
CAPRICCIOSA                                                  
Red base pizza with smoked leg ham,             
mushrooms, kalamata olives, anchovies,          
roasted red capsicum, Italian mozzarella.

AGLIO E OLIO                                                
Garlic & fresh oregano, drizzled with         
olive oil & sea salt.

NAPOLETANA                                                             
Napolitana base topped with,                                                                

anchovies, kalamata olives and Italian                                                     
mozzarella, with a dash of olive oil to finish.

FERNANDO’S SPECIAL                                                                               
Fernando’s Special Homemade meatballs,            

Italian mozzarella topped with homemade         
Bolognese sauce and shaved parmesan.

MARGHERITA                                                                                                                                           
Traditional napolitana base topped with                  
Italian mozzarella and fresh basil.                                                                                   

PIZZA INVERNO                                                                                                                                         
Traditional napolitana base topped with          
mozzarella, roast pumpkin, Italian Salami and 
baby spinach sprinkled with fresh chilli.                                                                    

PROSCIUTTO E RUCOLA                              
Napolitana base topped with prosciutto Italian 

mozzarella, rocket and shaved Parmesan.

CONTADINA                                                      
Napolitana base topped with, mushrooms, 

grilled eggplant, roasted red capsicums,                
artichokes, sun-dried tomatoes, goat’s cheese 

and pesto.

BIANCANEVE                                                
White base topped with mozzarella, sliced           

potato, Italian sausage and rosemary.

$20
All you can eat pizza and pasta

Bringing families together since 2005
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RISOTTO LIMONE E ZUCCHINE                                      
Zucchini, chilli and lemon risotto topped with fresh 
parmesan and crushed almonds.

RISOTTO PISELLI E PANCETTA  
Arborio rice simmered in extra virgin olive oil, brown 
onion, peas and bacon tossed with  parmesan  
cheese and topped with fresh rocket.

GNOCCI CON PISELLI E SPINACI  
Gnocchi cooked with sautéed peas, baby      
spinach shallots and garlic, tossed with fresh 
mascarpone and topped with grated parmesan 
cheese and lemon zest.

GNOCCHI PESTO     
Potato gnocchi cooked in a creamy pesto sauce 
tossed with rocket.

SPAGHETTI PUTTANESCA    
Homemade spaghetti tossed through Black       
olives, anchovies and capers in a napolitana sauce 
with chilli & parsley.

DELIZIOSA FETTUCCINE
Homemade fettuccine tossed through broccoli,                  

anchovies, chilli, garlic and white wine sauce,                                                                                   
topped with fresh ricotta cheese.

SPAGHETTI SALAME E FINOCCHIO 
Homemade spaghetti tangled through salami, 

fennel and tomato cooked in a garlic, chilli and white 
wine sauce topped with goats cheese.

FETTUCCINE BOSCAIOLA
Homemade fettuccine cooked with a crispy       

bacon, button mushroom and creamy parmesan 
sauce.

PAPPARDELLE PROSCIUTTO E ZUCCA
Homemade pappardelle, tossed through                            

butternut pumpkin, parsley and prosciutto,                                                                                    
in a sage and butter sauce.

PASTA ALLA VEGETERIANA
Homemade spaghetti cooked in a                                            

napolitana sauce of button mushrooms,                                                               
marinated eggplant, kalamata olives and red 

capsicum,topped with fresh goats cheese


