
 

 

 

Lunch Menu 

 

House Focaccia Bread, served warm with olive oil and balsamic reduction 6.5 

Garlic Bread tradizionale, house made with fresh herbs 6.5 

Tomato Bruschetta, toasted bread, olive oil, balsamic, fresh basil 10.5 

Prawn Bruschetta, king prawn, semi-dried tomatoes, Roma tomatoes, Spanish onions, sauce gribiche 15.5 

Sydney Rock Oysters (3) served Kilpatrick or fresh tomato and gremolata or natural 9.9 

Antipasto misto, Selection of meats, marinated vegetables, salsa and cheese, served with crostini 24.5 

Arancini (2), porcini and parmesan. Crushed olive, fetta and roquette salad, Napoli sauce 18 

Caesar Salad, cos lettuce, egg, crispy prosciutto, parmesan cheese, aioli, 22.5 (with chicken, 26.5) 

Pollo Parmigiana, house made chicken schnitzel, Napolitano sauce, fresh basil, mozzarella, fries and side salad 24.5 

Scaloppine alla panna, veal scaloppine, mushrooms, shallot, creamy white wine sauce, kipfler potato, roquette 28 

Calamari, lightly floured calamari, roasted cherry tomatoes, chorizo, roasted capsicum, roquette, lemon wedge 24.5 

 

Premium Beef  

Prime regional Australian Beef, served with hand cut chips, choice of traditional beef jus or pepper sauce,                                     

and Fratelli Roma’s cos, fried caper, parmesan salad with aioli dressing.  

220g Fillet, Riverine 90 day grain fed Angus 44.5 

300g Scotch Fillet, Manning Valley, pasture fed Angus 42 

 

Pasta e Gnocchi 

Gnocchi, brasied osso buco ragu, gremolata 32 

Rigatoni alla mafioso, chicken, semi dried tomatoes, garlic, chilli, creamy white wine                                                              

and tomato sauce, fresh basil 30 

Pappardelle, pancetta, mushrooms, onion, garlic, olive oil, white wine, fresh parsley 30 

Risotto, confit duck, porcinni and a selection of forest mushrooms, fresh roquette 32 

Spaghetti Marinara, selection of fresh Australian fish and shellfish, chilli, fresh parsley,                                                                                     

white wine and napolitano sauce 36 

 

Pizza 

Siciliano, selection of salami, prosciutto, olives, fresh oregano, chilli and fresh roquette 20 

San Marzano, tomatoes, Fratelli Garden Basil, Bocconcini, Napolitana sauce 20 

Del Mare, king prawns, calamari, semi-dried tomatoes, shallot, garlic 22.5 

Pollo, marinated chicken breast, roasted capsicums, bocconcini, cherry tomatoes, fresh oregano 20.5 

 

Dolci 

Tiramisù, house churned Vanilla Gelato fresh strawberries 16 

Crème Brûlée, vanilla bean traditional baked brûlée (Dan’s own recipe), rhubarb compote, served with shortbread 16 

Baked Cheese Cake, mascarpone, fresh strawberries, white chocolate and strawberry swirl gelato 16 

Crostata di Limone, lemon tart caramelised with raw sugar, coconut gelato with crunchy crust,                                     

Cointreau strawberries 16 

Piatto di Formaggio, selection of imported and Australian cheese with condiment fruit, breads and crostini 23.5 


