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DONNA BIONDA

OLIVE MISTE (V) (G.F) $10.50
Bowl of marinated mixed olives

BRUSCHETTA (3) (V) $12.50
Flat bread served w/ fresh tomato, onion & home-made pesto

ARANCINI (3) (V) $12.50
Fried porcini mushroom risotto balls w/ an oozing provolone dolce cheese centre

SALT & PEPPER CALAMARI $14.50
Salt & pepper dusted calamari w/ citrus herb aioli

INSALATA CAPRESE (V) $14.50
Fresh tomatoes w/ bocconcini, basil & balsamic

PARMIGIANA DI ZUCCA CON MELANZANE (V) $15.50
Zucchini eggplant & ricotta parmigiana stack

GRILLED GAMBERONI W/ TUSCAN BEAN SALSA (3) (G.F) $19.50
Grilled local prawns served w/ cannellini bean salsa

TRIO OF DIPS $14.50
Platter of 3 dips with grilled flat bread - Ask our staff for dips of the day

PROSCIUTTO DI PARMA CON MELONE (G.F) $15.50
Prosciutto di parma served w/ fresh melon, beetroot, goat cheese & croutons

SPAGHETTI ALLA BOLOGNESE $20.50
Slow cooked, home-made bolognese

PAPPARDELLE CARBONARA $22.50
Creamy white wine sauce w/ smoky bacon & onion

CREAMY PUMPKIN & SAGE FETTUCCINE (V) $21.50
Fettuccine w/ pumpkin, brown butter & sage

SPINACH & RICOTTA RAVIOLI (V) $24.50
Gorgonzola dolce, white wine cream, pear & truffle honey

BASIL PESTO & PINENUT TORTELLINI (V) $23.50
Three cheese tortellini w/ basil pesto & toasted pine nuts

ITALIAN SAUSAGES (G.F) $22.50
Hearty beef & pork sausages served w/ mashed potatoes & broccolini

CHICKEN PARMIGIANA $26.50
Grilled or Fried options available, served w/ chips & salad

350g SIRLOIN $29.50
Served w/ blistered cherry tomato, spinach & polenta stack

GRILLED BARRAMUNDI (G.F) $26.50
Served w/ goat cheese, pine nut & warm roast beetroot salad

ITALIAN BRAISED LAMB SHANK (G.F) $27.50
Rich Tomato & red wine braised lamb shank w/ broccolini,
garlic & parmesan mash

GARLIC & CHILLI PRAWN RISOTTO (G.F)
Fresh chilli, prawn, tomato concasse & dill

PORCINI & WILD MUSHROOM RISOTTO (V) (G.F)
Porcini, wild mushroom & garlic

DONNA BIONDA
Slow cooked beef ragu & mozzarella

ORTOLANA (V)
Mediterranean vegetables, cherry tomatoes & mozzarella,
topped w/ rocket & parmesan

CURED
Sausage, salami & pancetta topped w/ mozzarella cheese

PROSCIUTTO
Sliced prosciutto, tomato, mozzarella topped w/ rocket & parmesan

MARGHERITA (V)
Tomato, mozzarella & basil

DIAVOLA
Hot salami, chilli flakes, tomato, mozzarella w/ provolone dolce

CAPRICCIOSA
Ham, mushrooms, olives & mozzarella

SALSICCIA FUNGHI
Home-made sausage, mushrooms, tomato, mozzarella & pecorino

$25.50

$24.50

$23.50

$23.50

$25.50

$24.50

$19.50

$23.50

$24.50

$24.50



FRIES

POLENTA FRIES

SWEET POTATO FRIES

GARDEN SALAD

CHICKEN

SAUTEED MUSHROOMS

RICH HOUSE GRAVY

$8.50

$9.50

$9.50

$8.50

$5.50

$4.50

$3.50

TIRAMISU
Chocolate sauce, whipped cream & strawberries

CITRUS TART
Whipped cream, citrus fruit & grapefruit pearls

VANILLA & CHOCOLATE SLICE
Salted caramel sauce & vanilla ice cream

VEGAN MUD CAKE
Vegan friendly ice cream, raspberry coulis & strawberries

SIGNATURE NUTELLA CALZONE
Nutella filled folded pizza, topped w/ caramelised banana

AFFOGATO

$15.50

$14.50

$14.50

$16.50

$18.50

$13.50

Vanilla ice cream served w/ a shot of espresso & liqueur of your choice.

Baileys, Kahlua or Frangelico

b
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this it o place | boketo call home.

A place wherve the food eqperiences of my
bife are savoured and celebrated.

PENNE CARBONARA

SPAGHETTI BOLOGNESE

HOME-MADE CHICKEN NUGGETS W/ FRIES

MARGHERITA PIZZA (V)

PEPPERONI PIZZA

HAM, CHEESE & TOMATO PIZZA

$16.50

$16.50

$16.50

$16.50

$16.50

$16.50



