Experience ‘Valore Pasto’. Choose from a Primi and
Secondi or Secondi and Dolce for just $40 a head. Or a
Primi, Secondi and Dolce for just $50 a head.

Breads/Pane
Garlic Bread ) $8
Bruschetta ()
See specials board $12
Ligurian Olives $10

Marinated Ligurian olives with toaster sourdough

Primi
Arancini () $12
Risotto balls with onion, chives, parmsan, garlic aioli

Calamari $14127
Semolina dusted baby calamari, lime aioli and lemon

Prawns Gamberi $15/29
Chili, Napoli sauce, basil, toasted sourdough

Duck Salad $16/29
Roast duck,baby beetroots, green beans, bocconcini,
walnuts and fig reduction

Antipasto (For Two) $23
Bruschetta, calamari, arancini

Wood Fired Pizza

Margarita (v) $18
Vine ripened tomato, basil, mozzarella

Pepperoni $22
With mushroom, bocconcini, olives & basil

Gamberi $23

Prawns, onion, tomato & roast garlic & salsa verde

Pollo Arrosto $23
Roast chicken, mushroom, bacon, mozzarella, spinach

-
A CQUAZUL

Pasta

Spaghetti Gamberi $28
Sauteed prawns, garlic, chilli, Napolitana sauce, basil

Fettuccine Carbonara $22
Traditional Italian pasta dish of bacon, egg & parmesan
finished with flat leaf parsley and white wine

Pappardelle di Carne $24
Slow cooked beef, tomato, garlic, chilli, green olives and
oregano

Fettuccine Mediterranean Vegetable (v) $22
Fried eggplant, zucchini, roasted peppers, basil, tomato,
garlic, chili, feta & pinenuts

Risotto Del Giorno

Risotto of the day - vegetarian option $22
-with carne (meat) option $32

Secondi

Bistecca $34

Hunter Valley Black Angus rump steak with olive & crushed
herb potato and seasonal green vegetables, red wine jus

Pesce (gf) MP
Market fresh fish, pan fried, salsa verde, lemon, choice of
side

Pollo Al Forno (g/f) $32
Wood fire roasted chicken with caponata vegetables, basil
and rocket pesto drizzle

Brassato di Agnello $32
Braised lamb shoulder with baked semolina gnocchi &
sautéed spinach

Contorni

Caprese Salad (of v) $8
Tomato, basil, Spanish onion, bocconcini

Insalata di Rocket  (gf v) $8
Rocket, parmesan, balsamic

Seasonal Green Vegetables (gf v)$ 8
Steamed and dressed with extra virgin olive oil

Patatine fritte (v $6
Shoestring fries with garlic aioli

Dolce

Gelato (gf) $9
4 scoops of your choice

Affogato (gf) $9
Vanilla bean gelato, coffee

Tiramisu Semi-Freddo $13
Served with mocha syrup and hazelnut chocolate

Chocolate & Mint Budino $14
Self saucing chocolate and mint pudding with
vanilla gelato

Vanilla Doughnuts $12
Doughnuts dusted in vanilla sugar served with caramel
sauce



