
entrees
garlic & cheese pizza  -  (v)  (vgo)  (gfo)   
arancini  balls -  f i l led with mushroom, mozzarel la & herbs
served with napoletana sauce (v)
lemon pepper calamari  -  fr ied squid seasoned with lemon
zest  and cracked pepper ,  served with tartare sauce (gfo)  

mains
chicken parmagiana  -  crumbed chicken breast  topped with
napol i  sauce and mozzarel la cheese served with chips & salad
capri  pizza -  napoletana base with ham, mushrooms,  ol ives
and mozzarel la (gfo)
lemon butter salmon  -  pan seared salmon served with mash
potato,  sauteed vegetables and lemon butter  sauce (gfo)
chicken & mushroom risotto  -  creamy r isotto with chicken,
mushrooms,  spinach and hint  of  truff le  oi l  (vo)  (vgo)  (gfo)
lamb shanks  -  tender lamb served with mash and sauteed
vegetables (gfo)

v vegetarian vgo vegan option  gfo gluten free opt ion

$55 per person



entrees
garlic & cheese pizza  -  (v)  (vgo)  (gfo)   
arancini  balls -  f i l led with mushroom, mozzarel la & herbs
served with napoletana sauce (v)
lemon pepper calamari  -  fr ied squid seasoned with lemon
zest  and cracked pepper ,  served with tartare sauce (gfo)   
rustic bruschetta  -  toasted c iabatta bread topped with
onion,  tomato,  basi l  and balsamic glaze (v)

mains
chicken parmagiana  -  crumbed chicken breast  topped with
napol i  sauce and mozzarel la cheese served with chips & salad
capri  pizza -  napoletana base with ham, mushrooms,  ol ives
and mozzarel la (gfo)
lemon butter salmon  -  pan seared salmon served with mash
potato,  sauteed vegetables and lemon butter  sauce (gfo)
seafood spaghetti  -  mixed seafood,  cherry tomatoes in  garl ic
butter  and white wine sauce (gfo)
bbq ribs  -  s low cooked pork r ibs glazed in  smokey bbq sauce
served with chips & salad (gfo)
prawn & chorizo spaghetti  -  sauteed prawns,  chorizo and
broccol i  in  garl ic  sauce (gfo)

v vegetarian vgo vegan option  gfo gluten free opt ion

$62 per person



entrees
garlic & cheese pizza  -  (v)  (vgo)  (gfo)   
arancini  balls -  f i l led with mushroom, mozzarel la & herbs
served with napoletana sauce (v)
lemon pepper calamari  -  fr ied squid seasoned with lemon
zest  and cracked pepper ,  served with tartare sauce (gfo)  
rustic bruschetta  -  toasted c iabatta bread topped with
onion,  tomato,  basi l  and balsamic glaze (v)
southern fried chicken  -  cr ispy chicken tenders served with
chipotle mayo (gfo)

mains
chicken parmagiana  -  crumbed chicken breast  topped with
napol i  sauce and mozzarel la cheese served with chips & salad
lemon butter salmon  -  pan seared salmon served with mash
potato,  sauteed vegetables and lemon butter  sauce (gfo)
seafood spaghetti  -  mixed seafood,  cherry tomatoes in  garl ic
butter  and white wine sauce (gfo)
chicken & mushroom risotto -  creamy r isotto with chicken,
mushrooms,  spinach and hint  of  truff le  oi l  (vo)  (vgo)  (gfo)
prawn & chorizo spaghetti  -  sauteed prawns,  chorizo and
broccol i  in  garl ic  sauce (gfo)
rib eye steak  -  cooked medium with chips and your choice of
sauce (mushroom, pepper ,  red wine jus or  garl ic  butter)  

v vegetarian vgo vegan option  gfo gluten free opt ion

$78 per person


