQ sauce

28. Tandoori 18.0
tomato, mozzarella, spinach, marinated chicken
29. Amore 18.5

tomato, mozzarella, prosciutto crudo, porcini mushrooms, stuffed green
olives, pesto

30. Peri Peri (New) 18.0

tomato, mozzarella, peri peri chicken, shallots, roasted capsicum,
caramelized onion & bocconcini

31. Valentino 18.5

tomato, mozzarella, prosciutto crudo, pesto, sundried tomato, roasted
potato

32. Lago Di Garda 19.0

tomato, mozzarella, smoked salmon, Spanish onion, capers, rocket,
mascarpone cheese, pesto

33. Porcini 18.5
bianca, mozzarella, porcini mushrooms, asparagus, tallegio, parmesan
& truffle oil
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Focaccia Herb oil, sea salt, herbs 10.0 12.0
Focaccia Garlic with cheese 11.0 14.0
Focaccia Bianca mozzarella, Virginia ham, pesto 11.0 15.0

ONLY AVAILABLE AT LUNCH

A. grilled eggplant, grilled peppers, artichokes, zucchini 11.9
B. ricotta, grilled eggplant, roasted peppers, rocket & sautéed onions 11.9
C. smoked salmon, mascarpone, spting onion 12.9
D. prosciutto, Swiss cheese, baby spinach & fresh tomato 12.9
E. tomato, feta, semi-dried tomatoes, capsicum & rocket 11.5
F. ham, cream cheese, fresh tomato, eggplant & salad 11.9
G. goats cheese, prosciutto, capsicum, salad 12.9
Brurto @ ety
Soup of the Day 10.9
Antipasto 18.9
a selection of Italian smallgoods, cheese, stuffed eggplant & giardiniera
Calamari Fritti 229 27.9
served with chips, a garden salad & a homemade tartare sauce
Chips 8.5
Bowl of Veggies 10.5
Wedges served with sour cream 10.0
Dips eggplant, hommus, smoked salmon, served with focaccia 17.0
Hot Olives pan fried with olive oil served with focaccia 17.0
Salsiccia 18.0
pan fried chorizo sausage with Spanish onion served with focaccia
Garlic Bread 7.0
Meat Balls homemade served with focaccia 18.9

Tasting Plate calamari, salsiccia, stuffed olives, arancini with crusty bread 22.9

A. Bruschetta Al Pomodoro 12.0 16.0
pizza base, fresh tomato, oil, basil, spanish onion, pesto & fetta

B. Bruschetta Al Tonno 14.0 16.5
pizza base, tuna, cherry tomato, Spanish onion, olive oil & cracked pepper

C. Bruschetta Al Salmone 14.0 16.5
pizza base, salmon, parsley, olive oil

D. Bruschetta Ai Frutti Di Mare 15.0 17.0
pizza base, selection of seafood, olive oil

E. Bruschetta Mediterranean 14.5 16.0

pizza base, artichokes, fetta, rocket, capsicum, a drizzle of olive oil

Cifgone

A. Calzoni Al Prosciutto 20.0
tomato, cheese, prosciutto crudo & mushrooms

B. Calzoni Mercadante 20.0
tomato, cheese, hot salami sausage, red onion, sundried tomato, olives, fetta & pesto

C. Calzoni Vegetarian 19.0
tomato, cheese, olives, vegetables of the day

D. Calzoni 4 Seasons 19.5
tomato, cheese, mushrooms, olives, ham, artichokes

E. Calzoni Calabrese 20.0
tomato, cheese, sausage, spinach, capsicum, chilli, garlic

F. Calzoni Pesto 20.0
tomato, cheese, mushrooms, pesto, ricotta

G. Calzoni Al Salmone 21.0
tomato, cheese, smoked salmon, mascarpone, spring onion, spinach

H. Calzoni Di Mare 21.0

tomato, cheese, melody of mixed seafood, garlic

Habad

Garden Salad 12.5
mixed lettuce, tomato, black olives, cucumber & onion with Italian dressing

Greek Salad 16.0
tomato, lettuce, cucumber, onions, fetta, black olives & oregano

Caprese Salad 16.5
bocconcini, tomatoes, basil & pesto

Rocket Salad 16.9
with shaved parmesan cheese, pear, sundried tomato & walnuts

Warm Chicken Salad 19.5
mixed lettuce with tomato, cucumber, onion, olives, avocado & Italian dressing

Prawn & Avocado Salad 25.5
prawns served with avocado, mixed salad & a lemon & vinaigrette dressing

Caesar Salad 19.0

cos lettuce with croutons, fried bacon, hard boiled egg, anchovies & shaved parmesan

with chicken 21.0
Calamari Salad 24.0

salt & pepper calamari served with rocket, cherry tomatoes, Spanish onion & fetta cheese

Sorry no split bills
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Your choice of pasta combined with your own choice of sauce

Spaghetti  Fettuccine  Penne  Gnocchi
Pappardelle  Fusilli  Tortellini

Bolognese 159 179
a rich tomato sauce with lean ground beef & herbs
Napoli 14.5 16.5
traditional rich tomato sauce with herbs
Carbonara 17.5 19.5
a rich cream & egg sauce combined with spring onion, lean bacon
& peppet
Pesto 17.5 19.5
homemade pesto sauce, basil, pine nuts, garlic & a touch of cream
Mediterranean 17.5 19.5

garlic, mushrooms, grilled eggplant, zucchini & roasted peppers
combined with a pink sauce

Primavera 17.5 19.5

bacon, spring onions, mushrooms, zucchini, grilled eggplant,
roasted peppers & garlic in a Napoli sauce

Alio Olio 16.5 18.5
extra virgin olive oil, gatlic, parmesan, pesto & parsley

Ai Quattro Formaggi 17.9 199
made with four Italian cheeses

Alla Matriciana N5 5

homemade Napoli sauce with bacon, onion, chilli, traditional rich
tomato sauce, with herbs

Alla Arrabbiata 17.0 19.5
homemade Napoli sauce, bacon & lots of chilli

Alfredo 17.0 19.0
mushrooms, chicken, cream & gatlic

Pollo 17.0  19.0
mushrooms, chicken, spring onions, garlic, white wine & cream

Sinfonia di Mare 249 28.9
symphony of fresh seafood, white wine, garlic & a touch of Napoli sauce

Pescatora 249 289
symphony of fresh seafood, white wine, garlic & a touch of cream sauce

Pasta Mista 39.9
Choice of 3 pastas Add Seafood 5.0

Dentalty Pt

Spaghetti Puttanesca 20.9
cherry tomatoes, black olives, red onion, anchovies, capers & garlic in a Napoli sauce
Fettuccine Con Prosciutto e Panna 20.5
a cream sauce, prosciutto, egg & parmesan

Pappardelle Al Salmone Affumicato 20.5
smoked salmon, mushrooms, spring onion & parsley, light cream & butter sauce
Pappardelle Con Funghi e Mascarpone 19.5
mushrooms, gatlic, white wine, mascarpone cheese

Penne Alla Vodka 20.5
homemade Napoli sauce, gatrlic, cream & vodka

Gnocchi Piscopio 20.5

homemade potato dumplings with Napoli sauce, pine nuts, a touch of pesto,
chilli & parmesan

Lasagna 20.5
fresh lasagna pasta with Bolognese & Béchamel sauce, served with a salad

Ricotta Cannelloni 20.5
ricotta, cheese, spinach served with salad

Penne Calabrese 20.0
sausage, salami, onion, capsicum & olives in Napoli sauce

Spaghetti Porcini 20.5

porcini mushroom & sausage in a light cream sauce, topped with shaved parmesan

Rhsotto

Risotto Con Pollo e Funghi 20.9
arborio rice with chicken, mushroom, spinach & pesto in a creamy sauce

Primavera 20.9
spring vegetables with bacon, chicken, pesto & semi-dried tomatoes in a Napoli sauce
Pumpkin 20.9
pumpkin, semi dried tomato, pinenuts, spinach, pesto & fetta in a cream sauce
Capesante 26.9
with scallops, basil & spring onion with a touch of pesto in a Napoli sauce

Seafood 28.9

with white wine, garlic & a touch of Napoli sauce

elinitgel

VEAL or CHICKEN BREAST

Crumbed 22.9
Cream & Mushroom Sauce 27.9
Cream, White Wine & Avocado 27.9
Camembert 27.9
melted camembert cheese in a cream sauce with black peppercorns

Parmigiana with ham, cheese & Napoli sauce 23.9
Veal Scaloppine in a mushroom sauce 26.9
Veal Medallions 28.0
baby veal, cream, white wine, gatlic & King prawns, in a light curry sauce

Veal Saltimbocca 29.0

grilled veal with prosciutto, sage, with a white wine & butter sauce served
with chips & salad

Seafood Platter

crab, chilli prawns, calamari, fish, scallops, mussels, crumbed prawns,
chips & salad

Crumbed Prawns 30.0

tiger prawns crumbed & served with chips, salad & homemade tartare sauce

2 people 79.0

Garlic Prawns served on a bed of rice with vegetables 30.0
Chilli Prawns served on a bed of rice with vegetables 30.0
Prawn & Scallop Platter (chef’s choice) 30.5
cooked with vegetables & a touch of garlic, in a creamy sauce on a bed of rice

Fish of the Day served with chips & salad 28.9
Fresh Oysters 12.5 19.5
Oysters Kilpatrick 14.5 24.0
Oysters Matriciani 14.5 24.0
bacon, spring onion, tomato & chilli topped with cheese

Oysters Mornay 14.5 24.0
Spaghetti Vongole 28.0
clams, calamari, fresh gatlic, chilli & a touch of Napoli sauce

Spaghetti Ai Gamberi 28.0

tiger prawns, cherry tomatoes, Spanish onion in olive oil and pesto with

a touch of gatlic & parmesan cheese

Grass Fed Pepper Steak 33.0
grass fed eye fillet steak served with vegetables & wedges

Grass FedMushroom Steak 33.0
eye fillet steak served with vegetables & wedges

Grass Fed Steak Kilpatrick 33.0

bacon, worcestershire sauce, in a light cream sauce served
with steamed vegetables

Grass Fed Steak Dianne 33.0

worcestershire sauce & cream, Brandy & fresh parsley served

with vegetables & wedges

Sfilatino (The Famous Chocolate Pizza) 16.0

rolled pastry filled with nutella baked in a woodfired oven, cut into bite-size
pieces, smothered with more chocolate & finished with a dusting of cocoa

powder (1 - 4 people) TO DIE FOR!! Add ice-cream 1.9

Tiramisu 12.5
layers of savoiardi biscuits soaked in espresso coffee with layers of mascarpone
cheese topped with shaved chocolate (homemade)

Chocolate Mousse 12.5
rich Swiss chocolate splashed with a hint of Baileys Irish cream (homemade)
Sticky Date Pudding 13.0

indulge yourself with this steamy hot pudding served with vanilla ice-cream
(homemade)

Panna Cotta 12.5

homemade with vanilla beans served with raspberry coulis
Vanilla Ice-Cream served with fresh strawberries 9.9
Cassata 9.9

real Cassata alla Siciliana: Dutch chocolate & vanilla Gelato Classico, fresh
whipped cream enriched with glace fruit & roast almonds & a heart of liqueur
soaked sponge

Tartufo 9.9

“Tartufo” is Italian for a rare, gourmet-prized truffle - Tartano’s Tartufo is a
truffle-shaped combination of Dutch chocolate Gelato Classico, roast almonds, glace
fruits & special liqueur, covered in Swiss chocolate & topped with a maraschino cherry

Gianduiotto 9.9
like the name, this gelato is more than a mouthful with a center of hazelnut

Gelato Classico, followed by a layer of Dutch chocolate Gelato Classico &

covered with Swiss chocolate & almonds
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