
PRANZO/LUNCH 
 
 

Bruschetta ai carciofi e melanzane $11.9 
Artichokes, chargrilled eggplant, roasted capsicum, pesto, parmesan shards - on toasted ciabatta 

 
Polenta pancakes $17.9 

Golden brown polenta cakes served with smoked salmon, baby spinach � lemon caper sauce 
 

Insalata caprese $15.9 
Salad of bocconcini, tomato, garlic, basil - served with extra virgin olive oil, balsamic glaze 

 
Frittata al chorizo $17.9 

Pan-fried omelette with chorizo, potato, parmesan, sage � served with rocket 
 

Frittata ai funghi $17.9 
Pan-fried with mushrooms, cheese, baby spinach, red onion - served with rocket 

 
Arancini $16.9 

Arborio rice balls filled with porcini mushrooms, mozzarella � served with tomato salsa, rocket 
 

Polpette e polenta $17.9 
Italian-style beef and pork meatballs with provolone, parsley � served on soft polenta 

 
Prosciutto e melone $16.9 

Seasonal rockmelon, wrapped in �San Daniele�  Parma ham 
 

Salt & pepper calamari $19.9 (lunch size) / $28 (main course) 
Warm salad of salt and pepper calamari � served with salad of rocket, semi-sundried tomatoes, pinenuts, red Spanish 

onions, dressed in extra-virgin olive oil 
 

*Affettati � cured meats $14 
Fine selection of cured meats � �San Daniele�  prosciutto, cacciatore salami, capocollo, mortadella - with toasted ciabatta 

 
 

FOCACCIA 
Focaccia al salmone $13.9 

Smoked salmon, capers, cream cheese, red onion, rocket 
 

Focaccia alle melanzane $13.5 
Chargrilled eggplant, roasted capsicum, tomato, pesto, goat�s cheese, rocket 

 
Focaccia di marko ll $13.90 

Chargrilled veal, prosciutto, cheddar, tomato, cucumber, red onion, mixed lettuce, Italian-style mayonnaise 
 

Focaccia al pollo $13.9 
Marinated chicken breast in lemon, chilli, garlic, chorizo, feta, mixed lettuce, Italian-style mayonnaise 

 
 

 
 



PRIMI/ ENTREES 
Capesante gratinate  $19 

Fresh local scallops grilled with breadcrumbs, lemon zest, parmesan, extra-virgin olive oil, parsley 
�12 Bethany chardonnay, Barossa Valley  $9.0 

Caesar salad  $17 
Cos, croutons, bacon rashers, parmesan shards, anchovies, poached egg, light parmesan dressing 

Melanzane alla pizzaiola  $17 
Oven-baked eggplant filled with capers, black olives, parmesan, mozzarella - served with fresh tomato and oregano 

salsa 
�11 Scarpantoni� School Block� shiraz cabernet merlot, Mclaren vale  $8.5 

Quaglie alla diavola  $18 
Chargrilled quail marinated with extra-virgin olive oil, garlic, chilli, rosemary - served on nest of potatoes, finished 

with balsamic vinaigrette  
�15 The Pawn �El Desperado� tempranillo sangiovese rose�, Adelaide Hills  $8.5 

Mediterranean mussels  $19 
Black mussels poached in white wine, semi-sundried tomatoes, green peppercorns, spring onion, basil, chilli,   

olive oil, garlic 
�15 Totino Estate pinot grigio, Adelaide Hills  $9.0 

Oysters (ostriche)  (6)  $17   (12)  $29 
�Natural� or �Deliziose� : parmesan, parsley-crumbed oysters pan-fried- served with house-made Italian-style 

mayonnaise 
Antipasto (serves 2)  $25 

Selection of house specialties 
 

PASTA/ RISOTTI 
Penne basilico  $25 

 Signature dish featuring chicken breast, semi-sundried tomatoes, roast capsicum, fresh basil � in cream tomato salsa 
�11 Dominic Versace �Ruspantino� sangiovese, Adelaide Plains  $9.0 

Spaghetti all�amatriciana  $23 
Bacon, onion, chilli in tomato salsa 
Spaghetti con broccolini  $23 

Broccolini, chilli, anchovies, garlic, lemon zest, parmesan-dusted with breadcrumbs, finished with extra-virgin olive oil 
Risotto al salmone  $30 

Arborio rice with smoked salmon pieces, peas, dill, shallots, white wine, celery, fennel 
NV Bottega prosecco DOC. (200ml) Veneto, Italy  $12.0 

Conchiglioni farciti  $28 (main course only) 
Large oven-baked pasta shells with farce of ricotta, baby spinach, parmesan � served with tomato, cream salsa 

�14 Bent Creek Vineyard �The Black Dog� shiraz, Mclaren Vale  $11.0 

Spaghetti ai calamari e chorizo  $25 
Calamari, chorizo, lemon zest in extra-virgin olive oil, chilli, coriander 

Penne con zucca, ricotta e pancetta  $24 
Roasted pumpkin, ricotta, italian bacon, baby spinach, pinenuts,  parmesan 

�14 Tomich Hill �Woodside� pinot noir, Adelaide Hills  $11.0 

Spaghetti alla puttanesca  $23 
Anchovies, capers, tomato pieces, olives, spring onion, chilli in tomato salsa 

Spaghetti marinara  $34 (main course only) 
Fresh brandy-flamed seafood in tomato salsa 

Ravioli con crema di tartufo  $29 (main course only) 
 House-made pasta -  filled with pork sausage/mushroom/sage in a cream mascarpone sauce -  grated truffle shards 

�13 Pirramimma �Stock Hill� shiraz, McLaren Vale  $8.50 
 



SECONDI/ MAIN COURSE 
Lasagna vegetariana  $26 

Oven-baked vegetable lasagne � eggplant, red onion, zucchini, red and yellow capsicum, tomato, béchamel, basil, 
parmesan 

Salt & pepper calamari  $28 (main course only) 
Warm salad of salt and pepper calamari � served with salad of rocket, semi sun-dried tomatoes, pinenuts, red 

Spanish onions, dressed in extra-virgin olive oil 
�15 Skillogalee riesling, Clare Valley  $9.50 

Pollo con noci e pecorino  $33 
Oven-baked chicken Kiev filled with grapes, walnuts, pecorino cheese, parmesan, breadcrumbs, marjoram, thyme, 

garlic - served with roasted celery, baby carrots, shallots 
ʼ15 Kalleske �Clarrys� Grenache shiraz mataro�, Barossa Valley  $10.0 

Scaloppine al limone  $33 
Pan-fried veal medallions with lemon, white wine, sage served with roasted potatoes, chargrilled zucchini - 

completed with pistacchio dust 
�14 Barone di Valforte montepulciano DOC, Abruzzo - Italy  $11.0 

Salsiccia al forno  $30 
Oven-baked Italian-style pork sausage with olive oil, garlic, red and yellow capsicum, red onion - served with toasted 

ciabatta 
�13 Bendbrook �Yarn Spinner� cabernet shiraz, Adelaide Hills  $10.0 

Maiale ai ferri e carciofi  $33 
 Chargrilled pork fillets, grilled artichokes, lemon, fresh thyme, extra-virgin olive oil - served with kipfler potatoes 

�14 Lakota Vineyard riesling, Clare Valley  $8.50 

Agnello con pomodori secchi e caprino  $33 
Oven-baked lamb cutlets - served with semi-sundried tomatoes, rosemary, olive oil, on a bed of pea mint puree, 

finished with fresh goat cheese, red wine vinegar reduction 
�13 Reillys �Barking Mad� grenache shiraz, Clare Valley  $9.0 

Bistecca  $42 
Chargrilled prime rib-eye steak (450-500gms) marinated in sage, oregano, rosemary, extra-virgin olive oil - served 

          with sautéed broccolini, rosemary potatoes 
�12 Zema Estate cabernet sauvignon, Coonawarra  $13.0 

Fish of the day $... 
Refer to the specials board 

 

CONTORNI/ SIDE DISHES 
Garden salad  $9.9 

Mixed lettuce, tomato, cucumber, olives, onion, capsicum, Italian-style dressing 
Insalata di rucola, arance ed aceto balsamico  $12.9 

Rocket salad with orange segments, parmesan shards - with honey, balsamic dressing 
Marinated olives  $9.9 

Black and green olives marinated in orange zest, chilli, parsley, garlic, extra-virgin olive oil 
Patate fritte  $8.9 

Seasoned potatoes - house - made Italian-style mayonnaise 
Bruschetta al pomodoro  $8.5 

Tomato, basil, olive oil, garlic, on chargrilled ciabatta 
Vegetables  $11.9 

Seasonal local vegetables, pan-fried in garlic, olive oil, rosemary 
Garlic bread  $4.5 

 

Price GST inclusive 
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