BREADS $5.00 each
° Crusty Garlic Brcac{

HOME MADE PIZZA BREADS
e  (Garic Fizza Bread
L] f’icrb Fizza Bread
° chto Fizza Brcac{ with Basil chto and Cheese

ENTREES

ChePs Sclcction of DiPs, Olives and Girilled Chorizo Sausagc Served with Herb and Garlic Focaccia

bruschctta
T oasted (Garlic Pread with [Fresh Kipe T omatoes, Onion, Seasoned with [Tresh Pasil and
I~ xtra \/irgin Oil, Toppcd with Shavcc{ Farmcsan

Seared Sca"ops
Wrapped in Prosciutto, Served on (Grilled T omato, [Field Mushroom and Eggp[ant,
TOPPCC{ with Fcrsian [eta

TaPas Stglc Flate
$12.50
Gri”cc{ Chorizo Sausagc, Marinated Olivcs and Fcrsian [eta, Balsamic Sautécc{ Mushrooms,
Girilled | xmouth Prawns [Finished in Citrus Dressing, Served with T oasted Sour Dough Pread and
Balsamic Sgrup

King Frawn and Crab Salacl
FPoached King Prawns atop a Salad of Soft Herbs, Rocket, Crab, Pickled Citrus, Red Onion and
Chcrrg Tomato with Blood Oraﬂgc and Sa)cmcron ch{uction

Summer Seafood Salacl
$12.50

Selection of Seafood T ossed in (Chilli and (Garlic, Served with Avocado, Crispﬂ Bacon and
fﬂoncg Mustard Dressing

Smokccl Cl'ticlccn Cacsar Salac]
Scrvcc{ with Garlic Croutons, Crispy Bacon, T ossed in Aﬂchovg Dressing

SI|IDE DISHES $5.00 each
° Wedges with Sweet (Chili and Sour Cream
e (Garden Salad
e | raditional GGreek Salad

casonal Vegetables




Pasta/RLisottos

Penne Arrabbiatta
SPicy Sausage, Garlic, Feta, Olives, T omato and Pasil | ossed through a Napolitano Sauce

Penne Alla Romana
Chicken with Sun Dried T omatoes, SPinach, Pine Nuts, Capsicum, Garlic and Chilli, Bathed in a
Whitc Winc Crcam Saucc

Spagl':etti Pescatore
A Sclcctioxw of Seafood T ossed with | omato and Basil Napolitano Sauce

Spaghctti Bologncse
Rich Beef, T omato and Pasil Sauce, [Finished with Parmesan Cheese

Alsian Nooc”cs
Prawns, Chicken, Capsicum, Chilli and Garlic T ossed with Egg Noodles, Pok Chog and Sweet 503

Risotto di chcc
A Selection of Seafood T ossed t!ﬂroug!’] a Creamﬂ Cajun SPiced Arborio Rice with
Chcrrg T omatoes, Snow [eas and Spinach

Risotto di Fo"o
Chicken, Asparagus, Sun Dried T omato, (Garlic, Chilli, Cream and Parmesan (Cheese

Mains

Sirdoin Steak
Gri”cd to Your Liking, Toppcd with Broccolim’} Wrappcc{ in Frosciutto} Sautécd Mushrooms and
Salt Koasted Fotatoes

Rack of Lamb
Crusted with Djjon Mustard and [Terb Duuca, Ser\/ed with Babﬂ FPotatoes and Roast Garlic

ScaloPPini Fungl':i
Veal Medallions Sautéed in a Crcamy Brandy and Mushroom Sauce, Served on Mash Potato,
TOPPCC{ with Asparagus

Fo“o Ficcantc
Chicken Breast Sautéec{ with Onion, Green FePPercoms, Brandg Cream Sauce,
Scr\/cd on Fotato Mash and Toppcd with Frcsh Asparagus

Forlc Cotclctta
Farmcsan Crumbcc{ Fork Cutlct Sautécc{ Goldcn Brown} Scrvcc{ on Fcar, Rockct and Walnut Salac{

Scarcd Atlantic Salmon
Ser\/ed on Roast FarsniP and Fotato Mash with Buttered Asparagus Dressec{ with Sa#ron and
Limc ]mcusioﬂ and Kocl«it Salac{







