ANTIPASTI

OSTERIA PIZZA BREAD 8
Garlic / Cheese / Chilli / Herb

+ TRIO OF DIPS +6
MARINATED OLIVES 10
DUCK LIVER PATE 14
RISSOTO BALLS 13
With tomato and basil

BRUSCHETTA 15

Ripe tomatoes, basil, garlic on ciabatta

SHARING BOARDS

ANTIPASTO AFFETTATO 28

Traditional platter of assorted sliced meats
& other delicacies

ANTIPASTO DI MARE 3¢

Selection from the sea. scallops, prawns,
mussels, calamari, smoked salmon.

P1ZZERIA

Same dough recipe for over 20 years

REGULAR 23 / LARGE 28
MARGHERITA

Pomodoro, fresh mozzarella, basil

VEGETARIANA

Fresh & roasted vegetables, feta, olives

POLLO
Chicken, spinach, red onion, mushrooms
PEPPERONI

Spicy sausage, salami, onion, capsicum
NEAPOLETANA

Capers, anchovies, garlic, olives, basil
CAPRICCIOSA

Ham, mushrooms, artichokes, olives

PROSCIUTTO

Sliced prosciutto, mushrooms, truffle oil

ENTREE ——
BURRATA 24

Buffalo mozzarella filled with cream,
served with prosciutto, tomatoes

SHRIMP COCKTAIL 16
Served classic 'cold' or modern 'hot'
STEAMED MUSSELS 20
Garlic, chilli, vino bianco, parsley, lemon
CALAMARI FRITTI 17
Squid, lightly fried, nero + paprika aioli
SCALLOPS 24
Parsnip pureé, chilli, bacon, green peas
PRAWN CUTLETS 22
Pan-fried, lemon crema sauce & aborio
PRAWN CUTLETS 19

Pan-fried, lemon crema sauce & aborio

SALADS

Either as a Salad or
Open Sandwich with Homemade Bread

CHICKEN SALAD 20

Grilled chicken, bacon, cucumber,
capsicum, tomato, greens, aioli

SALMON 23

Smoked salmon, shrimp, cucumber,
capsicum, tomarto, mixed greens, aioli

STEAK 22

Grilled Steak, caramelised onion, capsicum,
cucumber, tomato, honey mustard

SIDES

GREEK SALAD 8
ARUGALA SALAD 9
BOWL OF FRIES 8
POLENTA CHIPS 9
POTATO MASH + GRAVY 7

SEASONAL VEGETABLES 8




