
Margaritas 
 
 

 

Breads 
 

Garlic Bread  7.90 
 

Bruschetta w fresh tomato, basil, extra virgin & a touch of garlic ( 2 slices )  12.90 
 

Warm Pitta bread w dips caviar, olive tapenade & tsatziki  11.90 
 
 

 
 

Starter 
 

Grilled Homemade Italian Sausages w red pepper relish  14.90 
 

Grilled Haloumi on Mushroom Risotto   13.90 
 

Salt & Pepper Squid w tartare sauce   14.90  
 

BBQ Octopus Salad baby octopus marinated in lemon, oregano & extra virgin    14.90 
 

Grilled Lamb, Rocket & Fetta Salad   14.90 
 

Seared Sea Scallops w sweet roast capsicum, rocket & shaved parmesan salad  14.90 
 

Garlic Prawns Mediterranean style w fresh tomato, herbs & white wine on risotto  14.90 
 

 
 
 

Pasta   choice of Penne or Spaghetti 
 

Arrabbiata Pasta napolitana, herbs & chilli   16.90 
 

Romano Pasta napolitana, mushrooms & olives   17.90 
 

Siciliana Pasta eggplant, tomato, olives & fresh herbs   17.90 
 

Carbonnara Pasta bacon, cream, white wine, egg & herbs  18.90 
 

Boscaiola Pasta mushrooms, bacon, cream & white wine  18.90 
 

Amatriciana Pasta bacon, tomato, white wine, herbs and a touch chilli   18.90 
 

Capri Pasta w chicken, sundried tomato, pesto & creamy sauce   18.90 
 

Cacciatore Pasta chicken, mushroom, olives, tomato & extra virgin   18.90 

 

Marinara Pasta prawns, octopus, calamari, fish & mussels in napolitana   19.90 
 

Santorini Pasta Prawns tossed in garlic, white wine, napolitana & herbs  21.90 
 
 
 

 

 
Corkage 3.00 per person 

To avoid delays & disappointment please refrain from making changes to the menu 



Margaritas 
 
 
 

Mains  served with seasonal vegetables 
 

 
 

Roast Pork Belly w crackling & rosemary glace   27.90 
 

Lamb Souvlaki grilled served with salad, tsaziki & pitta   24.90 
 

Scaloppine Pizzaiola tomato & wine sauce w mushrooms, olives & herbs   19.90 
 

Scaloppine Chardonnay  w prawns, tomato, herbs & chardonnay   21.90 
 

Scaloppine Boscaiola w ham, mushroom, wine & cream   19.90 
 

Veal Schnitzel in a herb crumb w  red wine glace jus  23.90 
 

Grilled Prime Rib Eye w baked mushrooms & red wine demi   28.90 
 

Beef & Reef grilled rib eye fillet w prawns, scallops & tarragon butter   29.90 
 

Roast Lamb Rack w wilted spinach and yoghurt dressing   29.90  
 

Grilled Deep Sea Perch Fillet w a fresh tomato, white wine and herbs sauce   28.90 
 

 

Salads & Sides 
 

Mixed Salad     6.90                 Greek Salad     8.90              Rocket & Parmesan   6.90 
 

Chips     6.50 
 

Plain Pitta     3.00 
 
 

Kids Menu  10.90 ( For Kids Only) 
 

Napolitana w Penne or Spaghetti 
 

Boscaiola w Penne or Spaghetti  
 

Lamb Souvlaki w chips & salad 
 

Fish & Chips w salad 
 

Salt & Pepper Squid w chips & salad                                                                                                                            
 
 
 
 
 

 
Corkage 3.00 per person 

To avoid delays please refrain from making changes to the menu 



Margaritas 
 

 
 
 

Desserts   8.80 
 
Classic Tiramisu served in a glass 
 
Warm Sticky Date Pudding w butter scotch sauce & ice cream 
 
Cassata with chocolate nougat gelato & Curacao liquor sponge centre 
 
Passionfruit Crème Brulee 
 
Lemon Sorbet 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



3 Course Special 
3 courses for $33 per person 

Available all week 
 
 

Breads 
Garlic Bread 
Bruschetta w fresh tomato, basil, extra virgin & a touch of garlic  ($2 extra) 
Warm Pitta bread w dips roast capsicum dip, olive tapenade & tsatziki 

 

Starters 
Grilled Homemade Italian Sausages w mixed leaves 
Grilled Haloumi on Mushroom Risotto 
Salt & Pepper Squid w tartare sauce  
BBQ Octopus Salad baby octopus marinated in lemon, oregano & extra virgin 
Grilled Lamb , Rocket & Fetta Salad 
Seared Sea Scallops w roast capsicum relish, rocket & shaved parmesan salad 
Garlic Prawns Mediterranean style w fresh tomato, herbs & white wine on risotto 
 

Mains served with seasonal vegetables 

Arrabbiata Pasta napolitana, herbs & chilli 
Capri Pasta w chicken, sundried tomato, pesto & creamy sauce 
Boscaiola Pasta mushrooms, ham, cream & white wine 
Santorini Pasta Prawns tossed in garlic, white wine, napolitana & herbs     
Roast Pork Belly w crackling & rosemary demi glace 
Lamb Souvlaki grilled served with salad, tsaziki & pitta 
Scaloppini Chardonnay w prawns, tomato, herbs & chardonnay 
Scaloppini alla Boscaiola w ham, mushroom, wine & cream 
Scaloppine Pizzaiola tomato & wine sauce w mushrooms, olives & herbs    
Grilled Prime Rib Eye w baked mushrooms & red wine demi 
Beef & Reef grilled rib eye fillet w prawns, scallops & tarragon butter ($2 extra) 
Roast Lamb Rack w lemon spinach and yoghurt dressing  ( $2 extra ) 
Veal Schnitzel in a herb crumb w rosemary and red wine glace 
Grilled Deep Sea Perch Fillet w a fresh tomato, white wine and herbs sauce 
  

Desserts 
Classic Tiramisu served in a glass 
Sticky Date Pudding w butter scotch sauce & ice cream 
Cassata with chocolate nougat gelato & Curacao liquor sponge centre 
Passionfruit Crème Brulee 
Lemon Sorbet 
 
 

 
Corkage 3.00 per person 

To avoid delays please refrain from making changes to the menu 
Courses cannot be exchanged for beverages 



2 Course Special 
2 courses for $19 .90 per person  

Available Tuesday to Thursday  
And early bird Friday to Saturday (must be out by 7.30pm)  

 
 

Breads 
Garlic Bread 
Bruschetta w fresh tomato, basil, extra virgin & a touch of garlic   ($2 extra) 
Warm Pitta bread w dips roast capsicum dip, olive tapenade & tsatziki 
 
 

Salads 
Garden Salad with fresh tomato, cucumber & Spanish onion 
Rocket & Shaved Parmesan Salad with balsamic dressing 
Greek Salad a garden salad w fetta, capsicum, olives & oregano   ($2 extra) 

 

 

Mains 
 

Arrabbiata Pasta napolitana, herbs & chilli 
Romano Pasta napolitana, mushrooms & olives 
Siciliana Pasta eggplant, tomato, olives & fresh herbs 
Carbonnara Pasta bacon, cream, white wine, egg & herbs 
Boscaiola Pasta mushrooms, bacon, cream & white wine 
Amatriciana Pasta bacon, tomato, white wine, herbs and a touch chilli 
Capri Pasta w chicken, sundried tomato, pesto & creamy sauce 
Cacciatore Pasta chicken, mushroom, olives, tomato & extra virgin 
Marinara Pasta prawns, octopus, calamari, fish & mussels in napolitana  
Santorini Pasta Prawns tossed in garlic, white wine, napolitana & herbs   ($2 extra)  
Scaloppine Boscaiola mushrooms, bacon, cream & white wine 
Scaloppine Pizzaiola tomato & wine sauce w mushrooms, olives & herbs 
Scaloppine Chardonnay  w prawns, tomato, herbs & chardonnay   ($3 extra) 
 

 

Desserts 
Classic Tiramisu served in a glass 
Sticky Date Pudding w butter scotch sauce & ice cream 
Passionfruit Crème Brulee 
 

 
 
 
 

Corkage 3.00 per person 
To avoid delays please refrain from making changes to the menu 

Courses cannot be exchanged for beverages 


