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B u s i n e s s  L u n c h  M e n u  
 

B r e a d   

P i z z a  b r e a d  -  Garlic, rosemary & black olive paste        

B r u s c h e t t a  - Toasted ciabatta, Roma tomato, basil & olive oil 

15.0 

13.0 

P l a t t e r s  t o  S h a r e  ( 2 - 4  p e o p l e )  
 

V e g e t a r i a n  n i b b l e s  - Marinated olives, grilled vegetables, feta & eggplant involtini & 
arancini 

S e a f o o d  n i b b l e s  -  Fried baby calamari, grilled scallop, tiger prawn & black mussels 

A  l i t t l e  o f  e v e r y t h i n g  - Salumi, prosciutto, eggplant & Persian feta involtini, 
caramelized onion & potato frittata, arancini, veal meat balls in tomato suppli, marinated 
olives, grilled vegetables, fried calamari & mussels 

35.0          

 

39.0 

55.0           

 

E n t r é e s  
 

G a r l i c  p r a w n s  -  Tiger prawns with creamy polenta & garlic butter (GF)                               

B a b y  c a l a m a r i  -  Fried baby calamari & parsley with aioli & lemon 

S a u s a g e  - Cotechino sausage with braised Italian lentils & salsa verde (GF) 

C e c i  p a t a t i n e f r i t t e  - Deep fried chickpea chips with roast tomato sauce & sour cream 
(GF) 

B u f f a l o  m o z z a r e l l a  b r u s c h e t t a  - Toasted ciabatta bread, Roma tomato, buffalo 
mozzarella & basil     

S a l t  &  p e p p e r  p r a w n s  with lime, salted black bean & garlic spiced plum sauce (GF)
       

24.0 

20.0 

22.0 

18.0 

 
19.0  

 

24.0 

S a l a d s  
 

I t a l i a n  s a l a d   - Mixed leaves, tomato, cucumber & honey dressing (GF) 

C a p r e s e  -  Roma tomato, buffalo mozzarella, basil & olive oil (GF) 

R o c k e t  &  p a r m e s a n  -  Rocket salad with grana parmesan & balsamic dressing (GF) 

14.0 

18.0 

16.0 

M a i n s  
 

C h i c k e n  b r e a s t  -  Roast corn fed chicken breast with soft polenta, taleggio & oregano jus 
(GF) 

B e e r  b a t t e r e d  f i s h  with chips and tartare sauce   

F i s h   - Market fresh fish of the day (GF) 

B a r r a m u n d i  pan-fried with sauté potato, green beans, tomato & green olive salsa  

K a n g a r o o  striploin & crocodile medallions with potato, slow roast tomato& red wine jus 

V e a l  c u t l e t  with warm potato salad & tuna mayonnaise (GF) 

S t e a k  3 0 0 g  Char grilled sirloin with  potato, roast tomato & red wine jus (GF)  

32.0 

 

37.0 

Market Price 

41.0 

46.0 

42.0 

39.0 

 

Seafood P latter  for  t wo                                                                                                          

A succulent selection of lobster, crab, prawn, bugs, oyster, mussels, market fresh fish & 

smoked salmon. Served chilled &hot with fries, salad & tartare sauce 

 

155.0 
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B u s i n e s s  L u n c h  M e n u  
 

 

P a s t a s   

B a k e d  l a s a g n e   - Traditional baked lasagna with layers of pasta, veal ragu & roast tomato 
sauce 

S p a g h e t t i  w i t h  v e a l  r a g u  -  Spaghetti with hand cut veal Bolognese & parmesan 

F u s i l l i  g e n o a  s t y l e   - Spiral shaped pasta with tiger prawns, pesto, green beans & potato 

C a p u n t i  - A pod shaped pasta with fresh asparagus, white fish, asparagus cream & preserved 
lemon 

C a l a m a r a t a  -  Large ring pasta with calamari, shellfish sauce, garlic, chili & roasted herb bread 
crumb 

R a v i o l i   - Handmade organic egg ravioli with beef & parma ham, roast tomato and capsicum 
sauce 

R i s o t t o  - Wild mushroom risotto finished with grana padano & parsley(GF) 

28.0 

 

27.0 

27.0 

28.0 

 

27.0 

 

31.0 

 

29.0 

T r a d i t i o n a l  P i z z a s  
 

B i a n c a  - Garlic oil, fior de latte mozzarella & dried oregano 

M a r g h e r i t a  -  Tomato & fior di latte mozzarella with torn basil leaves  

M e d i t e r r a n e a n  - Tomato base, roasted pumpkin, Spanish onion, zucchini, capsicum & goats 
curd 

4  C h e e s e  - Tomato base, fior di latte, gorgonzola, scarmorza & parmesan  

S a l u m i  e  p r o s c i u t t o  - Sopressa, prosciutto crudo, mixed mushrooms, roast garlic & fior di 
latte 

P o r k  &  t a l e g g i o  - Tomato slow cooked shredded pork belly, taleggio, lemon thyme & rocket 

P r a w n  -  Tomato, tiger prawns, roast garlic, oregano & chili 

Gluten Free Pizzas are available – please speak with your waiter   

15.0      

22.0 

25.0 

 

25.0 

28.0 

 

27.0 

28.0 

G o u r m e t  P i z z a s  
 

T a n d o o r i  sliced chicken breast, tomato with cashew & tzatziki    

C h i l i  b e e f  with refried beans, capsicum, red onions, guacamole, sour cream & corn chips 

T i g e r  p r a w n s  with pesto sun dried tomato & brie  

G r e e n  o l i v e  &  a l m o n d  with green olive tapenade, buffalo mozzarella, chilli & wild rocket 

A r t i c h o k e  paste with white anchovies, capers, Spanish onion & buffalo mozzarella 

31.0 

31.0 

31.0 

28.0 

28.0 

S i d e  D i s h e s  
 

C h i p s  with garlic mayonnaise (GF) 

B r o c c o l i  with pine nuts, garlic & chilli (GF) 

M i x e d  L e a f  S a l a d  (GF) 

9.0 

11.0 

9.0 

 

(GF) – Gluten Free option 

Please advise your waiter of any allergy we should be aware of. 

Please also advise your waiter if you have any time restriction as some dishes require longer cooking time for 
optimum quality. 

 

 

 


