CAFFE
BUONGIORNO

“The Caffé with a Difference...”
Menu & Wine List

Welcome!

At Caffé Buongiorno you will find a warm and inviting atmosphere.
Our menu offers traditional Italian style dishes made from fresh
authentic ingredients that are prepared daily.

All prices include GST.



Caffé Buongiorno

“The Caffé with a Difference...”

Our vision is to provide for our customers a life long experience and
relationship that consistently provides a service that exceeds all expectations.

Located in the southern suburbs and established since January 2001, Caffé Buongiorno O’Halloran Hill (The
Caffé with a Difference) has stood out on its own. In this short period of time Tony & Lennie, with their dedicated
staff, have worked hard to make this caffe what it is today. Caffé Buongiorno’s philosophy is simple: Great
Service, Great Coffee and Great Food, in a relaxed and friendly environment, enjoying a cup of coffee with
friends or a traditional Italian meal cooked with the freshest ingredients available.

www.caffebuongiorno.net.au
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Funcfions To arrange your next function call Lennie! Phone 8381 1744
At Caffé Buongiorno O’Halloran Hill, we offer a variety of menus and beverage packages and can
easily cater for vegetarians or special dietary requirements. Our packages are competitively priced
offering traditional Italian dishes and a range of fine wines. We understand the organisation
required to make your event a success, which is why we offer an all-inclusive package.

MiSSi on S f a f em enf At Caffé Buongiorno O’Halloran Hill we will ensure that each guest receives
prompt, professional, friendly and courteous service. To have a clean, comfortable and well maintained
premises for our guests and staff and to provide at a fair price, well prepared meals using only quality
ingredients. We will also ensure that all guests and staff are treated with the respect and dignity they deserve.
By maintaining these objectives we shall be assured of a fair profit that will allow us fo
confiribute to the community we serve.



BUONGIORNO

Breakfast Entrées & Sides
Available from 8.30am to 11.30am Soup of the Day Winter Only POA
Croissants Main or Entrée sizes available

@ - Plain with Butter & Jam 5.5 @ GarlicBread 6.0
+ Ham, Cheese & Tomato 8.5 3 slices of thick Turkish bread, with garlic, parsley

@ - Cheese, Tomato & Avocado 8.5 and butter. Extra slice 2.0
Eggs on Toast 10.9 @ Pizza Bread (gluten free available extra $2.90)

o Fried eggs served on toasted Herb bread. 11.9
Turkish Bread Garlic and cheese. 12.9
Bacon & Eggs on Toast 13.9 Pita Bread with Dips 17.5
Two fried eggs, tender grilled bacon rashers Served with a selection of beautiful handcrafted
&toasted Turkish Bread' dips and seasonal produce. Extra Pita Bread 3.5
Bacon & Egg Focaccia 1.9 0 Traditional Bruschetta 14.9

Italian herb roll filled with fried egg
and grilled bacon

(V) Vegie Delight 17.5

Toasted wood oven bread with fresh tomatoes,
basil, bocconcini and extra virgin olive oil.

Scrambled eggs, mushrooms, tomato, Smoked Salmon Bruschgtta ' 15.9

spinach, baked beans & toasted Turkish Bread Toaslie(cjj wc|>od oven breaﬂ with Tasmanian "

The Breaky Pizza 15.9 smoked salmon, cream cheese, capers, spanis

A small pizza base topped with cheese, onion and rocket.

grilled bacon, eggs & hash browns @0 Bowl of Chips 2.9

The B.L.T. 15.9 o Wedges 10.9

Toasted gquic bread with Iettuce,. m.arinated With sour cream and sweet chilli.

tEomato,gnII‘ejc‘JI bacon rashers & aioli @o Seasonal Vegetables 13.9

ggs Bene. Ict . Steamed and dressed with parsley,
Toasted Turkish Bread topped with poached . .
3 . butter and olive oil.

eggs & hollandaise sauce and your choice of @0 R Potat 13.9

the following options osemary Fotatoes .

Virginia Ham 15.3 @0 gISF:;/ frle;i kllpZer potatoes seasoned with rosemary1 io

Sautéed Spinach 15. arden Sala .

Smoked Salmon 16.9 Mixed lettuce leaves, with cherry tomatoes, cucumber,

Buongiorno Breakfast 19.9 spanish onions, kalamata olives, roasted capsicums,

Fried eggs, tender grilled bacon rashers, tomato, in a honey and white balsamic vinaigrette.

sautéed mushrooms, gourmet sausage, S | d

baked beans & hash brown served with alaas

toasted Turkish Bread @& Warm Chicken Salad 19.9

Breakfast Extras Chargilled chicken tenderloins with cucumber,

Turkish Bread Toast x 2 Pieces 3.5 cherry tomatoes, avocado, candied walnuts, spanish

Raisin Toast x 2 Pieces 4.0 onions, with a honey and white balsamic vinaigrette.

Sl!ce of Smoked Salmon 4.5 Ceasar 18.9

Slice of Leg Ham 4.0 Criso bab | | .

Slice of Bacon 3.5 risp baby cos lettuce leaves, crispy pancetta,

Hash Brown x 3 3.0 shaved parmaesan, anchovies, poached egg,

Mushroom | Tomato | Avocado | Spinach 3.5 and crispy parmesan croutons.

Gourmet Sausage 3.5 With Chicken (3 pieces tossed through salad) 3.8

Hollandaise Sauce 2.5 With Prawns (5 prawns on top of salad) 4.8

Tomato | BBQ Sauce 0.6 Chargrilled Lamb Salad 22.9

Spreads - Butter | Jam | Vegemite | Honey Chargrilled medalions of lamb backstrap, with mixed

Extras are side serves only and are not to be used to replace set dishes. lettuce leaves, cucumber, cherry tomatoes, spanish

Please note when changing set dishes or creating your own dish, waiting time onions, kalamata olives, fetta, roasted capsicumes, crispy

may increase. Breakfast extras are only available during our breakfast period. croutons with a honey and white balsamic vinaigrette.
Fried Calamari Salad 19.9

Vegetarian Meals: o Gluten Free Meals: @ Lightly dusted calamari with salt and ground pepper,

with mixed lettuce leaves, cucumber, spanish onions,
roasted capsicums, cherry tomatoes, dress with aioli.



PASTA & RISOTTO

Entrée size less $1.50
Gluten free pasta available $2.50 extra

Please ask for todays variety

18.50

Spinach and ricotta filled ravioli cooked with a traditional
napoletana sauce with fresh basil, garnished with shaved
parmesan.

Ravioli Di Spinaci E Ricotta

17.90

String pasta with pork, veal & chicken, slowly cooked
with tomatoes, fresh thyme and rosemary with white
wine, garnished with shaved parmesan.

Spaghetti Bolognese

Spaghetti Marinara 22.90

String pasta with king prawns, whole black shell mussels,
anchovies, calamari, barramundi, flamed in brandy with
garlic, parsley, extra virgin olive oil and a dash of
traditional napoletana sauce.

Fettuccini Granchio 23.90

Flat ribbon pasta with blue swimmer crab meat with
rocket, chilli and garlic, flamed in brandy in a rosé sauce.

19.90

Short pasta tubes with pan fried chicken breast pieces,
capsicum, mushroom, garlic, parmesan in a rosé sauce.

Penne Con Pollo

Penne Vegetarian 18.90

Short pasta tubes with roasted pumpkin, baby spinach,
roasted capsicum, pinenuts with basil pesto and olive oil.

* Vegetarian Meals: 0
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Fettuccine Carbonara 18.90

Flat ribbon pasta with bacon, cracked black pepper,
parsley, parmesan and cream finished with an egg yolk.

Tortellini Alla Panna 19.90

Veal filled tortellini with pan fried mushrooms,
leg ham, parsley, parmesan and cream.

Penne Amatriciana 20.90

Short pasta tubes with pan fried bacon, onions,
garlic and chilli finished with napoletana sauce.

Lasagna 19.90

Home-made layered pasta sheets with Virginia ham,
mozzarella cheese, bolognese and béchamel sauce.
Main size only.

Risotto Con Pollo 21.90

Pan fried chicken breast, mushrooms, baby spinach,
pancetta, honey, butter, marscapone and parmesan.

Risotto Ai Frutti Di Mare 24.90

Pan fried king prawns, scallops, whole black shelled
mussels, fennel, chilli with a tomato, saffron and
shellfish stock.

Gluten Free Meals: @
* See our‘Specials Page’at the front of this menu for further tempting dishes!
*  Please advise of any food allergies before ordering as not all ingredients are listed.

*  Min Eftpos Charge $10.00. Prices subject to change without notice.



MEAT, POULTRY & SEAFOOD

Pollo Parmigiana 22,90

Chicken breast crumbed and fried, topped with shaved
leg ham, melted mozzarella and napoletana sauce,
served with chips and garden salad.

Cotoletta Parmigiana 22,90

Parsley and parmesan crumbed veal medallions, layered
with bocconcini and basil, served with crushed rosemary
potatoes, with a rocket and parmesan salad.

Saltimbocca 23.90

Pan fried medallions of veal with prosciutto, sage and
parmesan, with a tomato and veal jus, served with potato
cake and rocket.

Bistecca Gamberi 32.90

Chargrilled 300gm black angus scotch fillet, served on a
crispy potato fritter, topped with king prawns in a honey
and rosemary beef jus.

GF Pollo Boungiorno 24.90

Oven roasted chicken breast stuffed with camembert
cheese, spinach, sun dried tomatoes and toasted pinenuts,
served with soft polenta and tomato and basil chicken jus.

Pesce Del Giorno 25.90

Grilled barramundi fillets, served on a crispy potato cake,
topped with a spanish onion, caper and parsley butter.

GF Gamberi Al Aglio E Olio 27.90
Pan fried king prawns, with garlic, chilli, parsley, flamed

in brandy, served with a prawn and saffron risotto cake,
garnished with fresh rocket leaves.

Vitello Ai Funghi 23.90
Pan fried medallions of veal with a creamy mushroom

sauce served with crushed rosemary potatoes and

sautéed spinach.

GF Pollo Alla Zingara 24,90
Grilled chicken breast with a rich sauce of mushrooms,
onions, capsicums, kalamata olives, chilli and garlic,

served with soft polenta and rocket.

FOCACCIAS

(available to 5pm)
Italian herb roll filled with your selection, baked in hot oven

1. Virginian ham, jarlesberg cheese, tomato,
mixed lettuce leaves, honey mustard vinaigrette. 10.90

2. Chicken, sundried tomato pesto, avocado,
spanish onions, mixed lettuce leaves. 11.90

3. Sliced turkey breast, crispy bacon, cream cheese,
cranberry sauce, mixed lettuce leaves. 11.90

4. Smoked salmon, spanish onions, mixed lettuce
leaves, finely chopped capers with cream cheese. 12.90

0 5. Roasted pumpkin, roasted capsicums, grilled

eggplant, basil pesto. 10.90

6. Bacon and egg foccacia. 11.90



Pizza

Gluten free bases available on small bases (Add $3.00)
Excludes Pollo and Carne SML MED LGE

9" 1 2" 1 5"

Tropicana 12,90 15.90 21.90
Leg ham, pineapple, mozzarella and sauce.

0 Margherita 1290 15.90 21.90
Fresh tomatoes, basil, mozzarella and sauce.

Pepperoni 14.00 18.00 23.00
Pepperoni, mozzarella and sauce.

Buongiorno 15.50 18.50 22.90
Leg ham, roasted capsicums, salami, mushrooms,
olives, mozzarella and sauce.

@ Vegetarian 15.50 18.50 22.90
Grilled eggplant, roasted capsicums, roast pumpkin,
mushrooms, mozzarella and sauce, finished with
fresh rocket leaves.

Pollo 15.50 19.50 24.90
Chicken, mushrooms, roasted capsicums, spanish onions,
mozzarella and bbq sauce.

Gourmet 16.50 20.50 23.90
Artichokes, eggplant, roasted capsicums, kalamata olives,
fetta, mozzarella and sauce.

The Lot 16.90 21.50 24.90

Ham, salami, pepperoni, pineapple, mushrooms, kalamata
olives, anchovies, spanish onions, mozzarella and sauce.

Please Note!

Pizza
Gluten free bases available on small bases (Add $3.00)
Excludes Pollo and Carne SML MED LGE

9" 1 2" 1 5"

Frutti Di Mare 19.50 23.90 26.90

Prawns, calamari, mussel meat, fish pieces, anchovies, moz-
zarella and sauce.

Carne 17.50 22.50 24.90

Pepperoni, salami, bacon, ham, chicken, chorizo, mozzarella
and bbq sauce.

Calzone Rustico 21.90
Baked pizza pastry filled with salami, leg ham, mushrooms,
olives and roasted capsicum, served with bolognese sauce.

CHILDREN’S SELECTION

Only available to children under 13.
Not available for adults
Please specify as to when childrens meals are brought out

Nuggets and Chips 10.90
Golden chicken nuggets with crisp hot potato chips

Fish and Chips 10.90
Battered fish fingers with crisp hot potato chips

Maccheroni and Cheese 10.90
Penne pasta in a cheese and tomato cream sauce

Spaghetti Bolognese 10.90
String pasta with homemade meat sauce

Tomato Sauce .60

SURCHARGES

Birthday Cakes (Surcharge) 15.00

* Please advise of any food allergies before ordering as not all ingredients are listed.

* At Caffé Buongiorno we will try to accommodate any changes that you may require to our set menu items.
At busy periods we may not be able to assist you with major changes, please ask us before you are ready to
order to see if we can accommodate your request. Warning! While we take special care when preparing your

meal, we cannot guarantee that all olives have been pitted.



DNGIORNDO

Sparkling Wines Region G B
Hardys The Riddle Sparkling Brut Reserve Blend of SA Regions 6.0 21.9
Banrock Station Reserve Sparkling Shiraz Riverland 6.0 21.9
Yarra Burn Premium Cuvee Brut Yarra Valley 28.9
Mini Bar

Omni NV Classic Sparkling - 200ml Piccolo Blend of SA Regions 6.0
Omni Pink Peach Bellini - 200ml Piccolo Blend of SA Regions 6.0
Omni Blue Sweet Sparkling - 200ml Piccolo Blend of SA Regions 6.0

Hardys The Riddle (House Wine)

Sauvignon Blanc, Riesling Blend of SA Regions 5.0 18.9
Late Harvest Fruity White, Shiraz Cabernet Blend of SA Regions 5.0 18.9
White Wines

Nottage Hill Chardonnay South Eastern Australia 5.5 21.9
Houghton White Classic Blend Western Australia 6.0 23.9
Ta_Ku Sauvignon Blanc Marlborough, NZ 6.0 23.9
Alta Sauvignon Blanc Adelaide Hills 6.9 26.9
Thorn-Clarke Sandpiper Chardonnay Barossa Valley 6.5 24.9
Scarpantoni Unwooded Chardonnay McLaren Vale 6.9 26.9
Cape Barren‘Silly Goose’ Semillon Sauvignon Blanc McLaren Vale 6.9 26.9
Amberley Kiss & Tell Moscato Margaret River 5.9 229

Banrock Station Reserve Sparkling Shiraz
A bright fresh and fruity style of sparkling wine
made from Shiraz.

Omni NV Classic Sparkling
Bottle fermented Pinot Noir Chardonnay. Fresh
lively characters and soft full flavours.

Hardys Nottage Hill Chardonnay
Tropical fruit and melon flavours with the added
complexity of subtle oak.




A DIFFEREN

Red Wines Region G B
Nottage Hill Shiraz South Eastern Australia 5.5 21.9
Houghton Cabernet Sauvignon Western Australia 6.0 239
Thorn-Clarke Sandpiper Merlot Barossa Valley 6.5 249
Cape Barren ‘Native Goose’ Grenache Shiraz Mourverde McLaren Vale 6.9 26.9
Houghton ‘The Bandit’ Shiraz Tempranillo Western Australia 6.9 26.9
Scarpantoni School Block Cabernet Shiraz Merlot McLaren Vale 6.9 26.9
Amberley Secret Lane Cabernet Merlot Margaret River 6.9 27.5
Brookland Valley Verse 1 Shiraz Margaret River 7.5 299
Serafino Cabernet Sauvignon McLaren Vale 7.9 30.9

Premium Red Wines

Leasingham Bin 61 Shiraz Clare Valley 35.9
Thorn-Clarke Shotfire Quartage Barossa Valley 37.9
Tintara McLaren Vale Cabernet Sauvignon McLaren Vale 38.9

Lighter Style Reds

Scarpantoni Ceres Rose McLaren Vale 6.5 249
Banrock Station White Shiraz Riverland 6.0 229

BYO Table Wine Corkage $12.00 per Bottle

Brookland Valley Verse 1 Shiraz
A fine, supple Margaret River Shiraz with dark
berry fruit and spicy vanillin oak.

Tintara McLaren Vale Cabernet Sauvignon
Blackcurrant, chocolate and spice flavours.
A rich and long finish.

Banrock Station White Shiraz
Sweet strawberry and fresh citrus flavours
combine with a soft creaminess.
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wRRe

CQFFE BUONGIORNDO

COLD BEVERAGES

Soft Drinks

Coke, Diet Coke, Sprite, Fanta, Lift (G) 3.9
Soda Water, Dry Ginger Ale, Raspberry J) 9.9
Fruit Cup 3.8
Lemon, Lime & Bitters 3.8
Soft Drinks Bottled

Coke, Diet Coke, Coke Zero, Ginger Beer,
Kola Beer, Creamy Soda, Sarsaparilla, Tonic Water 3.8

Mineral Water

Santa Vittoria Sparkling 250ml 3.8
Santa Vittoria Sparkling 500ml 5.5
Santa Vittoria Azzura Sparkling or Natural 750ml| 8.5

Spritz
Paradise Punch, Apple & Raspberry, Lemon & Lime 4.5

Spiders
Coke, Diet Coke, Fanta, Raspberry, Sprite, Lift 5.5

Mountain Fresh Juices

Apple & Guava, Apple & Passionfruit
Apple & Peach, Apple & Mango
Apple & Pear, Apple, Tropical

Apple & Blackcurrant, Apple & Pineapple 4.5
Nippy’s Juices
Apple, Pineapple, Orange & Mango, Tomato 4,2

Fresh Orange Juice (G) 3.9 (J) 10.2

Lipton Iced Tea

Lemon, Peach, Green 4.5
New Age

Strongbow Original Cider 7.5
Tooheys 5 Seeds Cider 7.5
Designer Drinks 7.5

BEERS

Light Beers

Hahn Premium Light 6.5
Cascade Premium Light 6.0
Mainstream Beers

West End Draught 6.5
XXXX Summer Bright Lager 7.0
Coopers Pale Ale 7.0
Coopers Sparkling Ale 7.5
Hahn Super Dry 7.0
Tooheys Extra Dry 7.0
Australian Premium Beer

James Boag’s Premium Lager 7.5
Crown Lager 7.5
James Squire Golden Ale 7.8
James Squire Porter 7.8

International Premium Beers

Corona (Mexican) | Moretti (Italian) 7.8
Heineken (Holland) | Becks (Germany) 7.8
SPIRITS & LIQUEURS

Aperitifs 55
Rosso Antico, Cinzano Rosso, Dry & Bianco, Campari
Liqueurs

Kahlua, Frangelico, Baileys 6.5
Sambucca, Tia Maria, Midori 6.5
Drambuie, Cointreau 7.0
Spirits Mixers Extra 1.0
House Scotch, Vodka 5.5
Bundaberg Rum, Southern Comfort 6.0
Johnnie Walker Red 6.0
Jim Beam, Jack Daniels, Wild Turkey 6.5
Johnnie Walker Black 7.0
Canadian Club, Chivas Regal 7.0

Canadian Club, Chivas Regal 7.0




DESSERTS

Gelati

Single Waffle Cone (one scoop) 3.5
Single Waffle Cone (two scoops) 4.7
Coppa 1 Scoop (Eat In) 2.8
Coppa 2 Scoops (Eat In) 4.9
Coppa 3 Scoops (Eat In) 6.0
Take Away Gelati

A variety of flavours available

Small 3.8 Medium 4.9 Large 9.9

Aurora Premium Dessert Gelati

All served with fresh whipped cream

Marronicno 6.9
A centre of peppermint gelato surrounded by chocolate
gelato and then rolled in real chocolate and mint crisps

Gianduiotto 6.9
A centre of hazelnut gelato surrounded by chocolate
gelato smothered with a layer of toasted hazelnuts and
dark chocolate pieces.

Fireball 6.9
A real strawberry fruit ice cream ball centred with classic
vanilla ice cream rolled in strawberry sprinkles.

Cassata 6.9
Layers of mouth watering noughat, chocolate and hazelnut
gelato with candied fruit and centre of liqueured sponge.

SLUSHIES

Blue Lemonade, Raspberry,
Fruit Tingle, Tropical, Kiwi Small 3.5
Please ask for today'’s flavours Large 5.9

Coffee & Cake Special
Monday to Friday 9am - 4.30pm

Includes Regular Size Flat White, Cappuccino, Caffe Latte, Long Black or Hot Chocolate

MILKSHAKES

Iced Milks Coffee, Chocolate, Strawberry,
Vanilla, Banana, Lime, Caramel

Milkshakes Chocolate, Strawberry,
Vanilla, Coffee, Banana, Caramel, Lime

ALCOHOLIC DAIQUIRIS

Attitude Improvement 7.9
Valencia Oranges, Pineapple & Tropical Punch

Blue Hawaii 7.9
Lemon, Lime, Orange & Pineapple

Fruit Tingle 7.9
Banana, Orange, Pineapple & Passionfruit

Razz Bull Raspberry 7.9

Please ask for today’s flavours

HOT BEVERAGES

Hot Drinks

+ Cappuccino * Latte * Flat White
* Moccachino * Short Black + Long Black
* Macchiato * Chai * Babycino

« Hot Chocolate (with marshmallow)
« Vienna (Chocolate, White or Black)
+ Affogato (Served with Gelati)

+ Extra Coffee Shot Available

Extras
Mugs | Decaf | Soy Milk

Flavoured Coffee
Vanilla, Hazelnut, Caramel,
Irish Cream, Choc Mint, Cinnamon

Tea
English Breakfast, Earl Grey, Camomile,
Lemon, Green, Peppermint

Desserts served from 9am until close.
Please see our cake, biscuit and
gelati display for your selection.




