
KITCHEN OPEN ALL DAY
BREAKFAST 8AM TO 11.30AM DAILY!

LA VITA ALSO SPECIALIZES  
IN FUNCTIONS!

• Birthdays • Engagements • Confirmations • 

• Communions Christenings • 

• Weddings • Christmas Shows • Corporate •

FOCACCIA
Lunch from 11.30am | Available Lunch Time Only –7 Days

Chicken Breast Avocado, mozzarella, lettuce and mayo 12.90

Ham Mozzarella and tomato 12.90

Chicken SchnitzeL Tomato, lettuce, mayo and mozzarella 12.90

Bacon Lettuce, tomato, mozzarella and mayo  12.90

Tuna Tomato, baby spinach, red onion, mayo and mozzarella 12.90

SOPRESSA SALAMi Olive tapenade, provolone, roast capsicum and rocket 12.90

Pizza
All pizza bases are topped with napolitana sauce and mozzarella cheese (10”)  

Gluten free pizza available upon request (add $2.5)

Speciale Salami, leg ham, mushroom, olives, roasted capsicum, pineapple, onion and anchovies  18.90

Marinara Prawns, calamari, cherry tomato, garlic, chilli and parsley  20.90

Margarita Fresh tomato, fiore di latte, garlic and basil 16.90

Capricossa Salami, leg ham, mushroom, olives, chilli  17.90

Verdura Chargrilled capsicum, mushroom, artichoke, cherry tomatoes and fetta  17.90

Carne Leg ham, bacon, salami, chicken and onion  17.90

Gamberi Prawns, bacon, onion, chilli, garlic and cherry tomatoes  20.90

Kids Menu 12.90

Crumbed Butterfish & Chips

Calamari & chips

Penne Alla Panna 

Penne Napolitana

Spaghetti Bolognese

SCHNITZEL & Chips

Salami & olive Pizza

Ham & Pineapple Pizza

CAFÉ RISTORANTE

CAFÉ RISTORANTE



Lunch & Dinner
Pane / Breads

Garlic Bread Three Slices per serve  4.90

Schiacciata Herbed pizza bread  7.90

Schiacciata Pomodoro Herbed pizza bread topped with marinated tomatoes, fresh basil and Danish fetta  15.90

Schiacciata Antipasto Herbed pizza bread topped with olive tapenade, fiore di latte, prosciutto and rocket  16.90

Primi : Entrée

Oysters Natural  1 ⁄ 2 Doz 14.50     1 Doz 25.50

Oysters Kilpatrick  1/2 Doz 15.50     1 Doz 27.00

Calamari Lemon pepper seasoned and fried, served with lemon aioli   14.90

Antipasto Chef’s selection of Italian meats, cheeses and marinated olives   26.00

Salsicce Chargrilled pork and fennel sausage served with pepperonata   16.90

Seafood Platter Consisting of 1 Doz Kilpatrick oysters, lemon pepper prawns (6) and calamari (6)  55.00

Zucchini flower Two flowers stuffed with crab meat and potato, lightly battered and fried, served with rocket  
and grilled corn salsa  E 17.90     M 22.90

Quail Two marinated & deboned chargrilled quails with lemon  18.90

Arancini please ask for today’s flavour served with napoletana sauce (3 each)   13.90

Stuffed Olives Queen green olives stuffed with pork & fennel sausage, crumbed & fried with a capsicum coulis 13.90

*Share platters available*

Insalata : Salads

Caesar Cos lettuce, house made aioli, anchovy, parmesan cheese, croutons, bacon, topped with a soft boiled egg  16.90

La Vita Mixed green salad, onion, tomato, cucumber, olives, fetta and balsamic vinaigrette  15.90

Rocket Rocket, pear, walnut and parmesan with balsamic vinaigrette  15.90

Add Chicken 5.50   Add Tuna 4.50   Add Calamari 6.50   Add Prawns 7.50   Add Smoked Salmon 7.50

Contorni : Side Dishes

Verdura Broccoli with garlic, chilli, olive oil & anchovy  9.90

Insalata Rocket Rocket, pear, walnut and parmesan with balsamic vinaigrette 9.90

Rosemary Patate Tossed with rosemary, garlic and sea salt  9.90

Patate fritti e pepperonata fried potatoes with peppers  9.90

Patate Fritti Bowl of chips served with tomato sauce  5.90

Add sweet chilli sauce 1.00  Add sour cream 1.50

Meat

Porchetta Oven roasted rolled pork belly with herbs, served with braised cannellini beans, sautéed spinach,  
and carrots with red wine jus 29.90

Lamb Cutlet Chargrilled served with caponata, rosemary potatoes and red wine jus  31.90

Veal Cottoletta Crumbed veal lightly fried and topped with provolone cheese, served with rosemary potatoes,  
sautéed spinach and mushroom sauce  27.90

Pollo Parmigiana House-made chicken schnitzel, topped with napoletana sauce, leg ham, mozzarella cheese  
and served with chips and salad  24.90

Pollo Florentine Chargrilled chicken breast topped with napolitana sauce, baby spinach and provolone cheese  
served with creamy mashed potato and sautéed broccolini  25.90

Scallopine Funghi Tender young  veal, pan fried in a porcini cream sauce, served with  
mashed potato and sautéed broccolini  28.90

Seafood

Calamari Lemon pepper seasoned and fried, served with chips, salad and lemon aioli  24.90

Fish & Chips Crumbed, grilled or battered butterfish, served with chips, salad and lemon aioli  24.90

Atlantic Salmon Pan seared Atlantic salmon fillet served on rosemary patate, sautéed asparagus and broccolini  
topped with hollandaise sauce  29.90

Garlic Prawns Black Tiger prawns flamed with brandy in a garlic cream sauce, served with rice  29.90

Mare Piatto Chargrilled calamari, prawn skewer and butterfish served with chips and salad  32.90

Pasta
Deduct $2 for any entrée size pasta • Gluten free penne pasta available (add $2.5)

Spaghetti Marinara Fresh seafood cooked in garlic, chilli, white wine 
with a touch of napoletana sauce  26.90

Taglierini Granchi Blue swimmer crab meat, garlic, chilli, white wine and rosé sauce  26.90

Spaghetti Zingarella Black Tiger prawns sautéed with garlic, chilli, broccoli and roasted capsicum in a  
honey and cream sauce  26.90

Penne La Vita Chicken breast, garlic, mushroom, baby spinach, bacon, rosé sauce, parmesan  23.90

Tortellini Alla Panna Leg ham, mushroom, garlic, onion, cream, parmesan  23.90

Spaghetti Bolognese Traditional home-made tomato meat sauce, parmesan  19.90

Gnocchi Salsicce Potato dumplings tossed in garlic, chilli, onion, olives, roasted capsicum and Italian  
sausage in a napolitana sauce, parmesan  24.90

Spaghetti Vongole Cockles cooked in chilli, garlic, onion, white wine, olive oil  24.90

Risotto

Risotto Pollo Con Funghi Chicken breast, mushroom, baby spinach and porcini  
with cream, parmesan  24.90

Risotto Marinara Fresh seafood cooked in garlic, chilli and white wine, with a touch of napolitana sauce  26.90
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