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AVAILABLE AM  PM AVAILABLE AM  PM

F PASTA GLUTEN FREE +$5 PIZZA GLUTEN FREE +$8 DOLCE COFFEE
V ’  P
Parma’s Prosciutto, buffalo mozzarella, tomatoes, basil

20 SPAGHETTI AL POMODORO
(V)

FRESH TOMATO SAUCE WITH BASIL AND PARMESAN

25 MARGHERITA
(V)

San Marzano tomatoes, mozzarella, basil, EVOO

26.5 TIRAMISU’
Classic espresso, mascarpone dessert, dusted with 

cocoa powder

16.5 3.5     4.5ESPRESSO
SINGLE - DOUBLE

C F
Spicy salami, olie paté, Ndua, carameli zed red onions

R G
Porchetta with creamy potato and rich parmesan cheese

I S
Mortadella, creamy burrata cheese, basil pesto, tomatoes

P & A
(VG)

Vegan pesto, eggplants, roasted peppers, dairy-free 
mozzarella

19.5

19

19

19

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

GNOCCHI QUATTRO FORMAGGI
(V)

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

CAVATELLI ALLA BOLOGNESE
CAVATELLI WITH SLOW-COOKED BEEF RAGÙ IN A RICH NAPOLI SAUCE, 
TOPPED WITH GRATED PARMESAN

LINGUINE ALLE VONGOLE
(DF)

26

26

25

28

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
(V)

ZUCCHINI CREAM BASE, MOZZARELLA, FRIED EGGPLANT, 
ROASTED CAPSICUM

SARDEGNA
(VG)

30.5

29.5

31.5

36
CANNOLO SICILIANO
CRISPY CANNOLI SHELLS FILLED WITH SILKY RICOTTA CREAM, 
CHOCOLATE BITS, ORANGE ZEST AND CRUNCHY PISTACHIOS

GELATO ALLA NUTELLA
(GF)

HOUSE-MADE NUTELLA GELATO WITH WHIPPED CREAM AND 

CRUNCHY HAZELNUTS

LEMON AND MANGO SORBET
(VG, GF)

REFRESHING VEGAN SORBET PAIRED WITH TANGY RED BERRIES 

COULIS

12.5

15.5

15.5

6.5      .5CAPPUCCINO  LATTE  FLAT WHITE
MEDIUM - LARGE

HOT CHOCOLATE 6.5      .5
MEDIUM - LARGE

5.5      6.5LONG BLACK
MEDIUM - LARGE

CHAI LATTE
MEDIUM - LARGE

      8

C B
(V)

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

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

ICED COFFES
COFFEE  CHAI  MOCHA  LATTE  CHOCOLATE

9

Tomatoes, buffalo mozzarella, sun-dried tomato, basil

SALADS
UMBRIA 

(VG)

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

29.5 HOT TEA
ENGLISH BREAKFAST  GREEN  PEPPERMINT  CHAMOMILLE 
LEMONGRASS  GINGER 

5

M
C CREAM
Whipped cream

S
Whipped cream  Strawberries

SC
Whipped cream  SaltedCaramel dri zzle

CHOCOLATE
Whipped cream  Chocolate shaings

10

13

12

12

BURRATA CAPRESE
(V, GF)

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

PRAWNS SALAD
(GF)

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

CHICKEN SALAD
(GF)

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

LA VEGANA
(VG, GF)

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

22.5

25.5

22.5

22.5

NAPULE’
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

36.5

34.5

34.5

31.5

35

SOFT DRINKS
SPARKLING WATER 

SANPELLEGRINO SPARKLING WATER 1L 12

SAN PELLEGRINO SOFT DRINKS
ARANCIATA - LIMONATA - CLEMENTINA - ARANCIA ROSSA

CLASSIC SOFT DRINKS
COKE - ZERO - LLB

JUICE
PINEAPPLE - ORANGE - APPLE - MANGO

5.5

5.5

8

5

ORANGE
Whipped cream  Orange zest candied

P
Whipped cream  chopped Pistachios

13

12

MAINS
LASAGNA
Traditional layers of pasta with slow-cooked beef ragù and 
creamy béchamel sauce

26.5

QUATTRO FORMAGGI E TARTUFO
(V)

MOZZARELLA, GORGONZOLA, SMOKED SCAMORZA, 
PARMESAN, TRUFFLE CREAM

ZUCCOTTA
PUMPKIN CREAM BASE, MOZZARELLA, GUANCIALE, GRATED 
PECORINO

31.5

34

GINGER BEER 6

POLLO ALLA CACCIATORA
(DF)

26.5 FRUTTI DI MARE
(DF)

39.5
BRAISED CHICKEN THIGH WITH CHERRY TOMATOES, OLIVES, CAPERS AND 
RED WINE NAPOLI SAUCE, SERVED WITH HOUSE FOCACCIA

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

CALAMARI & PRAWNS FRITTURA
(DF, GF)

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

26.5 CALZONE (FOLDED PIZZA)
SAN MARZANO TOMATOES, MOZZARELLA, MILD SALAMI, 
RICOTTA, BLACK PEPPER, PARMESAN

30.5 Gluten Free (GF)

 surcharge applies on weekends  -  5  surcharge on public holidays

Vegetarian (V) Vegan (VG) Dairy Free (DF)
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STARTERSSTARTERS PIZZAPIZZA GLUTEN FREE +$8GLUTEN FREE +$8 MAINSMAINS DESSERTSDESSERTS
GARLIC FOCACCIAGARLIC FOCACCIA

(VG)
15.515.5 MARGHERITAMARGHERITA

(V)
26.526.5 BEEF CHEEKBEEF CHEEK

(GF)(GF)
5151 TIRAMISTIRAMIS 16.516.5

HOUSE FOCACCIA INFUSED WITH GARLIC AND ROSEMAR
 ADD ANCHOVIES $   ADD SAN MARZANO TOMATO PURE $

HOUSE FOCACCIA INFUSED WITH GARLIC AND ROSEMAR
 ADD ANCHOVIES $   ADD SAN MARZANO TOMATO PURE $

San Marzano tomatoes, mozzarella, basil, EVOOSan Marzano tomatoes, mozzarella, basil, EVOO SLOW-COOKED BEEF CHEEK SERVED WITH FRIED POLENTA AND GLAZED 
CARROTS
SLOW-COOKED BEEF CHEEK SERVED WITH FRIED POLENTA AND GLAZED 
CARROTS

CLASSIC ESPRESSO AND MASCARPONE DESSERT DUSTED WITH 

COCOA POWDER
CLASSIC ESPRESSO AND MASCARPONE DESSERT DUSTED WITH 

COCOA POWDER

(V)(V) BUFALINABUFALINA 3636
BRUSCOFOCACCIABRUSCOFOCACCIA
CRUNCHY BRUSCHETTA-STYLE PIZZA TOPPED WITH FRESH TOMATOES, 
PARMESAN AND FRESH BASIL
CRUNCHY BRUSCHETTA-STYLE PIZZA TOPPED WITH FRESH TOMATOES, 
PARMESAN AND FRESH BASIL

1010 SAN MARZANO TOMATOES, FRESH BUFFALO MOZZARELLA, 
PROSCIUTTO CRUDO, CHERRY TOMATOES, BASIL, EVOO
SAN MARZANO TOMATOES, FRESH BUFFALO MOZZARELLA, 
PROSCIUTTO CRUDO, CHERRY TOMATOES, BASIL, EVOO

F   DF   D
Prepared daily with seasonal ingredients  crafted by our chef 
and introduced at your table
Prepared daily with seasonal ingredients  crafted by our chef 
and introduced at your table

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

12.512.5

COLD PARMIGIANACOLD PARMIGIANA
ROASTED EGGPLANT WITH MOZZARELLA CREAM, NAPOLI SAUCE, AND 
FRESH BASIL
ROASTED EGGPLANT WITH MOZZARELLA CREAM, NAPOLI SAUCE, AND 
FRESH BASIL

(V)(V)

2020
CAPRICCIOSACAPRICCIOSA
SAN MARZANO TOMATOES, MOZZARELLA, HAM, MUSHROOMS, 
ARTICHOKES, OLIVES
SAN MARZANO TOMATOES, MOZZARELLA, HAM, MUSHROOMS, 
ARTICHOKES, OLIVES

30.530.5
ANATRA ALL’ARANCIAANATRA ALL’ARANCIA

(GF)

SLOW-COOKED DUCK BREAST WITH CELERIAC PURE, ORANGE 
REDUCTION, ROASTED CAULIFLOWER AND TOASTED HAZELNUTS
SLOW-COOKED DUCK BREAST WITH CELERIAC PURE, ORANGE 
REDUCTION, ROASTED CAULIFLOWER AND TOASTED HAZELNUTS

4848 GELATO ALLA NUTELLAGELATO ALLA NUTELLA
(GF)

HOUSE-MADE NUTELLA GELATO WITH WHIPPED CREAM AND 

CRUNCHY HAZELNUTS
HOUSE-MADE NUTELLA GELATO WITH WHIPPED CREAM AND 

CRUNCHY HAZELNUTS

15.515.5

MUSSELSMUSSELS
(DF)(DF)

FRESH MUSSELS STEAMED AND SERVED WITH A WARM PIZZA BASKE
CHOICE OF  GARLIC AND WHITE WINE  SPICY NAPOLI SAUCE
FRESH MUSSELS STEAMED AND SERVED WITH A WARM PIZZA BASKE
CHOICE OF  GARLIC AND WHITE WINE  SPICY NAPOLI SAUCE

TRUFFLE BURRATA SALADTRUFFLE BURRATA SALAD
(V, GF)(V, GF)

CREAMY BURRATA WITH CHERRY TOMATOES, FINISHED WITH A DELICATE 
TRUFFLE SAUCE
CREAMY BURRATA WITH CHERRY TOMATOES, FINISHED WITH A DELICATE 
TRUFFLE SAUCE

30.530.5

24.524.5

VEGETARIANA 2.0VEGETARIANA 2.0
(V)(V)

ZUCCHINI CREAM BASE, MOZZARELLA, FRIED EGGPLANT, 
ROASTED CAPSICUM
ZUCCHINI CREAM BASE, MOZZARELLA, FRIED EGGPLANT, 
ROASTED CAPSICUM

SARDEGNASARDEGNA
(VG)(VG)

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

29.529.5

31.531.5
ZUPPA DI PESCE POSITANOZUPPA DI PESCE POSITANO

(DF, GF)

SEAFOOD HOTPOT WITH MORETON BAY BUGS, PRAWNS, FISH FILLET, 
CLAMS AND MUSSELS IN RICH NAPOLI SAUC

 ADD EXTRA MORETON BAY BUG $   ADD GF BREAD $

SEAFOOD HOTPOT WITH MORETON BAY BUGS, PRAWNS, FISH FILLET, 
CLAMS AND MUSSELS IN RICH NAPOLI SAUC

 ADD EXTRA MORETON BAY BUG $   ADD GF BREAD $

6969 LEMON AND MANGO SORBETLEMON AND MANGO SORBET
(VG, GF)

REFRESHING VEGAN SORBET PAIRED WITH TANGY RED BERRIES COULISREFRESHING VEGAN SORBET PAIRED WITH TANGY RED BERRIES COULIS

FORMAGGI & DELIZIE CHEESE BOARDFORMAGGI & DELIZIE CHEESE BOARD
A curated selection of three Italian cheeses paired with pear 
am, apricot, truffle honey and crackers

A curated selection of three Italian cheeses paired with pear 
am, apricot, truffle honey and crackers

15.515.5

2626

(DF)(DF) UMBRIA UMBRIA 
(VG)(VG)

29.529.5 SBRICIOLATASBRICIOLATA 1 .51 .5
CALAMARI FRITTICALAMARI FRITTI
CRISPY BATTERED SQUID RINGS WITH PARSLEY, AIOLI AND FRESH LEMONCRISPY BATTERED SQUID RINGS WITH PARSLEY, AIOLI AND FRESH LEMON

22.522.5 VEGAN-MOZZARELLA, PUMPKIN PURE’ MUSHROOMS, WALNUTS, 
TRUFFLE CREAM
VEGAN-MOZZARELLA, PUMPKIN PURE’ MUSHROOMS, WALNUTS, 
TRUFFLE CREAM SIDESSIDES

WHIPPED YOGURT WITH RASPBERRY COULIS AND A SPRINKLE OF WHITE 
CHOCOLATE, TOPPED WITH BUTTERY CRUMBLE
WHIPPED YOGURT WITH RASPBERRY COULIS AND A SPRINKLE OF WHITE 
CHOCOLATE, TOPPED WITH BUTTERY CRUMBLE

CULATTA PERE E NOCICULATTA PERE E NOCI 26.526.5 NAPULE’NAPULE’ 34.534.5
THINLY SLICED CULATTA PROSCIUTTO SERVED WITH PEAR JAM, TOASTED 
WALNUTS AND WARM HOUSE FOCACCIA
THINLY SLICED CULATTA PROSCIUTTO SERVED WITH PEAR JAM, TOASTED 
WALNUTS AND WARM HOUSE FOCACCIA

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

CHIPSCHIPS
(VG, GF)

11.511.5
CRISPY GOLDEN CHIPSCRISPY GOLDEN CHIPS

POLENTA & PEPERONEPOLENTA & PEPERONE
(V, GF)(V, GF)

CRISPY POLENTA SERVED WITH A RICH CAPSICUM SAUCE, SHAVED 
PECORINO AND FRESH BASIL
CRISPY POLENTA SERVED WITH A RICH CAPSICUM SAUCE, SHAVED 
PECORINO AND FRESH BASIL

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

31.531.5
FRIED CAULIFLOWERFRIED CAULIFLOWER

(V, GF)

CRISPY FRIED CAULIFLOWER SERVED WITH CAPSICUM SAUCE AND ZESTY 
YOGHURT CREAM
CRISPY FRIED CAULIFLOWER SERVED WITH CAPSICUM SAUCE AND ZESTY 
YOGHURT CREAM

1414

LEONARDO DA VINCILEONARDO DA VINCI 34.534.5 ROCKET CHERR AND PARMESAN SALADROCKET CHERR AND PARMESAN SALAD
(V, GF) 13.513.5

PASTAPASTA GLUTEN FREE +$5GLUTEN FREE +$5

SAN MARZANO TOMATOES, MOZZARELLA, PROSCIUTTO CRUDO, 
ROCKET, SHAVED PARMESAN, EVOO
SAN MARZANO TOMATOES, MOZZARELLA, PROSCIUTTO CRUDO, 
ROCKET, SHAVED PARMESAN, EVOO

MORTAZZAMORTAZZA 3535

ROCKET LEAVES WITH CHERRY TOMATOES AND SHAVED PARMESANROCKET LEAVES WITH CHERRY TOMATOES AND SHAVED PARMESAN

MIED LEAVES SALADMIED LEAVES SALAD
(VG, GF)

12.512.5

LASAGNALASAGNA 3636 MOZZARELLA, MORTADELLA, SUN-DRIED TOMATOES, PISTACHIO 
BURRATA
MOZZARELLA, MORTADELLA, SUN-DRIED TOMATOES, PISTACHIO 
BURRATA

SIMPLE MIX OF SEASONAL GREENS WITH LIGHT VINAIGRETTESIMPLE MIX OF SEASONAL GREENS WITH LIGHT VINAIGRETTE

TRADITIONAL LAYERS OF PASTA WITH SLOW-COOKED BEEF RAGÙ AND 
CREAMY BCHAMEL SAUCE
TRADITIONAL LAYERS OF PASTA WITH SLOW-COOKED BEEF RAGÙ AND 
CREAMY BCHAMEL SAUCE

CAVATELLI & PROVOLACAVATELLI & PROVOLA
(V)

HANDMADE CAVATELLI TOSSED IN A SILKY POTATO SAUCE WITH SMOKED 
PROVOLA AND SALTED LEEK
HANDMADE CAVATELLI TOSSED IN A SILKY POTATO SAUCE WITH SMOKED 
PROVOLA AND SALTED LEEK

GNOCCHI ZUCCHINE E GAMBERIGNOCCHI ZUCCHINE E GAMBERI 3939

3535

IL PADRINO (THE GODFATHER) IL PADRINO (THE GODFATHER) 
SAN MARZANO TOMATOES, MOZZARELLA, SOPPRESSA SALAMI, 
ROCKET, CHERRY TOMATOES, BURRATA
SAN MARZANO TOMATOES, MOZZARELLA, SOPPRESSA SALAMI, 
ROCKET, CHERRY TOMATOES, BURRATA

(V)(V)

QUATTRO FORMAGGI E TARTUFOQUATTRO FORMAGGI E TARTUFO
(V)(V)

MOZZARELLA, GORGONZOLA, SMOKED SCAMORZA, 
PARMESAN, TRUFFLE CREAM
MOZZARELLA, GORGONZOLA, SMOKED SCAMORZA, 
PARMESAN, TRUFFLE CREAM

36.536.5

31.531.5

BROCCOLINI AL PARMIGIANOBROCCOLINI AL PARMIGIANO
(V, GF)

TENDER BROCCOLINI SAUTED WITH GRATED PARMESAN AND TOASTED 
ALMOND FLAKES
TENDER BROCCOLINI SAUTED WITH GRATED PARMESAN AND TOASTED 
ALMOND FLAKES

POLENTA CHIPSPOLENTA CHIPS
(VG, GF)

CRISPY POLENTA CHIPS WITH ROSEMARY SAL
 ADD GARLIC AIOLI $

CRISPY POLENTA CHIPS WITH ROSEMARY SAL
 ADD GARLIC AIOLI $

15.515.5

11.511.5

SOFT POTATO GNOCCHI COATED IN ZUCCHINI CREAM, TOPPED WITH 
TIGER PRAWNS, BOTTARGA AND GARLIC OIL
SOFT POTATO GNOCCHI COATED IN ZUCCHINI CREAM, TOPPED WITH 
TIGER PRAWNS, BOTTARGA AND GARLIC OIL

ZUCCOTTAZUCCOTTA 3434
VEGAN PUMPKIN RISOTTOVEGAN PUMPKIN RISOTTO

(VG, GF)(VG, GF)
3535 PUMPKIN CREAM BASE, MOZZARELLA, GUANCIALE, GRATED 

PECORINO
PUMPKIN CREAM BASE, MOZZARELLA, GUANCIALE, GRATED 
PECORINO

VEGAN RISOTTO, CREAMY PUMPKIN PURE, FINISHED WITH PICKLED 
ONIONS AND TOASTED ALMOND FLAKES
VEGAN RISOTTO, CREAMY PUMPKIN PURE, FINISHED WITH PICKLED 
ONIONS AND TOASTED ALMOND FLAKES

FRUTTI DI MAREFRUTTI DI MARE
(DF)(DF)

39.539.5

SPAGHETTONE CAULIFLOWER & GUANCIALESPAGHETTONE CAULIFLOWER & GUANCIALE 3838 SAN MARZANO GARLIC TOMATOES, PRAWNS, CALAMARI, 
MUSSELS, CLAMS, PARSLEY
SAN MARZANO GARLIC TOMATOES, PRAWNS, CALAMARI, 
MUSSELS, CLAMS, PARSLEY

THICK SPAGHETTONI WITH ROASTED CAULIFLOWER CREAM, ROASTED 
GUANCIALE, FRESH BUFFALO MOZZARELLA AND HERB CRUMBS
THICK SPAGHETTONI WITH ROASTED CAULIFLOWER CREAM, ROASTED 
GUANCIALE, FRESH BUFFALO MOZZARELLA AND HERB CRUMBS

CALZONE (FOLDED PIZZA)CALZONE (FOLDED PIZZA) 30.530.5

LINGUINE ALLA MARINARALINGUINE ALLA MARINARA
(DF)

4949 SAN MARZANO TOMATOES, MOZZARELLA, MILD SALAMI, 
RICOTTA, BLACK PEPPER
SAN MARZANO TOMATOES, MOZZARELLA, MILD SALAMI, 
RICOTTA, BLACK PEPPER Gluten Free (GF)Gluten Free (GF) Vegetarian (V)Vegetarian (V) Vegan (VG)Vegan (VG) Dairy Free (DF)Dairy Free (DF)

LINGUINE WITH LOCAL TIGER PRAWNS, MUSSELS, FISH FILLET, CLAMS 
AND NAPOLI SAUCE
LINGUINE WITH LOCAL TIGER PRAWNS, MUSSELS, FISH FILLET, CLAMS 
AND NAPOLI SAUCE  surcharge applies on weekends  -  5  surcharge on public holidays

PASTA GLUTEN FREE +$5 PIZZA GLUTEN FREE +$8 DOLCE
SPAGHETTI AL POMODORO

(V)(V)

FRESH TOMATO SAUCE WITH BASIL AND PARMESAN

25 MARGHERITA
(V)

San Marzano tomatoes, mozzarella, basil, EVOO

26.5 TIRAMISU’
Classic espresso, mascarpone dessert, dusted with 

cocoa powder

16.5

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

26
BUFALINA
SAN MARZANO TOMATOES, FRESH BUFFALO MOZZARELLA, 
PROSCIUTTO CRUDO, CHERRY TOMATOES, BASIL, EVOO

36
CANNOLO SICILIANO
CRISPY CANNOLI SHELLS FILLED WITH SILKY RICOTTA CREAM, 
CHOCOLATE BITS, ORANGE ZEST AND CRUNCHY PISTACHIOS

12.5

GNOCCHI QUATTRO FORMAGGI
(V)

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

26
CAPRICCIOSA
SAN MARZANO TOMATOES, MOZZARELLA, HAM, MUSHROOMS, 
ARTICHOKES, OLIVES

30.5
GELATO ALLA NUTELLA

(GF)

HOUSE-MADE NUTELLA GELATO WITH WHIPPED CREAM AND 

CRUNCHY HAZELNUTS

15.5

CAVATELLI ALLA BOLOGNESE
CAVATELLI WITH SLOW-COOKED BEEF RAGÙ IN A RICH NAPOLI SAUCE, 
TOPPED WITH GRATED PARMESAN

25
VEGETARIANA 2.0

(V)

ZUCCHINI CREAM BASE, MOZZARELLA, FRIED EGGPLANT, 
ROASTED CAPSICUM

31.5
LEMON AND MANGO SORBET

(VG, GF)

REFRESHING VEGAN SORBET PAIRED WITH TANGY RED BERRIES COULIS

15.5

LINGUINE ALLE VONGOLE
(DF)

SARDEGNA
(VG)

29.5
LINGUINE WITH JUICY VONGOLE, CHERRY TOMATOES, FRESH PARSLEY, 
AND WHITE WINE SAUCE

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

UMBRIA 
(VG)

29.5
SOFT DRINKS

SALADS
VEGAN-MOZZARELLA, PUMPKIN PURE’ MUSHROOMS, WALNUTS, 
TRUFFLE CREAM SPARKLING WATER 750ml 8

BURRATA CAPRESE
(V, GF)

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

PRAWNS SALAD
(GF)

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

CHICKEN SALAD
(GF)

22.5

25.5

22.5

NAPULE’
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

34.5

34.5

31.5

SANPELLEGRINO SPARKLING WATER 1L 12

SAN PELLEGRINO SOFT DRINKS
ARANCIATA - LIMONATA - CLEMENTINA - ARANCIA ROSSA

CLASSIC SOFT DRINKS
COKE - ZERO - LLB

JUICE
PINEAPPLE - ORANGE - APPLE - MANGO

5.5

5.5

5

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

LA VEGANA
(VG, GF)

22.5

MORTAZZA
MOZZARELLA, MORTADELLA, SUN-DRIED TOMATOES, PISTACHIO 
BURRATA

35 GINGER BEER 6

MIXED LEAVES AND COLOURFUL MIX OF QUINOA, CELERIAC SAUCE, 
MUSHROOMS, FRIED CAULIFLOWER AND ALMOND FLAKES IL PADRINO (THE GODFATHER) 

SAN MARZANO TOMATOES, MOZZARELLA, SOPPRESSA SALAMI, 
ROCKET, CHERRY TOMATOES, BURRATA

36.5

MAINS QUATTRO FORMAGGI E TARTUFO
(V)

31.5
MOZZARELLA, GORGONZOLA, SMOKED SCAMORZA, 
PARMESAN, TRUFFLE CREAM

LASAGNA
Traditional layers of pasta with slow-cooked beef ragù and 
creamy béchamel sauce

26.5
ZUCCOTTA
PUMPKIN CREAM BASE, MOZZARELLA, GUANCIALE, GRATED 
PECORINO

34

POLLO ALLA CACCIATORA
(DF)

BRAISED CHICKEN THIGH WITH CHERRY TOMATOES, OLIVES, CAPERS AND 
RED WINE NAPOLI SAUCE, SERVED WITH HOUSE FOCACCIA

26.5
FRUTTI DI MARE

(DF)

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

39.5

CALAMARI & PRAWNS FRITTURA
(DF, GF)

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

26.5
CALZONE (FOLDED PIZZA)
SAN MARZANO TOMATOES, MOZZARELLA, MILD SALAMI, 
RICOTTA, BLACK PEPPER, PARMESAN

30.5
Gluten Free (GF) Vegetarian (V) Vegan (VG) Dairy Free (DF)



COFFEE
ESPRESSO 3.5       4.5
SINGLE - DOUBLE

CAPPUCCINO • LATTE • FLAT WHITE 6.5      7.5
MEDIUM - LARGE

Restaurant Pizzeria

6.5      7.5HOT CHOCOLATE
MEDIUM - LARGE

LONG BLACK
MEDIUM - LARGE

5.5    6.5

CHAI LATTE
MEDIUM - LARGE

7       8

ICED COFFES
COFFEE • CHAI • MOCHA • LATTE • CHOCOLATE

TEA
ENGLISH BREAKFAST • GREEN • PEPPERMINT • CHAMOMILLE • 
LEMONGRASS & GINGER 

9

5
The Pier - Waterfront Side

Pier Point Rd, Cairns City

Monday - sunday

Lunch 11:30am – 4:30pm

Dinner 4:30pm – 9:00pm

LUNCH
Menu

(07) 4000 0865


@vitaliasrestaurant

10% surcharge applies on weekends

15% surcharge on public holidays vitalias.com.au Restaurant Pizzeria


