Kids o Drinks

Soft Drinks $2.50
1. Calamari and chips $8.00 375ml can - Coke, Diet Coke, Coke Zero, Fanta or Sprite
2.Fish and chips $8.00
3. Chicken and chips $8.00 San Pellegrino
. San Pellegrino Mineral Water $3.50
;’ 'I('ds Pasta i b $8.00 Arranchatta Rossa
olognese, napoli or carbonara Limonatta
Chinotto
e Hot Drinks mugs $4.00 Sml $3.00
I e s Long Black
. Short Black
1.Garlic Bread $3.50 Macchiato
2.Bowl of chips $5.00 Coffee
3.Italian Salad $6.50 Latte
4.Side vegetable $6.50 Cappuccino PIZZA, PA.STA & GRILL
5.Steak Sauce $3.00 Flat White

Pepper, mushroom or garlic Mocca (mug only)

- o Trattoria Italiana
Ea?isus s e r t s - s Ice Coffee $4.50
2.Cheesecake $7.00

Blueberry or passion fruit

3.Double chocolate moose cake $7.00
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*Prices are subject to change without notice
*Meals are subject to availability
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Pizza & © ¢

1.Supreme $12.90 $17.40 $22.90

Ham, cheese, tomato, olives, mushroom, pepperoni,
capsicum, onion and anchovies

2.Pepperoni $12.90 $17.40 $22.90
Ham, cheese, tomato, onion, pepperoni & capsicum

3.Australian $12.90 $17.40 $22.90
Ham, cheese, tomato, egg, bacon & onion

4.Hawaiian $12.90 $17.40 $22.90
Ham, cheese, tomato & pineapple

5.Mexican $12.90 $17.40 $22.90
Ham, cheese, tomato, onion, chilli, pepperoni, olives &
capsicum

6.Italian $12.90 $17.40 $22.90

Ham, cheese, tomato, anchovies, oregano & olives
7.Pollo $12.90 $17.40 $22.90
Chicken, mushroom, pesto, pine nuts, tomato & cheese
*optional with BBQ sauce

8.Rustica $12.90 $17.40 $22.90
Roasted capsicum, eggplant, olives, mushrooms, tomato & cheese

9.Seafood $12.90 $17.40 $22.90
Cheese, tomato, prawns, marina mix, onion & garlic

10. Margherita $11.90 $16.90 $21.90

Tomato, cheese & herbs

11.Plain Garlic
Garlic, cheese & herbs

$8.90 $12.50 $15.50

12.Gamberi $12.90 $17.40 $22.90
Prawns, tomato, cheese, garlic & oregano

13. Meat Lovers $12.90 $17.40 $22.90
Ham, cheese tomato, beef, pepperoni, chon &onion

*optional with BBQ sauce
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16. Capricciosa $12.90 $17.40 $22.90 -

Ly . .
ves,anchovies &origano

17.Simply Beef $12.90 $17.40 $22.90
Ground beef, tomato, cheese, onion & garlic

18.Double Pepperoni $12.90 $17.40 $22.90
Double pepperoni, tomato, cheese & onion

19.Napoli $12.90 $17.40 $22.90
Tomato, cheese, olives, anchovies & oregano

$1.00 $1.50 $2.00
$2.00 $3.00 $4.00
N/A $2.00 $2.00

Extra Toppings
Extra cheese
Half & half
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Pasta
Choose a pasta
Spaghetti, Fettuccine, Penne,
Gnocchi, Tortellini Add a sauce
1.Calabrese $16.60
Bacon, onion, salami, olives, capers & chilli in a Napoletana sauce
2.Bolognese $15.60
Traditional Italian meat sauce
3.Carbonara $16.60
Bacon, spring onion & egg in a cream sauce
4.Napoletana $14.50
Tomato sauce with garlic & basil
5.0rtolana $16.60
Seasonal vegetables in a Napoletana sauce
6.Pollo e funghi $17.60
Chicken, avocado & mushrooms in a creamy sauce
7.Maestosa $16.60

Bacon, mushrooms & spring onion in a creamy tomato sauce

8. Amartriciana $16.60
Pancetta, onion & chilli in a Napoletana sauce
9.Pescatora $18.70

Fresh seafood with a touch of garlic in a Napoletana sauce

10. Marinara $18.70
Fresh seafood in white & olive oil sauce
11.Pesto $16.60

A blend of fresh basil, pine nuts, parmesan cheese in a creamy sauce

12.Home Made Lasagne $16.60
Pasta sheets filled with Bolognese sauce
13.Puttanesca (G $16.60

Olives, anchovies, shallots, garlic, touch of chilli in rich napoli sauce
14.King Gamberi () $21.90
Prawns, eggplant, capsicum, zucchini, fresh herbs, chilli olive oil and
a touch of napoli in a creamy champagne sauce.

15.Salmone @

Smoked Salmone, avocado, capers and shallots

$18.70

Risotto’s

1. Risotto Ortolana $17.60
Seasonal vegetables in a Napoletana sauce with a touch of cream

2.Risotto Pescatora $19.70

Fresh seafood with a touch of garlic in a Napoletana sauce

3. Risotto Pollo e funghi $18.60
Chicken, sun dried tomatoes & mushrooms in a creamy white
wine sauce & fresh herbs

Mains

1.T-Bone Steak - 380g (GD s$24.
Served with chips and the choice of salad orveg
Local tableland steak, juicy and tender, seasoned with
Murry river pink salt and cooked to perfection

2.Veal Scallopine - subject to availability €&
Served with mash potato and veg

Veal Siciliana $23.50
Pan fried baby veal in in napoli sauce with capsicum, onions,
olives, chilli and garlic

Veal Funghi $23.50
Pan fried baby veal in creamy mushroom sauce
Veal Vino Bianco $23.50

Pan fried baby veal in white wine butter & fresh herbs sauce

3.Chicken

Served with chips and the choice of salad or veg
Chicken Schnitzel $18.70
Chicken Parmigiana $19.80

4.Prawns (@D
Served with Arborio rice & seaon veg

King Prawns Provinciale (10) $27.50
Onion, chilli, garlic in a rich napoli sauce

King Garlic Prawns (10) $27.50

Cooked in creamy garlic herb sauce

King Grilled Cajun Prawns (10) $27.50

Grilled cajun spiced prawns

5.Fish and Calamari
Served with chips and home made tartar sauce

$15.60
$17.60

Tempura fish and chips
Salt and pepper squid @



