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ENTREE v e MAINS

Served with chips & salad or

Foccacia 5 6 potatoes & vegetables M NM
Oregano, Extra Virgin Olive Oil (o)

Chicken Scallopine 34 36
Marinated Olives cr vc) 9 10 Oregano, Garlic, Mushroom Sauce
Burrata I 6 18 Veal COttOletta 36 4_0
Red Pepper Relish (. v) Veal Schnitzel, Rocket, Parmesan, Lemon
Bruschetta 6 18 QLD Barramundi Fillet 37 41
Vine Tomatoes, Ricotta, Basil «v) Salsa Verde, Lemon ()
Steamed Mussels 17 19 Vea! Scallppine ‘ 39 43
Chilli, Garlic, Tomato, Soft Herbs (cr. ) White Wine, Pesto, Creamy Garlic Prawns ()
Fried Calamari 18 20  Lamb Shoulder , 39 43
Aioli, Lemon (r ) Whipped Ricotta, Rosemary, Balsamic (cr)
Mushroom Arancini 18 20 Australlan King Prawns 41 45
Herb Mayonnaise, Parmesan (v) Chilli, Garlic, Parsley, Lemon (k)
Prosciutto 8 20  300gScotch Fillet‘ 42 46
Rocket, Pear, Pecorino @n Pasture Fed, Choice of Sauce (G
Veal Meatballs 19 2 Whole NZ Snapper 44 48

Napoli, Parmesan () Chargrilled, Puttanesca r)

Sicilian Prawns 19 21

Tomato Sugo, Garlic,

Chilli, White Wine (cr,1) TO SHARE
M NM

Arrosticini 20 22
Grilled Lamb Skewers, Salsa Verde (G Seafood Zuppa Di Mare 45 50
Market Fish, Prawns, Mussels, Squid &
Grilled Octopus 24 27 Clams in Napoli with Chilli, Garlic &
Romesco (GF. 1) Parsley. Grilled Focaccia )
Rock Oysters One 6 6.5 Grilled Seafood Di Mare 59 65
Mignonette, Lemon (cp) Six ) Market Fish Fillet, Australian King Prawns,
32 35 Octopus, Mussels, Loligo Squid, Chilli, Garlic,

Twelve 59 64  Lemon & Parsley. Chips & Salad (cr,m)

SIDES M NM

Garlic Bread v, 8 9
Chips (vc,cp) 12 14
Seasonal Greens 2 14

Olive Qil, Lemon (e, cr)
Fried Potatoes 2 14

Garlic, Parsley (ve.cr)

GF Gluten Free  V Vegetarian VG Vegan GF Gluten Free ~ V Vegetarian VG Vegan
A Australian Seafood  ITmported Seafood M Mixed Origin Seafood A Australian Seafood  I'Imported Seafood M Mixed Origin Seafood

M - Members | NM - Non Members



RISOTTO

Mushroom
Porcini, Truffle Butter (v, cr)

Fiorentina

Chicken, Sundried Tomato, Spinach (cr)

Pescatore
Prawns, Clams, Mussels, Squid,

Chilli, Garlic, Napoli k.1

SALADS

Rocket & Parmesan
Balsamic (v, cf

Garden
Leaves, Tomato, Cucumber, Capsicum,
Red Onion, Vinaigrette (vc,cr)

Caesar
Cos, Bacon, Parmesan, Croutons,

Creamy Dressing

Sauces

Pepper | Mushroom | Gravy

S

Served with chips & salad. Includes ice cream.

Battered Fish

Pasta
Bolognese or Napolitana

Chicken Schnitzel

GF Gluten Free V Vegetarian
A Australian Seafood

VG Vegan

M NM

23 26

29 32

29 32

M NM

14 16

14 16

16 18

2.5 3

M NM
16 18

16 18

16 18

IImported Seafood M Mixed Origin Seafood

SET MENU $45PP

Minimum 6 guests, served to share

ENTREE

Marinated Olives

Fried Calamari
Aioli, Lemon

Veal Meatballs

Napoli, Parmesan

Mushroom Arancini
Herb Mayonnaise, Parmesan

MAINS

Select 3 Pizzas and 2 Pastas

SIDES
Rocket & Parmesan Salad

SET MENU $55PP

Minimum 6 guests, served to share

ENTREE

Marinated Olives

Foccacia

Olive Oil, Oregano

Burrata

Red Pepper Relish

Fried Calamari
Aioli, Lemon

Sicilian Prawns

Tomato Sugo, Garlic,
Chilli, White Wine

Prosciutto
Rocket, Pear, Pecorino

MAINS
Select 3 Pizza and 3 Pasta

SIDES
Caesar Salad

Chips

GF Gluten Free V Vegetarian
A Australian Seafood

VG Vegan

M - Members | NM - Non Members

Imported Seafood ~ M Mixed Origin Seafood



PIZZA M NM PIZZA M NM

Garlic 15 17 Verdi 26 29

Oregano, Extra Virgin Olive Oil «v) Mozzarella, Spinach, Onion,
Mushrooms, Olives, Capsicum (v

Margherita 17 19

Mozzarella & Fresh Basil (v Della Nonna 26 29
Beef Meatballs, Provolone, Capsicum

Capricciosa 22 25

Mozzarella, Mushrooms, Ham, Olives Calzone 27 30
Salami, Spinach, Fior Di Latte

Diavola 25 28

Mozzarella, Hot Salami, Rapallo 28 31

Chilli Flakes, Olives Mozzarella, Chicken, Bbq Sauce,
Onions, Capsicum

Italian Sausage & Potato 25 29

Mozzarella, Rosemary Rome 26 29
Confit Cherry Tomatoes, Burrata, Basil «v)

Oberon 26 29

Fior Di Latte, Porcini, Mild Salami, Burrata 28 31

Parmesan, Cherry Tomato Prosciutto, Rocket, Burrata, Balsamic

Portoghese 26 29 Bellucci 28 31

MOZZQI‘CH&, Chicken, Onion, Capsicum, Mozzareﬂa’ Garlic’ Calamari’

Jalapenos, Peri-Peri Mayonnaise Prawns, Octopus ()

Bbq Meat Lovers 26 29 Agnello 28 31

Mozzarella, Bbq Sauce, Pepperoni, Mozzarella, Lamb, Caramelized Onions,

Salami, Ham Capsicum, Tzatziki

Farnese 26 29

Mozzarella, Garlic, Prawns, Chilli Flakes g

Suprema 26 29

Mozzarella, Onions, Mushrooms,

Olives, Capsicum, Pepperoni, Ham

GF Gluten Free  V Vegetarian VG Vegan GF Gluten Free  V Vegetarian VG Vegan

A Australian Seafood  ITmported Seafood M Mixed Origin Seafood A Australian Seafood  TImported Seafood M Mixed Origin Seafood

M - Members | NM - Non Members



PASTA DESSERT

Choose from Tiramisu’®

Fresh Spaghetti Veal Tortellini X;rslélii SE ssgce C,)Cc;ffee,

Fresh Rigatoni Gluten Free Penne pone,

Fresh Linguine Potato Gnocchi M4 | NM 16

Fresh Pappardelle

Traditional Sauces M NM Chocolate Fondant
_ Vanilla gelato

Arrabiata 24 27 Mi18|NM 8

Garlic, Chilli, Napoli ve, cr)

Alla Norma 24 27 Limoncello Mousse

Cherry Tomatoes, Eggplant, Napoli, Blueberries, biscotti

Chilli, Basil (vc, r) M14|NM16

Aglio Olio 24 27

Garlic, Chilli, Parsley, Gelato Bomba

Extra Virgin Olive Oil (v,cr) Hazelnut gelato, poached cherries,

torched meringue

Bolognese 25 28 M1i4|NM16

Rich Tomato Based Meat Sauce (cr)

Puttenesca 25 28 Biscotti

Garlic, Olives, Chilli, Anchovies, Selection of traditional Italian

Cherry Tomatoes, Capers, Napoli (cr.1) biscuits (4 pieces)

Mo | NM1i4
Bosciaola 26 29

Mushrooms, Bacon, Garlic Cream (cr)

Salsiccia 27 30
[ralian Pork Sausage, Chilli, Cherry

Tomatoes, Spinach (cr)

Lamb Ragu 29 30
Slow Cooked Lamb, Rosemary (cr)

Genovese 30 33
Chicken, Garlic, Pesto, Cream (cr

Toscano 30 33
Chicken, Mushrooms, Sundried Tomato,
Spinach, Cream (cp)

Piazza 30 33

Prawns, Garlic, Napoli, Pesto, Cream (cr.1)

Pescatore 32 34

Prawns, Clams, Mussels, Squid, Chilli,

Garlic, Napoli @r.)

GF Gluten Free  V Vegetarian VG Vegan GF Gluten Free  V Vegetarian VG Vegan

A Australian Seafood  ITmported Seafood M Mixed Origin Seafood A Australian Seafood  TImported Seafood M Mixed Origin Seafood

M - Members | NM - Non Members



SPRITZ

Aperol
Hugo
Limoncello

Lychee

COCKTAILS

Espresso Martini

Coffee, Vodka, Shake

Passionfruit Caipiroska
Fruity, Lime, Muddle

Rhubarb Grapefruit Paloma

Sour, Pink, Tequila

MOJITOS

Strawberry
Passionfruit

Lychee

NON-ALC

La Pesca
Peach, Lemon, Jasmine

Amarena
Strawberry, Cherry, Tea

Lunetta
Lychee, Yuzu, Soda

18

18

18

18

18

18

18

20

20

20

12

12

12

NM

20

20

20

20

20

20

20

22

22

22

14

14

14

SPARKLING

Wicked Secrets Pink
Moscato

McLaren Vale, SA

CaDi Alta
Prosecco
Veneto, IT

ROSE

Stonefish
Rosé
Limestone Coast, SA

Chateau L'Escarelle
Cuvee Palm
Rosé

Provence, FR

WHITE

Sunnycliff Moscato
Moscato

Red Cliffs, VIC

Stonefish

Sauvignon Blanc
Limestone Coast, SA

The Pass
Sauvignon Blanc

Marlborough, NZ

Stonefish
Chardonnay
Limestone Coast, SA

Cloudy Bay
Chardonnay
Marlborough, NZ

Cadi Alta
Pinot Grigio
Veneto, IT

Dead Man Walking
Riesling

Clare Valley, SA
Alois Lageder DOC

Pinot Grigio
Alro Adige, IT

M - Members | NM - Non Members

Glass

M NM
8.50 9.50
2 14

10.50 12
12 14
8.50 9.50

9 1050
o 3

9 1050

16 18
10.50 12

Bottle
M NM
4° 45
59 65
42 48
65 72
40 45
42 48
55 62
42 48
75 84
55 62
50 56
60 68



RED

Stonefish
Shiraz

Limestone Coast, SA

StoneFish Reserve
Shiraz
Barossa, SA

Finca Las Moras
'Organic’
Malbec

San Juan, ARG

Martingale
Cabernet Sauvignon

Yarra Valley, VIC
Poggio Anima

Montepulciano
d'Abruzzo DOC

Montepulciano
Abruzzo, IT

Spring Vale "Melrose'
Pinot Noir
Freycinet, TAS

Robert Stein
Farm Series
Merlot
Mudgee, NSW

Tempus Two
Cabernet Merlot
Hunter Valley, NSW

Voyager Estate
'Coastal'

Cabernet Sauvignon
Margaret River, WA

Barbera D'Alba
Trediberri
Barbera

Piemonte, IT

Monte Guelfo DOCG

Chianti

Tuscany, IT

Villa Cerno’
"Primocollo’ Classico
Chianti

Tuscany, IT

Fattori Amarone

della Valpolicella Bastia

Amarone
Veneto, IT

Glass

M

12

IZ.SO

12.50

13

II.SO

NM

IO.S’O

IS.SO

14

14

14

15

12

Bottle
M NM
42 48
52 60
59 65
60 68
60 68
62 70
43 48
42 48
62 69
67 75
55 62
90 100
140 160

TAP

Easy Hazy
Peroni
Birra Morett

Basement Brewhouse
Birra Piazza

‘White Rabbit Dark Ale

Canadian Club & Dry

BOTTLE

Great Northern Super Crisp
VB

Pure Blonde

Peroni Red

Corona

Asahi

Somersby Cider
(Apple, Watermelon, Pear)

Cascade Light

Great Northern Zero

M - Members | NM - Non Members

8.20

8.30

10.10

II

10

IL.70

8.30

9.10

10.90

10.90

10.90

10.60

7-90

7-20

NM

9.10

9.10

1I.20

12.10

I1.40

12.80

9-30

9.40

10.40

12.40

12.40

12.40

11.90

8.10



VODKA

Vodka O

Australia

Absolut

Sweden

Grey Goose

France

Belvedere
Poland

GIN

Prince Albert
South Australia

Gordon's Pink
Scotland

Beefeater
England

Bombay Sapphire
England

Hendricks
Scotland

Four Pillars Negroni
Victoria

TEQUILA & OUZ0

Ouzo 12

Greece

Coyote Blanco

Mexico

1800 Silver

Mexico

1800 Reposado

Mexico

1800 Anejo

Mexico

Patron XO
Mexico

1I.20

11.90

7-90

8.50

12

12.80

7-30

8.80

9.20

10.60

12

12

NM
9.80

8.90

3

13.50

8,50

8.80

9.20

9-90

IS.SO

14..5'0

8.20

9.80

IO.S’O

12

13.50

IS.SO

BOURBON

Southern Comfort
Tennessee

Wild Turkey American Honey

Kentucky

Wild Turkey
Kentucky

Jack Daniels
Tennessee

Jim Beam White
Kentucky

Maker's Mark
Kentucky

Gentleman Jack

Tennessee

RUM

Bacardi Carta Blanca

Puerto Rico

Bundaberg OP

Australia

Appleton Signature

Jamaica

Kraken
Trinidad and Tobago

M - Members | NM - Non Members

M
7.60

7-70

7-90

8.20

9.20

10.20

7-30

7.60

8.50

9-5¢

NM
8.50

8.60

8.80

9.80

10.50

II.§0

8.20

8.50

9-50

10.70



WHISKEY

Johnnie Walker Red
Scotland

Canadian Club
Canada

Chivas Regal 12yr
Scotland

Chivas Regal 18yr
Scotland

Black Douglas
Scotland

Johnnie Walker Black
Scotland

Johnnie Walker Blue
Scotland

Jameson
[reland

Glenfiddich r2yr
Scotland

7.70

7-9°

8.30

12

8.70

10

36.50

10

10.60

NM
8.60

9-50

14

9:9°

II

41

II

12

APERITIFS
& LIQUEURS

Aperol
Traly

Campari

[raly

Kahlua

Mexico

Malibu
Barbados

Midori
Japan
Tia Maria

Jamaica

Baileys
[reland

Disaronno Di Amaretto
Italy

Montenegro Amaro
[raly

Alize

France

Chambord

France

Cointreau
France

Drambuie
Scotland

Averna Amaro
Italy

SolBevi Limoncello
Australia
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7-3°

7-30

7-40

7-90

7-90

7-90

8.50

9-50

NM

7.5’0

7-5°

8.50

8.20

9-50

10.20

10



