DESSERT

STRAWBERRY CREPES WITH VANILLA ICE CREAM
TIRA MI SU

CHOCOLATE MOUSSE

PANNA COTTA WITH SUMMER FRUIT

PEACH MELBA

AFFOGATO

GELATI
LEMON
BERRY
MANGO
BLOOD ORANGE AND CAMPARI
CHOCOLATE

COFFEE
ESPRESSO

TEA

HOT CHOCOLATE
LIQUER COFFEE

) pIzZA DOH!

——  Gourmet Pizza and other Fine Food

Open 7 days from 4.00pm
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ENTREE
PI1ZZA BREAD with olive oil

STUFFED OLIVES Giant green olives stuffed with spiced lamb and pine nuts crumbed
with parmesan crumbs

BRUSCHETTA grilled pasta dura bread with fresh tomato, basil pesto and extra virgin
olive oil

IMPORTED PROSCIUTTO ftaly’s best!! San Danielle prosciutto with local olives and grissini
BEEF CARPACCIO with Sardinian baby capers and anchovy fillet with lemon and olive oil

TWICE COOKED PORK BELLY free range pork belly slowly braised with verjus and spices
then pizza oven roasted with homemade fig chutney

ANTIPASTO house made roasted and marinated vegetables with Italian small goods
and fresh pizza bread

FRESH BLACK MUSSELS in tomato, garlic and chilli with fresh bread

LOCAL BAY CALAMARI floured and fried crisp with rocket and lemon

MAIN COURSE

PRAWNS IN CLAYPOT black tiger prawns slow cooked with tomato,white wine, herbs and
a hint of chilli topped with feta and pesto

VEAL SCALLOPINE white veal crumbed in lemon and parmesan with antipasto
salad and vincotto

FISH AND CHIPS fresh local flathead fillets in crisp beer batter with hand cut chips and garden
salad

SCOTCH FILLET STEAK 300g aged beef with hand cut chips, garlic butter and garden salad
VEAL MEAT BALLS home made veal meatballs in rich tomato sauce with Dino’s gnocchi

PIZZA OVEN ROASTED CHICKEN half a free range chicken marinated in lemon, garlic and
oregano roasted in the pizza oven with new potatoes and garden salad

PORK AND FENNEL SAUSAGES /talian pure pork and fennel sausages braised with
eggplant and fresh tomato caponata with baked polenta

PASTA YOUR CHOICE OF spaghetti, fettuccine, penne, DINO’S gnocchi

SAUCES

BOLOGNAISE house made meat sauce

NAPOLI tomato with fresh basil

CARBONARA sautéed bacon, garlic, cream, egg, parmesan and parsley

PESTO house made fresh basil, pine nuts, garlic, parmesan and olive oil

AMATRICIANA bacon, tomato, garlic, chili, spring onion

MARINARA fresh seafood sautéed with extra virgin olive oil, garlic, white wine and parsley
ALIO OLIO extra virgin olive oil, garlic, parsley and parmesan

SALMONE smoked salmon, capers, wine, cream and herbs

SPINACH AND RICOTTA CANNELONI house made fresh spinach and ricotta crepes with
napoli sauce

BEEF LASAGNE house made lasagna with your choice of bolognaise or napoli sauce
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SALADS

GARDEN salad leaves, tomato, spanish onion, cucumber, olives and balsamic dressing

ROCKET baby rocket, extra virgin olive oil, fresh lemon, sea salt and parmesan
HAND CUT CHIPS

PIZZA

GARLIC PIZZA

MARGHERITA tomato sugo, mozzarella, fresh basil

NAPOLITANA tomato sugo, fresh tomato, olives, anchovies, mozzarella

CAPRICCIOSA tomato sugo, mozzarella, virginia ham, fresh mushrooms
black olives, anchovies

TRADTIONAL VEGETARIAN tomato sugo, mozzarella, olives, peppers,
onion, mushroom

HAWAIIAN tomato sugo, mozzarella, virginia ham, pineapple

MEXICANA tomato sugo, mozzarella, hot salami, roasted capsicum

OZ tomato sugo, mozzarella, bacon, virginia ham, egg

CHICKEN SPECIAL tomato sugo, roast chicken, fresh mushrooms, mozzarella
SUPER LOT with everything (no seafood)

MARINARA MIX tomato sugo , mozzarella, traditional marinara mix, garlic
and lemon

MEAT LOVERS tomato sugo, virginia ham, salami(hot or mild), roast chicken,
bacon, caramelized onion

BLAIRGOWRIE SPECIAL tomato sugo, mozzarella, salami, roasted peppers,
mushrooms, olives

GOURMET PIZZA

ONE FOR GIOVANNI extra virgin olive oil, potato slices, caramelized onions,
gorgonzola

ROBERTO’S extra virgin olive oil, mozzarella, prosciutto, roasted pumpkin,
pine nuts, wild rocket, feta

PROVENCALE tomato sugo, mozzarella, roasted vegetables, fetta and basil pesto

QUATTRO FORMAGGIO tomato sugo, provolone, ricotta, gorgonzola, parmesan
and fresh herbs

FISHERMANS tomato sugo, prawn cutlets, scallops, fresh fish fillets, spring
onion, garlic, lemon, fresh basil and feta

TURKISH LAMB spiced minced lamb with roasted eggplant, caramelized
onion and feta

CHILLI PRAWN chilli prawn tails with roasted capsicum, cherry tomato
and bocconcini

STEFANO tomato sugo, Italian pork and fennel sausage with caramelized onion
and provolone cheese

15% PUBLIC HOLIDAY SURCHARGE
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