CTUZZICHINI  PASTA & RISOTTC

TABLE BITES, ENTREES & NIBBLES

LIPPA soup of the day, tuscan bread 7%

OSTRICHE cqily fresh Sydney Rock Oysters 6 fon 19

Natural, Lime & Tabasco 12[@»35

ANTIPASTO BOARD [FoR é] selection of Italian cured =

meats, premium cheeses and house pickled

baby vegetables

FOCACCIA garlic and rosemary thin crust house 9

focaccia

BRUSCHETTA CLASSICA tomarto, fresh basil, oregano, Ve

garlic, parmigiano, balsamic (v)

BEEF TENDERLOIN CARPACCID shaved Pormigiono, 76

rocket, lemon citronette (gf)

SALMON & LOBSTER CARPACCID cucumber and tomato 78

salsa, saffron citronette (s)(gf)

VITELLDTONNATD poached veal, mousse of tuna, 78

egg, anchovy and capers (s)

INVOLTINI DI MELANZANA eggplant rolls, ricotta, n

sun dried tomato (v)

ARANCINI AL FﬂHMAEEmgorgonzolo, mozzarella, ) )4

arborio rice (v)

GNOCCHIALFORND handmade, pan fried gnocchi, 7%

mushroom, chilli, garlic, parsley (v)

WOODFIRED KING PRAWNS shell on, mustard and 20

tarragon butter glaze (s)

CALAMARIoolenta dusted squid, garlic, 78

chilli (s)(h)

PATATE FRITTE lightly crumbed potato chips 70
PANTOSSED INEXTRAVIRGIN OLIVE DIL

VERDE broccoli, kale, mushroom, lemon, chilli, 18

jasmine rice (v)

MISTR mixed vegetables, almond, rosemary, 20

garlic, jasmine rice (v)

ITALIA broccoli, snow peas, capsicum, shallots, 18

ginger, jasmine rice (v)

ROSSA potatoes, mushroom, spinach, chilli, sugo 20

al pomodoro, jasmine rice (V)

MARDCED zucchini, onion, dates, coriander, 19

tomato, jasmine rice (v)

L omckew | o, [ BEEF |
| LaMB AU |

$70

All our meafts are
Halal certified

h = chilli hot s = seafood
v = vegetarian gf = gluten free

$70
| PRAWNS |
$710

PAPPARDELLE AL RAGL" DIAGNELLD 8 hour wood fired 25

Junee spring lamb ragu’, vino rosso, sugo al
pomodoro

RAVIOLI RICOTTA E SPINACI sage butter, parmigiano ’5

LASAGNE passta layers, bechamel, free range beef 25
ragu’, parmigiano

LINGUINE ALLEVONGOLE baby clams, parsley, garlic, 2%
chilli(s) (h)

SPAGHETTI AI GAMBERI & NDUJA prawns, pork pate’, squid 26

ink, cherry tomato, garlic, parsley (s)

SPAGHETTIALLACARBONARA smoked pancetta, egyg. 27

ground pepper, pecorino cheese

PENNE ALLAMATRICIANR pancetta, chilli, confit shallot, 79
slow cooked sugo al pomodoro, pecorino
cheese (h)

ORECCHIETTE PUGLIES| broccolini, kale, chilli, onion 19
flakes (v)

aPAGHETTIE POLPETTE free range beef meat balls, 23
basil, oregano, sugo di pomodoro

PENNE POLLO E PANCETTA chicken, pancetta,mush- c

room, garlic, cream, white wine

RISOTTD ALLAMARINARA arborio rice, prawns, mussels, 28
ﬁL(JK?) scallops, ground pepper, white wine
SIg

RISOTTO POLLOE ZUCCR arborio rice, chicken, ’c
pumpkin, a dash of cream (gf)
RISOTTO ALFUNGHI arborio rice, mixed mushroom, 2

garlic, parsley, white wine, pecorino cheese,
truffle oil (v)(gf)

GLUTEN FREE PASTA AL30 AVAILABLE

INSALAIE ...

PEAR & GORGONZOLA SALAD rocket, pear, gorgonzola, 5

honey mustard dressing (V)

SPINACI spinach, onion, diced tomato, feta, e
quinoaq, italian dressing (v)

CAESAR cos lettuce, shaved parmigiano, bacon, 74
poached egg, pane croccante, caesar dress-

INng

RUCOLArocket, mozzarella di bufala, basil pesto & 2
lemon citronette (v)

AVOCADD mixed leaf, avocado, lemon, coriander, 15
chilli flakes (v)

soo BBO CHICKEN, BRESAOLA OR PROSCIUTTO 7
soo SMOKED SALMON OR BBO PRAWNS 170

FROMTHE

DAL PESCATORE s

BARRAMUNDIFILLET barramundi fillet, eggplant ragu’ 3%

SALMONE RIFERRI Tasmanian salmon steak, beurre 2
blanc risotto

00@©

18% SURCHARGE APPLIES ON SUNDAY'S AND PUBLIC HOLIDAY
§ 3% SURCHARGE MAY APPLY FOR GROUPS OF 13 OR MORE

DAL MACELLAID

FROMTHE BUTCHER

2509

EYE 539

F I l l E'I' W/ SAUTEED
VEGETABLES

BEEF 932

CHEEKG  vesemaiss

VEAL 532 (| PORK 83

GPROSCILTID _ POTATOES s
GALTIMBOCCA HIHE & POTATOES

POLLD 832

ALLA
CACCIATORA  ponwocss

ALLOWEZAMINS  NAPSAUCE

CHICKEN 532
CKEWERS <fica

addasouce  loblesides § &

+CAEAMY MUSHROOM +EGGPLANT RAGD
+CAEAMY GORGONZOLA +GEASONAL VEGETABLES
+PEPPERCORN +GPINACH & QUINDA
+DIANNE +RICE & ALMONDS

+RED WINE JUS

BURGERS & WRAPS

MACCHIATO BURGER 1 /2 pound Angus beef, crispy 22
speck, fontina cheese, pickled zucchini,
smashed tomato, chilli jam, radicchio, fries
POLLOBURGER griled chicken breast, sautéed kale, 27
’frqma’ro, roasted sweet potato, goats cheese,
ries
PESCE BURGER grilled barramundii fillet, fennel and 27
dill slaw aioli, fries
GRANPANIND pizza pane, prosciutto, salame, 22
double smoked ham, rocket, roasted caps
cum, semi dried fomato, provolone, chilli, fries
PORCHETTAwood baked free range pork, berry & 22
onion compote, shredded cabbage, fries
SMOKED SALMONWRAP tomato, goat's cheese, 79
roasted capsicum, capers, rocket, dill, sweet
chilli, fries
FILLETSTEAKWRAP beef, halloumi, grilled onion, 79
tomato, cos, garlic & pepper mayo, fries
CHICKENWRAP chicken, cucumber, tomato, rocket, 2@
fresh oregano, aioli, fries

WWW.MACCHIAT0.COM.AU

02 9262 9525

|(3A|)1|.|[:EEHEE5E garlic, basil,  Fior di Lattemozzarella
%

MARGHERITA parmigiano, sugo di pomodoro, fresh
herbs, Fior di Latte mozzarella (v)

TEDESCA crispy potato, shaved parmigiano,
rosemary, Fior di Latte mozzarella (v)

LUCCA pumpkin, goat cheese, diced tomato,
rocket, Fior di Latte mozzarella (v)

FOAMAGEI gorgonzola, goat cheese, parmigiano,
Fior di Latte mozzarella (v)

ORTOLANA broccoli, mushroom, onion, pumpkin,
tomato, sugo di pomodoro, Fior di Latte
mozzarella (v)

CAVOLl sauteed kale, caramelised onion, pecorino
cheese, Fior di Latte mozzarella

CAPRICCIDSA ham, mushroom, artichoke, olives,
Fior di Latte mozzarella, sugo al pomodoro

PEPPERONI hot salame, chilli, basil, Fior di Latte
mozzarella, sugo al pomodoro (h)

PROSCIUTTO prosciutto, rocket, parmigiano, Fior di
Latte mozzarella, sugo al pomodoro

BOSCAIDLA prosciutto, Italian porcini mushroom,
gorgonzola cheese, parmigiano, Fior di Latte
mozzarella

BRESROLA cured beef, truffle mascarpone, diced
tomato, Fior di Latte mozzarella

CARNE smoked ham, spicy salame, mascarpone,
parmigiano, Fior di Latte mozzarella, sugo al
pomodoro

NOUJA cured pork, chilli, sugo al pomodoro,
eggplant, smoked provolone, Fior di Latte
mozzarella (h)

CARNIVORA chicken, smoked ham, Fior di Latte
mozzarella, free range meat balls, spicy salame,
sugo al pomodoro

BISTECCA grilled beef fillet, mushroom, capsicum,
onion, peppercorn, Fior di Latte mozzarella

PESTO& POLLD chicken breast, basil pesto, pine nuts,
tomato, parmigiano, Fior di Latte mozzarella

ROSMARIND chicken, pumpkin, fresh oregano,
pumpkin seeds, Fior di Latte mozzarella

CAPRESE figs, prosciutto, fresh Mozzarella di Bufala,
diced tomato, rocket, balsamic glaze

SALAME E POLPETTE organic beef meat-balls, salame,
basil, parmigiano, Fior di Latte mozzarella (h)

RAGU DI AGNELLD roasted lamb ragu, yoghurt, garlic,
lemon, Fior di Latte mozzarella

NAPOLETANA anchovy, olives, capers, oregano, Fior di
Latte mozzarella, sugo di pomodoro 8)

MARINARA orawn, squid, octopus, garlic, chilli, Fior
di Latte mozzarella, sugo di pomodoro (s)(h)

GAMBERI garlic prawn, rocket, Fior di Latte
mozzarella, sugo di pomodoro (s)

AOMA prawn, mushroom, ham, capsicum, pesto,
Fior di Latte mozzarella, sugo di pomodoro (s)

GLUTEN FREE BASE ALS0 AVAILABLE

WOOU FIRED PIZLA
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LAFFE

V68 FILTER SINGLE DRIGIN COFFEE
BISTRETTO 358 (LARGE +Bc|

FLAT WHITE allY
MACCHIATD 198 (RICE +S

LONG BLACK ALMOND
HOT CHOCOLATE [YMIL

20 | BT cpp ‘
JRGANIL
[tA

| E E ﬂ W/ ICECREAM
AND CREAM
ENGLISH BREAKFAST  COFFEE

HONEYOEW GREEN EHHIEHEH!IFEK

MEDITERRANEAN PEPPERMINT

bINGER PEACH

FIZZY DRINKS & JUICES

SAN PELLEGRIND SPARKLING WATER ¥, 7.50
ACOUA PANNA STILL WATER ¥, 7.50

FIZZY Coke, Diet Coke, Coke Zero, Fanta, Sprite, iy
Lift, Soda Water, Lemon Lime & Bitters

SAN PELLEGRIND SPARKLING JUICES Chinotto, Aranciata 2

Rossa, Limonata

BO0Y BOOSTERS

WﬂHH"]H Banana, protein powder, coconut, 10
chia seeds

WPI DRGANIC PROTEIN FRAPPE' blended with milk or
filtered water - SOY MILK, ALMOND MILK +1.50

MEAL SHAKER protein powder, oats, honey, yo- 10
ghurt, poppy seeds, rice milk

MOCKTAILS ... 59

BLONDE apple juice, sparkling water, fresh lime juice
PEACHY MANGD mango nectar, peach slices, blended

LYCHEE BLOSSOM Iychee & lemon juice, rose water,
sparkling water

MANGO GINGER mango nectar, ginger ale, lemon juice

ELDERFLOWER LEMONADE fresh lime, elderflower syrup, mint,
sparkling water

|H|5|NE 8N Aranciata Rossa, sparkling water, mint, fresh
ime

FOOTHIES &
WHOLE FRUIT

Pick FOUR INGREDIENTS AND MAKE YOUR OWN JUICE OR SMOOTHIE

Red Apple Watermelon Lemon
Green Apple Carrot Lime
Pineapple Spinach Celery
Orange Kale Broccoli
Melon Ginger Wheat Grass
Strawberry Chia Seeds Mint
Banana Mixed Berries Greek Ytoghurt
Hems subject lo mankel availabibily

non SOY MILK, RICE MILK, ALMOND MILK, COCONUT WATER 1.5
aon PROTEIN SHOT 3
BEER & CIDER
BIRRAMORETT Lager (italy) 70
ONEFIFTYLASHES Pale Ale (Australia) 8
ORCHARD CRUSHED Apple Cider (Australia) 9
PERONINASTRO AZZURRD Lager (1taly) 9
PERONILEGGERA Low alcohol (Italy) 8
BIRAA DELLEREMD FIERA" 1P A (italy) /4
CORONA Lager (Mexico) 9
ANCHORSTEAM Pale Ale (USA) 70
ANCHOR PORTER Dark Ale (USA) 10
HEINEKEN Lager (Netherland) 9
HAHN SUPERDRY Low Carb (Australia) 8

00@©

18% SURCHARGE APPLIES ON SUNDAY"S AND PUBLIC HOLIDAYS
§ 3% SURCHARGE MAY APPLY FOR GROUPS OF 13 OR MORE

ND.

BOLLICINE susnes

CAAIGMOOR NV Sparkling (SE NSW) 9 35
CAAIGMODRMINI [2BBML] NV Sparkling (SE NSW) n
LAGIDIDSA NV Prosecco (Veneto, Italy) 2 %2
PIPERHEIDSIECK Champagne (France) L/
BIANCD wire

BAREFOOT Chardonnay (SEA) 8 3
ROBERTDATLEY Chardonnay (Margaret River, WA) g 29
MONTELIMD catarratto-Chardonnay (Sicilia, Italy) %0
FIIRE Moscato (Mudgee, NSW) 9 26
LUNARDSA Blanco (Central Ranges, NSW) 8 3
WILD OATS sav. Blanc Sem. (Margaret River, WA) 26
POCKETWACTH sav. Blanc (Western Australia) 8 32
THE LANE BLOCK1® Sav. Blanc (Adelaide Hills, SA) 328
PIKDRUR sav. Blanc (Marlborough, NZ) 9 37
GIESEN Pinot Gris (Marlborough, NZ) g 327
ROLLING Pinot Grigio (Central Ranges, NSW) 8 75
DUETORRI Pinot Grigio (Veneto, Italy) 37
WALLFLOWER Riesling (Great Southern, WA) 70 %0

MANERD Trebbiano-Chardonnay (Toscana, Italy) 70 %o

ROSS0 ks

LUNARDSA Rose* (Central Ranges, NSW) 36
POCKETWATCH Pinot Noir (Central Ranges, NSW) 8 3
CRUEL MISTRESS Pinot Noir (Great Southern, WA) 40
LEVANTIND Montepulciano (Abruzzo, Italy) 9 329
MANERD sangiovese Merlot (Toscana, Italy) 70 40
CLIMBING Meriot (Orange, NSW) 8 3%
ROBERTOATLEY Gr.sh.Mourvedre (McLaren Vale, SA) 39
COPIR cab. Merlot (WA) 8 25
BAREFDOT Cab. Sauvignon (SEA) 36
HANCOCK & HANCOCK cab. Sav. (McLaren Vale, SA) %0
ROBERTDATLEY Cab. Sav. (Margaret River, WA) 9 329
WILD DATS Cab. Shiraz (Mudgee, NSW) 8 36
MIDOLE OF EVERYWHERE Shiraz (Frankland River, WA) y2
FOURINHAND Shiraz (Barossa, SA) 70 %3
VIN“ [”-\ [I[".EE DESSERT WINE
CRAIGMOOR BOTRYTIS 7 28
Sav Blanc Sem. (Mudgee, NSW)
PENFOLDS TAWNY PORT 9
60ml
PENFOLDS GRANDFATHER PORT 76
60ml

WWW.MACCHIATO0.COM.AU

02 9262 9525

PADRIND

JW Black Label, Amaretto di Saronno

STRADA

Campari, Maker's Mark, Antica Formula
MAMMAMIA

Sailor Jerry, tabasco, mango puree, fresh lime
ROSARID

Hendricks, rasberry puree, lemon, ginger
CESARE

Grey Goose, clamato juice, spices (s)

SPRITZ

Aperol or Campari, Prosecco, orange slice
NEGRONI

Campari, Hendricks, Cinzano Rosso, orange slice
SBAGLIATO

Campari, Cinzano Rosso, Prosecco, orange slice
TRENTA

Frangelico, lime juice, splash of soda

ESPRESSO MARTINI

Grey Goose, Kahlua, Frangelico, espresso
DOLCEVITA

Baileys, Tia Maria, cacao liqueur, cookies, cream

JUBS 25

SANGRIA

red, white or rose wine, fresh fruit, spices

VENETIAN SPRITZ

Aperol, Prosecco, soda water, orange slices

MOJITO (CLASSIC. LYCHEE OR BERRY)

Bacardi, lime juice, mint, brown sugar

LONG ISLAND ICED TEA

Bacardi, Jose Cuervo, Smirnoff, Beefeater,
Cointreau, lemon juice, coke, sugar syrup

BLUE LAGOON

Smirnoff, Blue Curacao, Malibu, lemonade

DIGESTIVI................ 58

LIMONCELLD

FRANGELICO - TIAMARIA - KALHUA - BAILEYS

GALLIAND SAMBUCA / BLACK / VANILLA - GRAPPA

TN e Sy
HENNESSY VS0P

PATRON XD CAFE

RON ZACAPA

aPIfITa

Wide range of local and international brands. Ask
your waiter for your preferred choice.



DALSALUMIERE  PASTA 8 RISOTTO - DALMACELLAID

TRADITIONAL CURED MEATS & CHEESE

PROSCIUTTODIPARMA cured pork, burrata cheese e
COPPA (FROM THENECK] cured pork, house pickled pear 22
BRESRDLA cured beef, house chilli jam & goat’s 10
cheese

GIARDINETTD pickled beetroot, zucchini, carrot g9

radish, chilli, betroot, goats cheese

BREAD warm focaccia or sourdough 7

alUZZICHINI

TABLE BITES, ENTREES & NIBBLES

IIPPA soup of the day, tuscan bread 7
0STRICHE daily fresh Sydney Rock Oysters 6 fon 19
Natural, Lime & Tabasco lzlb'p.?b'
FOCACCIA garlic and rosemary thin crust house 9

focaccia

BRUSCHETTACLASSICA tomato, fresh basil, oregano, 7%

garlic, parmigiano, balsamic (v)

BEEF TENDERLOIN CRRPACCID shaved parmigiano, rocket, 28

lemon citronette (gf)

SALMON & LOBSTER CARPACCID cucumber and tomato 18

salsa, saffron citronette (s)(gf)

VITELLOTONNATD poached veal, mousse of tuna, 18
egg, anchovy and capers (s)

INVOLTINI DI MELANZANA eggplant rolls, ricotta, sun n

dried tomato (v)

ARANCINI AL FORMAGEID gorgonzola, mozzarella, 72
arborio rice (v)

GNOCCHIALFORND handmade pan fried gnocchi, 7%
mushroom, chilli, garlic, parsley (v)

WOOD FIRED KING PRAWNS shell on, mustard and 20

tarragon butter glaze (s)
CALAMARI polenta dusted squid, garlic, chilli (s)(h) 78

PATATE FRITTE lightly crumbed potato chips 70
MACCHIATO BURGER 1/2 pound Angus beef, crispy 22

speck, fontina cheese, pickled zucchini,
smashed tomato, chilli jom, radicchio, fries

POLLO BURGER griled chicken breast, sautéed kale, 27
;crcgmcn’ro, roasted sweet pofato, goatfs cheese,
ries

h = chilli hot s = seafood All our meats are
v = vegetarion gf = gluten free Halal certified

PAPPARDELLE AL RAGL" DI AGNELLD 8 hour wood fired 25

Junee spring lamb ragu*, vino rosso, sugo al
pomodoro

RAVIOLI RICOTTA E SPINACI sage butter, parmigiano 25

LASAGNE pasta layers, bechamel, free range beef 25
ragu’, parmigiano

LINGUINE ALLE VONGOLE baby clams, parsley, garlic, o
chilli(s) (h)

SPAGHETTI AIGAMBERI orawns, ‘nduja, squid ink, 26
cherry tomato, garlic, parsley (s)

OPAGHETTIALLA CARBONARA smoked pancetta, egg. 27

ground pepper, pecorino cheese

PENNE ALLAMATRICIANA pancetta, chilli, confit shallot, 79
slow cooked sugo al pomodoro, pecorino
cheese (h)

ORECCHIETTE PUGLIES] broccolini, kale, chilli, onion 79
flakes (v)

SPAGHETTIE POLPETTE free range beef meat balls, 232
basil, oregano, sugo di pomodoro

PENNE POLLO E PANCETTR chicken, pancetta,mush- 22

room, garlic, cream, white wine

RISOTTO ALLAMARINARR arborio rice, prawns, mussels, 28
ﬂuid, scallops, ground pepper, white wine
S

(9f)

RISOTTO POLLOE ZUCCR arborio rice, chicken, 22
pumpkin, a dash of cream (gf)
RISOTTO AIFUNGHI arborio rice, mixed mushroom, 2

garlic, parsley, white wine, pecorino cheese,
truffle oil (v)(gf)

GLUTEN FREE PASTA AL30 AVAILABLE

INSALAIE -

TOSCANR rocket, sun dried tomato, spanish onion,

pane croccante, capers and tomato salsa (v) rs

RADICCHID red cabbage, caramelised onion,
orange pulp, fennel, balsamic glaze, EVOO (v) 72

PEAR & GORGONZOLA SALAD rocket, }oeor, gorgonzola, 5

honey mustard dressing (v

MACCHIATD SALAD 1eafy greens, chick peas, pickled 25
cucumber, fresh oregano, parsley, red onion,
lemon citronette (v)

UAL PESCATOR

FROMTHE FISHERMAN
BARRAMUNDIFILLET barramundii fillet, eggplant ragu’

SALMONE AIFERRI Tasmanian salmon steak, beurre Py
blanc risotto

SEAFOOD PLATTER [FoR Two) king prawns, calamari, 90
1pc:rrc:mundi fillet, fresh oysters, mussels, salad,
ries

00©

FROMTHE BUTCHER

2509

EYE 538

FILLET e

BEEF 932

CHEEKG vesemaies

VEAL 93¢

& PROSCIUTID  POTATOES
SALTIMBOCCA

PORK
pIgg 322

POLLD 430

ALLA
CACCIATORA  Provorss

ALLOWZAMINS  NAPSAUCE

CHICKENS 32
CKEWERS sfacicen

LAMB 555

W/RICE
SHOULDER ket

FORTWO

GRIGLIATA

MISTA 565

CHICKEN. PORK

STEAK, CHEEKS.

addasouce  lablosides $ G

+CAEAMY MUSHROOM
+CREAMY GORGONZOLA
+PEPPERCORN
+DIANNE

+RED WINE JUS

18% SURCHARGE APPLIES ON SUNDAY'S AND PUBLIC HOLIDAY
& 3% SURCHARGE MAY APPLY FOR GROUPS OF 13 OR MORE

+EGGPLANT RAGL
+GEASONAL VEGETABLES
+GPINACH & QUINDA
+RICE & ALMONDS

WWW.MACCHIAT0.COM.AU
02 9262 9525

l(iAI)ilIEEI:HEEEE garlic, basil, Fior di Latte mozzarella
v

MARGHERITR barmigiano, sugo di pomodoro, fresh
herbs, Fior di Latte mozzarella (v)

TEDESCA crispy potato, shaved parmigiano,
rosemary, Fior di Latte mozzarella (v)

LUCCA pumpkin, goat cheese, diced tomato,
rocket, Fior di Latte mozzarella (v)

FOAMAGEl gorgonzola, g?oc’r cheese, parmigiano,
Fior di Latte mozzarella (v)

ORTOLANA broccoli, mushroom, onion, pumpkin,
tomato, sugo di pomodoro, Fior di Latte
mozzarella (v)

CAVOLl sauteed kale, caramelised onion, pecorino
cheese, Fior di Latte mozzarella

CAPRICCIDSA ham, mushroom, artichoke, olives,
Fior di Latte mozzarella, sugo al pomodoro

PEPPERONI hot salame, chilli, basil, Fior di Latte
mozzarella, sugo al pomodoro (h)

PROSCIUTTD prosciutto, rocket, parmigiano, Fior di
Latte mozzarella, sugo al pomodoro

BOSCAIDLA prosciutto, Italian porcini mushroom,
gorgonzola cheese, parmigiano, Fior di Latte
mozzarella

BRESADLA cured beef, truffle mascarpone, diced
tfomato, Fior di Latte mozzarella

CARNE smoked ham, spicy salame, mascarpone,
parmigiano, Fior di Latte mozzarella, sugo al
pomodoro

NOUJA cured pork, chilli, sugo al pomodoro,
eggplant, smoked provolone, Fior di Latte
mozzarella (h)

CARNIVORA chicken, smoked ham, Fior di Latte
mozzarella, free range meat balls, spicy salame,
sugo al pomodoro

BISTECCA grilled beef fillet, mushroom, capsicum,
onion, peppercorn, Fior di Latte mozzarella

PESTO & POLLD chicken breast, basil pesto, pine nuts,
tomato, parmigiano, Fior di Latte mozzarella

ROSMARIND chicken, pumpkin, fresh oregano,
pumpkin seeds, Fior di Latte mozzarella

CAPRESE figs, prosciutto, fresh Mozzarella di Bufala,
diced tomato, rocket, balsamic glaze

SALAMEE POLPETTE organic beef meat-balls, salame,
basil, parmigiano, Fior di Latte mozzarella (h)

RAGU DIAGNELLD roasted lamb ragu, yoghurt, garlic,
lemon, Fior di Latte mozzarella

NAPOLETANR anchovy, olives, capers, oregano, Fior di
Latte mozzarella, sugo di pomodoro (s)

MARINARA orawn, squid, octopus, garlic, chilli, Fior
di Latte mozzarella, sugo di pomodoro (s)(h)

GAMBERI garlic prawn, rocket, Fior di Latte
mozzarella, sugo di pomodoro (s)

ROMA prawn, mushroom, ham, capsicum, pesto,
Fior di Latte mozzarella, sugo di pomodoro (s)

GLUTEN FREE BASE ALS0 AVAILABLE

WOOUHIRED PIZZA
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LAFFE

V6@ FILTER SINGLE ORIGIN COFFEE
NSTRETTD 358 [LARGE-+BA

ooy
FLATWHITE oo Yase [RICE <

ALMOND
CHAI IYMIL

MOCHA 2 [ ac

JRGANIC “:E[I

IEA

LONG MACCHIATD

W/ CE CAEAM
AND CREAM
ENGLISHBREAKFAST  COFFEE ~ ~ LONGBLACK
i EHEE’%HY RAGPEERRY [:H [I EI] lATE
MEDTERRANER FEPPERMIT
GINGER PEACH

FIZZY DRINKS & JUICES

SAN PELLEGRIND SPARKLING WATER ¥, 7.50
ACQUAPANNA STILLWATER ¥, 7.50

FIZZY Coke, Diet Coke, Coke Zero, Fanta, Sprite, iy
Lift, Soda Water, Lemon Lime & Bitters

aAN PELLEGRIND SPARKLING JUICES Chinotto, Aranciata ¥

Rossa, Limonata

BO0Y BOOSTERS

WRRRIOR Banana, protein powder, coconut, chia 70
seeds

WPl DRGANIC PROTEIN FRAPPE' blended with milk or
filtered water - SOY MILK, ALMOND MILK +1.50

MEAL SHAKER protein powder, oats, honey, yo- 10
ghurt, poppy seeds, rice milk

MOCKTAILS ... 59

BLONDE apple juice, sparkling water, fresh lime juice
PEACHY MANGD mango nectar, peach slices, blended

LYCHEE BLOSSOM Iychee & lemon juice, rose water,
sparkling water

MANGO GINGER mango nectar, ginger ale, lemon juice

ELDERFLOWER LEMONADE fresh lime, elderflower syrup, mint,
sparkling water

|H|5|NE 8N Aranciata Rossa, sparkling water, mint, fresh
ime

FOOTHIES &
WHOLE FRUIT

Pick FOUR INGREDIENTS AND MAKE YOUR OWN JUICE DR SMOOTHIE

Red Apple Watermelon Lemon
Green Apple Carrot Lime
Pineapple Spinach Celery
Orange Kale Broccoli
Melon Ginger Wheat Grass
Strawberry Chia Seeds Mint
Banana Mixed Berries Greek Ytoghurt
Hems sabject lo mankel availabilily

soo SOY MILK. RICE MILK, ALMOND MILK, COCONUT WATER 1.5
soo PROTEIN SHOT 2
BEER & CIDER

BIRRA MORETT Lager (Italy) 10
ONEFIFTY LASHES Pale Ale (Australia) 8
ORCHARD CRUSHED Apple Cider (Australia) 9
PERONINASTRO AZZURRD Lager (italy) 9
PERONILEGGERA Low alcohol (italy) 8
BIRRA DELL'EREMO FIERA" 1P A (1taly) /4
CORONA Lager (Mexico) 9
ANCHOR STEAM Pale Ale (USA) 10
ANCHOR PORTER Dark Ale (USA) 10
HEINEKEN Lager (Netherland) 9
HAHNSUPERDRY Low Carb (Australia) 8

00@©

18% SURCHARGE APPLIES ON SUNDAY"S AND PUBLIC HOLIDAY
& 3% SURCHARGE MAY APPLY FOR GROUPS OF 13 OR MORE

ND.

BOLLICINE ssoc

CRAIGMOOR NV Sparkling (SE NSW) 9 35
CAAIGMOOR MINI (2BBML] NV Sparkling (SE NSW) n
LAGIDIDSA NV Prosecco (Veneto, Italy) 72 42
PIPERHEIDSIECK champagne (France) L/
HIANE[I WHITE

BAREFOOT Chardonnay (SEA) 8 32
ROBERT DATLEY Chardonnay (Margaret River, WA) 9 329
MONTELIMD Catarratto-Chardonnay (Sicilia, Italy) 177/
FIDRE Moscato (Mudgee, NSW) 9 326
LUNARDSA Blanco (Central Ranges, NSW) 8 3
WILD DATS sav. Blanc Sem. (Margaret River, WA) 26
POCKETWACTH sav. Blanc (Western Australia) 8 P
THELANE BLOCK18 sav. Blanc (Adelaide Hills, SA) 38
PIKORUR sav. Blanc (Marlborough, NZ) g 327
GIESEN Pinot Gris (Marlborough, NZ) g 27
ROLLING Pinot Grigio (Central Ranges, NSW) 8 325
DUETORAI Pinot Grigio (Veneto, Italy) 37
WALLFLOWER Riesling (Great Southern, WA) 10 %0

MANERD Trebbiano-Chardonnay (Toscana, Italy) 20 %o

RO530 1

LUNARDSA Rose* (Central Ranges, NSW) 326
POCKETWATCH Pinot Noir (Central Ranges, NSW) 8 3
CRUEL MISTRESS Pinot Noir (Great Southern, WA) 40
LEVANTIND Montepulciano (Abruzzo, Italy) 9 39
MANERD Sangiovese Merlot (Toscana, Italy) 70 %0
CLIMBING Meriot (Orange, NSW) 8 3%
ROBERTDATLEY Gr.sh.Mourvedre (McLaren Vale, SA) 39
COPIA Cab. Merlot (WA) 8 35
BAREFOOT Cab. Sauvignon (SEA) 36
HANCOCK & HANCOCK Cab. Sav. (McLaren Vale, SA) %0
ROBERT DATLEY Cab. Sav. (Margaret River, WA) 9 329
WILDDATS Cab. Shiraz (Mudgee, NSW) 8 36
MIDDLE OF EVERYWHERE Shiraz (Frankland River, WA) Y
FOURINHAND Shiraz (Barossa, SA) 70 %3
VIN[I [”-\ I][".[:E DESSERTWINE
CRAIGMOOR BOTRYTIS 7 28
Sav Blanc Sem. (Mudgee, NSW)
PENFOLOS TAWNY PORT 9
60ml
PENFOLOS GRANDFATHER PORT 76
60ml

WWW.MACCHIAT0.COM.AU

02 9262 9525

LOCKTAILS

PADRIND

JW Black Label, Amaretto di Saronno

STRADA

Campari, Maker's Mark, Antica Formula

MAMMA MIA

Sailor Jerry, tabasco, mango puree, fresh lime
ROSARID

Hendricks, rasberry puree, lemon, ginger
CESARE

Grey Goose, clamato juice, spices (s)

aPRITZ

Aperol or Campari, Prosecco, orange slice
NEGRONI

Campari, Hendricks, Cinzano Rosso, orange slice
SBAGLIATD

Campari, Cinzano Rosso, Prosecco, orange slice
TRENTA

Frangelico, lime juice, splash of soda

ESPRESSO MARTINI

Grey Goose, Kahlua, Frangelico, espresso
DOLCE VITA

Baileys, Tia Maria, cacao liqueur, cookies, cream

JUbS 25

SANGRIA

red, white or rose wine, fresh fruit, spices

VENETIAN SPRITZ

Aperol, Prosecco, soda water, orange slices

MOJITO (CLASSIC, LYCHEE OR BERRY]

Bacardi, lime juice, mint, brown sugar

LONG ISLAND ICED TEA

Bacardi, Jose Cuervo, Smirnoff, Beefeater,
Cointreau, lemon juice, coke, sugar syrup

BLUE LAGOON

Smirnoff, Blue Curacao, Malibu, lemonade
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LIMONCELLD

FRANGELICO - TIAMARIA - KALHUA - BAILEYS

GALLIAND SAMBUCA / BLACK / VANILLA - GRAPPA

IR Sy
HENNESSY VS0P

PATRON XD CAFE

RON ZACAPA

aPIfITa

Wide range of local and international brands. Ask
your waiter for your preferred choice.



