7 i
.- D W _ o
Yo, L& - .

ERENCED -

Design your favourite dish by PASTA VARIETIES
Eﬂ:?:?::f_:::;f{:: Sth Vartety. Spaghetti String pasta imported from Italy
Fettuccine Flat ribbon pasta
PASTA SAUCES Penne Short pasta tubes
Napoletana 15.5 Spinach Ravioli
A traditional tomato sauce, finished with Green pasta plllows with spinach filling +2.0
fresh basil & topped with shaved parmesan Ravioli +2.0
Bolognese 16.9 Pasta pillows with meat filling
A meat & tomato sa uce, slow c::lukml:l & Tortellini +2.0
finished with our special herbs & spices Pasta rings with ground meat filling
Alla Panna Leg ham & mushroom 16.9
in a creamy white wine sauce
d RISOTTO
Bosciaola Bacon & mushroom 16.9 . ) )
in a ereamy white wine sauce \ Risotto Zucca Aborio rice with roast 18.9
3 pumpkin, pine nuts, spinach, parmesan & cream
Vegetarian Seasonal vegetables 16.5
in a napeli & olive ail sauce Risotto Con Pollo Abario rice with 18.9
; o grilled chicken pleces, roast capsicum,
Puttanesca Anchovies, capers, chilli 16.5 mushrooms & finished with a garlic rosé sauce
olives & onion in a2 napoli & olive oil sauce
; 2 (Entrée Size Not Available)
\ Fiorentina Broccoli, spinach, avocade, 17.9
pine nuts & sun-dried tomato in a basil
pesto sauce with a splash of craam BAKED PASTA
A.n'lat_riciana Bacon, onion, tomato 16.9 Lasagna Di Casa 18.9
& chilli in a napoli & olive oil sauce Home made layered pasta with virginian ham,
Carbonara Bacon, cracked papper 16.9 mozzarella & home made bolognese sauce,
E egg in a creamy white wine sauce topped with a béchamel sauce
Con Pollo Baked chicken pieces, capsicum 18.9 \ Cannelloni Di Casa 18.9
& mushroom in a rosé sauce with fresh basil

Ricotta & spinach rolled in fresh home made pasta,
topped with napoli sauce - i

Gamberi Bacon, prawns, capsicum 20.5

& chilli in a creamy white wine sauce (Entrée Size Not Available)
Marinara A mix of mussels, prawns, 20.9
octopus, squid & fish pieces in a napali sauce, E A choice of scrambled, poached or fried eqgs are

For a lighter style we suggest in "Bianca” which

anly available on itzrs marked with this symbaol
is cooked in a white wine sauce the traditional way

o,
\ Carrot indicates our Vegetartan Options

= See our ‘Specials Page' at the front of this menu for further tempting dishes!
*  Please advise of any food allergies before ardering as not all ingredients are listed.

*  Min Eftpos Charge $10.00. Prices subject te change without notice.
* No Split Bills for Table Service.




