
 

 

LUNCH MENU 
 

THURSDAY TO SUNDAYS 12PM TO 3PM 

 

FRESHLY MADE SANDWICH ON STONE BAKED PANINI 16.0 
 

SMOKED HAM - SWISS CHEESE, DIJON MUSTARD, PICKLES 
 

ITALIAN MORTADELLA – SWISS CHEESE, TOMATO, ROCKET, BASIL PESTO 
 

SALAMI NAVARRO – SWISS CHEESE, MARINATED PEPPERS, ROCKET, SICILIAN PESTO 
 

3 CHEESE TOASTIE – MANCHEGO, CHEDDAR, GORGONZOLA CREAM, ONION JAM  
 

ROAST TURKEY – BRIE, STRAWBERRY & PINOT JAM 
 

PROSCIUTTO – SWISS CHEESE, TOMATO, ROCKET, BASIL PESTO  

 

LUNCH SPECIALS 25.0 
INCLUDES GLASS OF HOUSE WINE OR PERONI OR SOFT DRINK OR COFFEE 

 

LIME & PEPPER BABY SQUID – SERVED WITH FRIES, GARDEN SALAD, LIME AIOLI 
 

RIGATONI ORTO - VEGETARIAN RAGU, BASIL, TOMATO SUGO, GRATED PARMESAN 
 

TAGLIATELLE ALLA BOLOGNESE - TRADITIONAL BOLOGNESE, GRATED PARMESAN 
 

SPAGHETTI ALLA MARINARA (EXTRA $5) - PRAWNS, SQUID, MARKET FISH, CHILLI 

TOMATO SUGO 

 

SIDE PLATES ADD 8.0 
 

SHOESTRING FRIES – ROSEMARY SALT, GRANA PADANO 
 

ROCKET SALAD – PEAR, PARMESAN, CANDIED WALNUTS 

 

SWEET PLATES ADD 12.0 
 

TRADITIONAL ITALIAN TIRAMISU – MASCARPONE, COFFEE, SAVOIARDI 
 

SICILIAN CANNOLI (2PC) – TRADITIONAL & CRÈME PATISSIERE 

 
Our menu contains allergens and is prepared in a kitchen that handles 

nuts, shellfish, gluten and eggs. Whilst all reasonable efforts are 

taken to accommodate guest dietary needs, we cannot guarantee that our 

food will be allergen free. Visa and Mastercard incur 0.9% surcharge. 

American Express incur 1.9% surcharge. A surcharge of 10% will apply on 

Sundays. 


