PASTA

SPAGHETTI AL POMODORO"

FRESH TOMATO SAUCE WITH BASIL AND PARMESAN

SPAGHETTI CARBONARA

CREAMY SAUCE WITH EGGS, PECORINO CHEESE, CRISPY GUANCIALE,
AND FRESHLY GROUND BLACK PEPPER

GNOCCHI QUATTRO FORMAGGI

SOFT GNOCCHI| IN A SMOOTH, CREAMY BLEND OF GORGONZOLA,
PARMESAN, PROVOLONE, AND PECORINO CHEESE

CAVATELLI ALLA BOLOGNESE

CAVATELLI WITH SLOW-COOKED BEEF RAGU IN A RICH NAPOLI SAUCE,
TOPPED WITH GRATED PARMESAN

(DF)

LINGUINE ALLE VONGOLE

LINGUINE WITH JUICY VONGOLE, CHERRY TOMATOES, FRESH PARSLEY,
AND WHITE WINE SAUCE

SALADS

(V, GF)

BURRATA CAPRESE

CREAMY ITALIAN BURRATA WITH ROCKET, CHERRY TOMATOELS, ZUCCHINI
CREAM, AND BALSAMIC VINEGAR DRESSING

(ely

PRAWNS SALAD

LOCAL PRAWNS, MIXED SALAD WITH TOMATOES, QUINOA, CARROTS
AND ZESTY YOGHURT CREAM

(GF)

CHICKEN SALAD

MIXED LEAVES WITH CHICKEN, OLIVES, CAPSICUM SAUCE, BALSAMIC
VINEGAR DRESSING, AND SHAVED PARMESAN

\cmely

LA VEGANA

MIXED LEAVES AND COLOURFUL MIX OF QUINOA, CELERIAC SAUCE,
MUSHROOMS, FRIED CAULIFLOWER AND ALMOND FLAKES

MAINS

LASAGNA

TRADITIONAL LAYERS OF PASTA WITH SLOW-COOKED BEEF RAGU AND
CREAMY BECHAMEL SAUCE

(DF)

POLLO ALLA CACCIATORA

BRAISED CHICKEN THIGH WITH CHERRY TOMATOES, OLIVES, CAPERS AND

RED WINE NAPOLI SAUCE, SERVED WITH HOUSE FOCACCIA

(DF, GF)

CALAMARI & PRAWNS FRITTURA

CRISPY FRIED CALAMARI AND PRAWNS SERVED WITH CHIPS, SALAD AND
AIOLI SAUCE

GLUTEN FREE +S$5

25

26

26

25

28

22.5

25.5

22.5

22.5

26.5

26.5

26.5

PIZZA

(V)
MARGHERITA
SAN MARZANO TOMATOES, MOZZARELLA, BASIL, EVOO

BUFALINA

SAN MARZANO TOMATOES, FRESH BUFFALO MOZZARELLA,
PROSCIUTTO CRUDO, CHERRY TOMATOES, BASIL, EVOO

CAPRICCIOSA

SAN MARZANO TOMATOES, MOZZARELLA, HAM, MUSHROOMS,
ARTICHOKES, OLIVES

VEGETARIANA 2.0

LUCCHINI CREAM BASE, MOZZARELLA, FRIED EGGPLANT,
ROASTED CAPSICUM

(VG)

SARDEGNA

SAN MARZANO, VEGAN-MOZZARELLA, CHERRY TOMATOES,
ARTICHOKES, OREGANO, BASIL

(VG)

UMBRIA

VEGAN-MOZZARELLA, PUMPKIN PURE" MUSHROOMS, WALNUTS,
TRUFFLE CREAM

NAPULFE’

MOZZARELLA, SMOKED SCAMORZA, SAUSAGE, BROCCOLI
RABE (FRIARELLI)

DIAVOLA

SAN MARZANO TOMATOES, MOZZARELLA, CALABRESE SALAMI,
CARAMELIZED ONION, ‘NDUJA

LEONARDO DA VINCI

SAN MARZANO TOMATOES, MOZZARELLA, PROSCIUTTO CRUDO,

ROCKET, SHAVED PARMESAN, EVOO

MORTAZZA

MOZZARELLA, MORTADELLA, SUN-DRIED TOMATOES, PISTACHIO
BURRATA

IL PADRINO (THE GODFATHER)

SAN MARZANO TOMATOES, MOZZARELLA, SOPPRESSA SALAMI,

ROCKET, CHERRY TOMATOES, BURRATA

QUATTRO FORMAGGI E TARTUFO"”

MOZZARELLA, GORGONZOLA, SMOKED SCAMORZA,
PARMESAN, TRUFFLE CREAM

ZUCCOTTA

PUMPKIN CREAM BASE, MOZZARELLA, GUANCIALE, GRATED
PECORINO

(DF)

FRUTTI DI MARE

SAN MARZANO GARLIC TOMATOES, PRAWNS, CALAMARI,
MUSSELS, CLAMS, PARSLEY

CALZONE (FOLDED PIZZA)

SAN MARZANO TOMATOES, MOZZARELLA, MILD SALAMI,
RICOTTA, BLACK PEPPER, PARMESAN

GLUTEN FREE +$8
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DOLCE

TIRAMISU’ 16.5

CLASSIC ESPRESSO, MASCARPONE DESSERT, DUSTED WITH
COCOA POWDER

CANNOLO SICILIANO 12.5

CRISPY CANNOLI SHELLS FILLED WITH SILKY RICOTTA CREAM,
CHOCOLATE BITS, ORANGE ZEST AND CRUNCHY PISTACHIOS

(GF)

GELATO ALLA NUTELLA 15.5

HOUSE-MADE NUTELLA GELATO WITH WHIPPED CREAM AND
CRUNCHY HAZELNUTS

LEMON AND MANGO SORBET '~ " 15.5

REFRESHING VEGAN SORBET PAIRED WITH TANGY RED BERRIES COULIS

SOFT DRINKS

SPARKLING WATER 750ml 8
SANPELLEGRINO SPARKLING WATER 1L 12
SAN PELLEGRINO SOFT DRINKS 9.9
ARANCIATA - LIMONATA - CLEMENTINA - ARANCIA ROSSA

CLASSIC SOFT DRINKS 5.5
COKE - ZERO - LLB

JUICE S
PINEAPPLE - ORANGE - APPLE - MANGO

GINGER BEER o
Gluten Free (GF) Vegetarian (V) Vegan (VG) Dairy Free (DF)



COFFE

ESPRESSO

SINGLE - DOUBLE

CAPPUCCINO -+ LATTE < FLAT WHITE

MEDIUM - LARGE

HOT CHOCOLATE

MEDIUM - LARGE

LONG BLACK

MEDIUM - LARGE

CHAI LATTE
MEDIUM - LARGE

ICED COFFES

COFFEE - CHAI - MOCHA -

TEA

ENGLISH BREAKFAST - GREEN
LEMONGRASS & GINGER

LATTE - CHOCOLATE

» PEPPERMINT - CHAMOMILLE -

10% surcharge on Sundays
15% surcharge on public holidays
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VITHLIH'S

Gatawant S/ zzoria

THE PIER - WATERFRONT SIDE
Pier Point Rd, Cairns City

MONDAY - SUNDAY

Breakfast 7:00am - 11:30am
Lunch 11:530am - 4:30pm
Dinner 4:50pm - 9:00pm

(07) 4000 0865

(@vitaliasrestaurant

vitalias.com.au

LUNCH

VITALIA'S

Satawrant S Azzoria



