
ANTIPASTO
Selezione di Olive	 7.5
selection of green sicilian, black ligurian 
and gaeta olives	

Schiacciata Rustica	 7.5
homemade rustic bread with garlic  
and fresh herbs

Bruschetta al Pomodoro	 8.5
cherry truss tomatoes, basil and garlic

Bresaola	 18.9
air dried beef, rocket, shaved parmigiano 
and aged balsamic vinegar

Prosciutto di San Daniele 	 19.9
italian san daniele prosciutto with baby 
preserved cucumbers and bread sticks

Organic Sourdough Bread	 2

SALADS
Mixed Leaf and Herb	 8

Rocket and Shaved Parmigiano	 9

Cabbage, Pecorino and
Aged Balsamic Vinegar	 13

Insalata Caprese	 17.9
buffalo milk mozzarella, cherry truss 
tomatoes and basil

Insalata di Burrata	 18.5
salad of burrata (a creamy mozzarella), 
cherry truss tomatoes, olives, capsicum, 
celery and fresh oregano

VEGETABLES
Verdure Biologiche	 12.9
steamed organic vegetables, extra virgin 
olive oil, salt and pepper

Cicoria Saltata	 12.9
sauteed chicory with garlic,  
olive oil and chilli

Patate al Forno 	 9.5
kipfler roast potatoes  
with rosemary and garlic

Prices subject ot change

SOFT DRINKS
Mineral Water  750ml	 6.5

Spring  Water  750ml	 6.5

Coke, Diet Coke and Sprite	 4

Limonata, Aranciata Rossa, Chinotto	 4

Lemon, Lime and Bitters	 6.5

JUICES and NECTARS
Freshly Squeezed Orange Juice	 6

Sicilian Blood Orange	 6

Organic Apple Juice	 5

Peach, Pear or Apricot Nectar	 4

ICED DRINKS
Iced Coffee served with gelato and
whipped cream	 7

Iced Chocolate served with gelato and
whipped cream	 7

Caffe Shakerato espresso coffee shaken
with ice	 6.5

AFFOGATI
Affogato al Caffe gelato drowned in
espresso coffee	 6.5

Affogato al Cioccolato gelato drowned 
in thick Italian hot chocolate	 7.5

CAFFETTERIA
Espresso, Macchiato	 3..5

Cappuccino, Caffe Latte,
Flat White, Long Black	 3.8

Mocha	 5.5

Traditional Dense Italian Hot Chocolate	 5.5

Regular Hot Chocolate	 4.5

Bicerin traditional Italian hot chocolate,
espresso and cream	 7

Organic Teas	 4.5

Camomile Tea	 4.5

Peppermint Tea	 4.5

GELATO

MILK BASED GELATO 
made with organic milk 

Cream and Caramel organic cream and our 
homemade caramel 

Pure Piemonte Hazelnut tondo gentile 
hazelnuts from piemonte

Pure Bronte Pistacchio  bronte pistacchio 
from sicily 

Dark Chocolate amedei 70% dark chocolate 

Milk Chocolate amedei 40% milk chocolate

Fior di Latte organic milk & cream

Stracciatella organic milk and cream with 
amedei 70% dark chocolate chips

Caffe’ Espresso pure arabica coffee

Tiramisu mascarpone, savoiardi biscuits, 
espresso coffee & cocoa

Cioccolato Varigato milk and dark amedei 
chocolate, hazelnuts and crispy wafer

Organic Yoghurt & Passionfruit organic 
yoghurt with house-made passionfruit sauce 

SORBETTO  
made with fresh fruit and spring water  
0% fat – 100% flavour  
milk free   

White Peach

Mango

Coconut made with organic coconut milk

Raspberry

Lemon

Sicilian Blood Orange

Dark Chocolate made with amedei 65% dark 
chocolate

Please ask for seasonal flavours

TAKE AWAY CONES OR CUPS

1 Flavour	 5.5
2 Flavours	 7.50

TAKE HOME PACKS

500ml / 2  flavours	 18.90
750ml / 3 flavours	 25.50
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TAKE AWAYwe make our gelato and sorbetto 
everyday respecting the great Italian 
gelato making tradition . 

we search australia, italy and the world 
for our carefully selected ingredients 
which are chosen for their exceptional 
quality and authenticity.

all natural ingredients no artificial 
flavours and colours or preservatives

`



15 	Cortina	 21.9 
pancetta (Italian bacon), mascarpone, 
sautéed mushrooms, tomato sauce, 
fior di latte mozzarella

16 	Oberhammer 	 21.9 
pancetta (Italian bacon), soft egg, 
sautéed mushrooms, tomato sauce, 
fior di latte mozzarella

17 	Saporita (V)	 21.9
	 goats cheese, wood fired peppers, 

olives, basil, tomato sauce, 
fior di latte mozzarella

18 	Salsiccia e Broccoli	 21.5
	 italian sausage, broccoli, 

tomato sauce, black pepper,  
fior di latte mozzarella

19  Bresaola e Rucola	 23
	 air dried beef, rocket, 

parmigiano, tomato sauce, 
fior di latte mozzarella

PIZZA BIANCA no tomato sauce

20  Funghi (V) 	 23 
porcini mushroom sauce, fior di latte 
mozzarella, mixed mushroom, parsley

21 	Quattro Formaggi (V)	  23
	 gorgonzola, fontina, emmental, ricotta, 

fior di latte mozzarella

22 	Patate e Rosmarino (V)	 20
	 potato, rosemary,  

fior di latte mozzarella 

PIZZA WITHOUT CHEESE
23 	Rossa (V)	  18
	 fresh tomato, garlic, basil, tomato 

sauce

24	 Deliziosa (V) 	 22
	 roasted pumpkin, wood fired peppers, 

grilled eggplant, zucchini, thyme

25	 Gamberi e Pesto di Prezzemolo	 23
	 sautéed prawns, parsley, pesto, 

tomato, chilli, tomato sauce

CALZONE folded pizza

26	 Braccio di Ferro (V)	  23.5
	 baby spinach, ricotta, fior di latte 

mozzarella, parmigiano, nutmeg

27	 Ricco	 23.5
	 berkshire ham, sautéed mushrooms, 

artichokes, ricotta, fior di latte 
mozzarella

28	 Trastevere	 23.5
	 hot calabrese salame, ricotta, 

fior di latte mozzarella

PIZZA with tomato sauce and italian 
fior di latte mozzarella

1 	 Margherita (V)	 19.5
	 tomato sauce and fior di latte, 

mozzarella, fresh oregano, basil

2	 Pizza con Bufala (V)	 22.5	
buffalo milk mozzarella, tomato sauce

	 cherry truss tomatoes and basil

3	 Pizza con San Daniele 
Prosciutto	 22.9

	 san daniele prosciutto, tomato
	 sauce and fior di latte mozzarella

4 	 Parma	 23.9 
	 san daniele prosciutto, rocket, 

parmigiano, tomato sauce, 
fior di latte mozzarella 

5 	 Diavola	 21.5
	 hot calabrese salame, fior di latte 

mozzarella, tomato sauce,  
wood fired peppers 

6 	 Melanzane e Ricotta (V)	 21.5 
grilled eggplant, ricotta,  
parmigiano, tomato sauce  
fior di latte mozzarella

7	 Cotto e Funghi	 21.5
	 berkshire ham, tomato sauce, 

fior di latte mozzarella,  
sautéed mushrooms 

8 	 Capricciosa	 22.5
	 berkshire ham, sautéed mushrooms, 

artichokes, olives, tomato sauce, 
fior di latte mozzarella

9	 Pugliese (V)	 21.5
	 spanish onion, pecorino, tomato sauce, 

fior di latte mozzarella, basil, garlic, 
parsley, oregano

10 	Spinaci e Ricotta (V)	 21.9
	 baby spinach, ricotta, tomato sauce, 

fior di latte mozzarella, parmigiano, 
nutmeg

11 	Verdure (V)                                  21.9	
wood fired peppers, grilled eggplant, 
zucchini, tomato sauce, 
fior di latte mozzarella

12 	Acciughe e Olive	 20.9
	 anchovies, olives, tomato sauce, 

fior di latte mozzarella, basil

13 	Piccantosa (V)	 21.9
	 pesto, chilli, tomato sauce, 

fior di latte mozzarella

14  Speck e Funghi Trifolati 	 23 
smoked prosciuto scented with juniper 
berries and herbs, mixed sautéed 
mushrooms including porcini, fior di 
latte mozzarella, tomato sauce

PIZZA 
our pizza is made with stone-ground unbleached flour, extra virgin olive oil, sea salt and filtered 
water. we prove our dough for 36 hours in true artisan tradition. 

12
6-

13
0 

Ro
sc

oe
 S

tr
ee

t (
co

rn
er

 G
ou

ld
 S

t)
Bo

nd
i B

ea
ch

, T
el

ep
ho

ne
 9

36
5 

12
33

PASTA
we prepare our handmade ravioli, 
gnocchi and casunziei everyday and all 
our pasta is freshly cooked to order

	 Entree	 Main
Ravioli di Magro	 17.5	 26

housemade ravioli filled with spinach, 
parmigiano, ricotta & nutmeg in a butter or 
tomato sauce

Casunziei all’Ampezzana	 17.5	 26
housemade crescent shaped pasta filled with 
sautéed beetroot with a butter, poppy seed 
and sage sauce

Gnocchi con Pomodoro	 17	 24
housemade gnocchi with a fresh tomato sauce

Tagliatelle con Ragu alla
Bolognese	 17	    24
Egg ribbon pasta with traditional meat ragu

Norma Imbufalita 	 17 	 25
penne with eggplant, tomato, buffalo milk 
mozzarella and basil 

Spaghetti con Gamberi, 	 18	    28
spaghetti with prawns, snapper, capers, 
chilli and parsley 

Fettucine ai Funghi	 17	 25
egg ribbon pasta with mixed mushrooms
and cream

Penne con Gorgonzola	 17	 25.5
penne with both gorgonzola dolcelatte and 
gorgonzola piccante

Spaghetti Puttanesca	 16.5	 22 
capers, olives, anchovies, chilli in tomato sauce 

Spaghetti con Burrata          17.5	 26
spaghetti with a fresh tomato and herb sauce 
and burrata  (a creamy mozzarella)

VEAL BEEF & FISH
Saltimbocca alla Romana	 29.5
Roman style veal scallops with prosciutto 
and sage served with sautéed chicory 

Cotoletta alla Milanese	 30.5
Shallow fried breaded veal cutlet, bone in, 
Milanese style, served with organic steamed 
vegetables or roast potatoes

Bistecchina di Manzo	 25
Minute steak with cress and balsamic  
vinegar (black Angus beef)

Filetti di Dentice	 29.5
snapper fillets baked in foil with chick peas 
and herbs served with fennel salad

KIDS
PIZZA
tomato and mozzarella	 13 
tomato, mozzarella and ham	 14

SPAGHETTI / PENNE
tomato sauce	 12
ragu alla bolognese	 13
butter and parmigiano	 11
extra virgin olive oil and parmigiano 	 11

GNOCCHI
tomato sauce	 13
ragu alla bolognese	 15
butter and parmigiano	 13
extra virgin olive oil and parmigiano	 13


