ANTIPASTI

starters

pear and pecorino salad
with frisée, escarole, walnuts and fig vincotto
12

insalata cruda
with shaved spring vegetables, grissini and aged balsamic
12

minestra con polpettine di pollo
chicken soup with escarole and chicken polpettine
10

affetatti
prosciutto, soppresatta, coppa and mixed olives
14

PANE

breads

pizza bianca
pizza with sicilian oregano
9

pane e pomodoro
‘pane di casa’ with garlic, tomatoes, red onion and basil
9

pane misto
‘pane di casa’ with herb butter and garlic butter
6

PRIMI

pasta & risotto

linguini marinara
with seafood, fresh fish, white wine and pepperoncini
24

penne salsiccia
with ‘nino & joes’ pork sausage, pomodoro sauce,
pepperoncini and parmesan cheese
22

pappardelle al ragu
with braised beef and pork, pomodoro sauce
and parmesan cheese
22

ravioloni di spinaci e ricotta
with spinach and buffalo milk ricotta, pomodoro
sauce and parmesan cheese
22

chef di cucina

INSALATE

salads

pollo
chicken breast, pine nuts, semi dried tomatoes, red
onion, rocket and parmesan cheese with aioli
22

salmone
tasmanian smoked salmon, pecorino, red onion, cherry
tomatoes, capers and rocket with aioli
23

anatra
twice cooked duck breast, mixed greens and orange
segments with blood orange vinaigrette
24

CONTORNI

sides

patate arrostiti
roasted kipfler potatoes with herbs
7

broccolini saltati
tossed baby broccoli with garlic and olive oil
7

insalata di casa
mixed greens with tomatoes, red onion and cucumber
7

PRIMI

pasta & risotto

lasagna alla bolognese
egg pasta with meat ragu and béchamel
22

struncatura ca’muddica
spaghetti with anchovies, pepperoncini, pomodoro
sauce, olives, capers and breadcrumbs
22

risotto di porcini e spinaci
nano rice with porcini mushrooms,
baby spinach and parmesan cheese
22

risotto di granchio
nano rice with ‘spencer gulf s.a.” blue swimmer crab,
pomodoro sauce and pepperoncini
24

JOE FAILLA




SECONDI

PESCI

fish

pesce del giorno
please refer to daily specials
mp

gamberoni e ceci
‘maroochydore, gld’ king prawns with chickpeas,
spinach and preserved lemon
30

calamari alla piastra
‘port lincoln, s.a.” pan seared calamari on mixed
greens, vegetables and citrus aioli
30

PIZZE

pizza

pomodoro e mozzarella
tomatoes, ‘fior di latte’ mozzarella, basil
14

cotto e ananas
ham, pineapple, tomatoes, mozzarella
14

calabrese
hot salami, capsicums, red onion, tomatoes,
mozzarella, pepperoncini
14

capricciosa
ham, mushrooms, olives, anchovies,
tomatoes, mozzarella
14

rustica
mushrooms, capsicums, baby spinach, red onion,
olives, tomatoes, mozzarella
14

CARNI

meat

pollo alla griglia
‘glenloth’ corn fed free range chicken breast
on a bed of seasonal vegetables
30

bistecca al minuto
‘certified black angus’ scotch fillet minute steaks,
seasonal vegetables and samorillio
32

scottadito di agnello
grilled spring lamb cutlets, escarole, beans and pesto
30

PIZZE

pizza

prosciutto
prosciutto, rocket, tomatoes, mozzarella
16

salmone
salmon, rocket, capers, onion, tomatoes, mozzarella
16

salsiccia
pork sausage, cherry tomatoes, basil,
tomatoes, mozzarella
16

vivaldi
prawns, calamai, fresh fish, pepperoncini,
tomatoes, mozzarella
16

pollo e zucca
chicken, pumpkin, red onion, baby spinach,
tomatoes, mozzarella
16

PRANZO VELOCE

pizza e birra
any pizza with a beer of your choice
20

express lunch

pasta e vino
any pasta or risotto with a glass of house wine
25

buon appetito!




