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Menu
FOCACCIA PIZZA BREAD

Garlic Pizza Bread (With Cheese) 6.90

Olives Rosemary Bread 7.90

Feta Chili Oregano Bread 8.90

ANTIPASTI - STARTERS

Oyster natural each (min 3) 2.9

Oyster Kilpatrick each (min 3) 3.2  

Antipasto platter 21.9 
Selection of marinated roasted vegitables,cured meats and cheese

Bruschetta 9.9 
Fresh tamato,basil, red onion & bocconchni cheese

Prawns skewers 16.9 
Marinated black tiger prawns served with sweet chili aioli 

Scallops Grigliate 14.9 
Pan-fried scallops with red peppers & a buttery Gremolata sauce

Calamari Fritti sm  14.9 
Lightly floured baby calamari, shallow fried and seasoned with 

lemon pepper 

SALADS

Calamari Salad (gf) 17.9 
Grilled calamari strips tossed with chili and basil on rocket leaves 

with cherry tomatoes, feta cheese, bocconcini, olive oil and 

fresh lemon juice 

Lamb Salad (gf) 19.90 
Marinated lamb, roasted pumpkin, baby beetroot and yogurt mint 

dressing 

Mediterranean Salad (gf) 13.90 
Assorted mixed salad with feta cheese, olives, sundried tomato, 

avocado, with chef dressing 



Secondi - Mains
Eye Fillet (gf) 34.9 
Prime thick cut grass-fed tenderloin of beef served with seasonal 

vegetable and home made mash potato 

Lamb Cutlets (gf) 29.9 
Lamb cutlets, rendered and baked served on homemade mash 

potato, roasted seasonal vegetable peperonata and generously 

drizzled with marsala demi jus

Lamb Back Strap (gf)   29.5                        
Served with home made garlic mash and broccoli, yogurt mint sauce 

Chicken Valentino (gf)  26.5 
chicken sautéed with garlic, olive oil, bacon strips and sundried 

tomato, finished in a white wine & cream reduction and served with 

homemade mashed potatoes and vegetable

Veal Scaloppini 26.9 
Pan fried veal in white wine, mushroom, cream & herb served with 

seasonal vegetables 

Creamy Garlic Prawns (gf) 27.9 
Tiger prawns sautéed in creamy garlic sauce served on a bed of 

rice and salad 

Chili Prawns (gf) 27.9 
Pan fried tiger prawns in a chili cocoanut sauce served on a bed of 

rice with salad

Pollo Parmigiana 24.9 
Chicken breast crusted in herb and parmesan, topped with 

pomodoro sauce, mozzarella, served with chips and salad

Veal Parmigiana 24.9 
Veal schnitzel crusted in herb and parmesan, topped with 

pomodoro sauce, mozzarella, served with chips and salad 

Calamari Fritti 23.9 
Lightly floured baby calamari, shallow fried and seasoned with 

lemon pepper served with chips and salad 

Fish of the Day 
please ask our friendly staff P/A



Paste-e-Risotto
All pasta sauces are gluten free
Choice – Spaghetti, gnocchi, linguini or gluten free pasta

Marinara 21.5 

Fresh selection of seafood with garlic served bianca (white wine) or 

rossa (tomato and basil)

Sazio Style 18.5 

Pan fried chicken breast, prawns with fresh green beans, lemongrass, 

spicy coriander and dash of creamy sauce

Matriciana 17.5 

Pan fried bacon, spanish onion, aromatic garlic, with chili, white wine 

and tomato

Carbornara 17.9  

Creamy parmesan cheese sauce with bacon, spring onions, egg 

and cracked black pepper

Chicken Avocado  18.5  

Pan-fried chicken, prawns, avocado with a rich cream sauce, and 

parmesan cheese

Vegetarian 17.9 

A selection of fresh vegetables, basil pesto with napoli sauces

Ortolana (v) 17.9 

Mushroom, pine nut, sundried tomato, roasted butter nut pumpkin, 

spinach and cream

Bolognese 16.9 

Traditional italian sauce with beef slowly braised with fresh herbs 

and tomato

Risotto Di Pollo (gf) 19 

Finely sliced roasted breast fillet with mushroom with cream sauce

Risotto Primavera (gf) 19 

Pumpkin, sun-dried tomatoes, pesto, rocket and feta cheese



Traditional-Pizza
Medium: 13        Large: 17

Margherita 

Tomato, mozzarella cheese, basil, oregano touch of garlic

Aussie 

Tomato, cheese, ham, bacon, spanish onion, egg, touch of garlic 

Pepperoni 

Tomato, cheese, hot salami, herbs

Capricciosa 

Tomato, cheese, ham, mushrooms, olives, herbs, garlic

Hawaiian 

Tomato, ham, cheese and pineapple

The Lot 

Tomato, cheese, ham, mushrooms, olives, onion, capsicum, 

hot salami, pineapple, anchovies and garlic.

Seafood 

Tomato, cheese, prawns, mussels, calamari, anchovies, parsley and 

garlic

Mexicana 

Ham, hot salami, capsicum, onion, olives, jalapenos

Bbq Chicken 

Tomato, cheese, chicken breast, onion, pineapple, bbq sauce 

Vegetarian Supreme 

Tomato, cheese, mushroom, capsicum, olives, spinach onion, 

butternut pumpkin 

Meat Lovers 

Tomato, cheese, beef, bacon, hot salami, smoked leg ham, 

bbq sauce



Gourmet Pizzas
Medium: 16        Large: 19.5

Chicken Pizza 

Tandoori 

Tomato, cheese, spinach, chicken, spanish onion, cashew, yoghurt 

mint sauce 

Peri-Peri Chicken 

Spinach, chicken-breast, onion, roasted capsicum, peri-peri sauce 

Pesto Chicken 

Tomato base, chicken, avocado, fresh tomato, feta cheese, pesto

Sweet Chilli Chicken 

Tomato, cheese, chicken breast, roasted capsicum, onion, spinach, 

& sweet chili sauce

Seafood Pizza

Smoked Salmon 

Tomato, cheese, smoked salmon, capers, cream cheese and 

red onion 

Seafood Basket 

Tomato, cheese, prawns, mussels, feta cheese, roasted capsicum, 

garnish with garlic aioli 

Seafood Lover 

Tomato, cheese, prawns, spanish onion, roasted capsicum and 

topped with tasmania smoked salmon and avocado 



Gourmet Pizzas
Vegetarian Pizza 

Della Terra 
Tomato, cheese, potato, onion, cherry tomatoes, rosemary, cracked 

pepper, garlic and sea salt

Bocconcini Cheese 
Artichoke, roasted capsicum, olives, boccocini, fresh cherry 

tomatoes, topped with basil and pesto

Portobello Mushroom 
Sauteed portobello mushroom, bocconcini, cherry tomatoes, 

spanish onion, topped with rocket, drizzled with dijonnaise sauce

Spinach Ricotta 
Baby spinach, sundried tomato, ricotta cheese, cherry tomatoes, 

roasted capsicum, olives ,spanish onion and herbs 

Veg Delight 
Portobello mushroom, sundried tomato, roasted capsicum, 

spanish onion, butternut pumpkin, feta cheese 

Meat Pizza 

Sazio-Bay Special 
Spicy italian sausage, red onion, fresh tomato, olives, roasted 

capsicum, herbs, chili and garlic 

Calzone Di Carne (folded) 
Smoked ham, spicy salami, bolognese sauce, spinach, roasted 

capsicum, onion, cheese, herbs 

Bandito 
Tomato, cheese, hot salami, fresh tomato, black olives, onion, 

roasted capsicum, feta cheese and semidried tomato 

Prosciutto & Rocket 
Tomato, cheese, mascarpone with prosciutto, rocket leaves and 

fresh parmesan 

Moroccan Lamb 
Marinated lamb, spinach, spring onion roasted capsicum with 

moroccan spicy topped with mint yoghurt 

Meat deluxe 
Tomato, Cheese, Beef, Italian sausages, Hot Salami, Virginia ham, 

Bbq Sauce



Contorni - Sides 
Steamed Vegetables 7    

Mixed vegetables steamed with butter and basil pesto.

Fries 7 

With aioli and tomato sauce 

Wedges 8  

With sour cream and sweet chili sauce 

Garden Salad (gf)  8 

Mix salad, garnish and drizzle with balsamic dressing

Rocket Salad (gf) 8 

Tossed with balsamic vinegar, olive oil and fresh shaved parmesan

Desserts
Toblerone Pyramid (gf) 9.9 

Handmade by our head chef himself, this lovely frozen dessert 

consists of a unique combination of dark chocolate and honey that 

will surely please your taste buds

Tiramisu 10.9 

Homemade layered savoiardi biscuits soaked in coffee with 

zabaglionc and mascarpone cream.  Served with ice cream.

Belgian Chocolate Mousse 8.9 

Home made belgian rich chocolate mousse

Cheesecake of the Day 9.9 

Our cheesecakes are baked

Vanilla Ice Cream 5 

A generous serve of ice cream. 

Please ask our waiter for available toppings



Drinks
All Coffees 3.5

Iced Coffee or Chocolate 5.5

T2 Infused Tea 4.5 

Chamomile, Peppermint, Earl Grey, English Breakfast, Green Tea 

and Chai

Liquer Coffees 9.9 

Baileys, Brandy, Cointreau, Sambuca, Galliano, Irish and Tia Maria

Affogato 10.9 

Freshly brewed expresso coffee, vanilla ice cream and liqueur of 

your choice

Soft Drinks 4.2 

Coke, diet coke, coke zero 

Fresh Juices 5 

Orange Juice

Smoothie 7.5 

Banana or Strawberry  

Fruit Juices 4.2  

Pineapple, Cranberry, Apple Juice 

San Pellegrino 4 

Chinotto / Limonata / Rossa 

Sparkling Mineral Water 500ml 5

Lemon, Lime & Bitters 4.2

Spiders 4.9 

Raspberry, lime, coke, lemonade 

Fresh fruit cocktail 6.9 

Blended seasonal fruits and juices






