
Breads
Bruschetta  (v)    7.9
Open style bruschetta with the freshest tomato, basil,
spanish onion and feta cheese.
4 pieces per serve

Garlic Foccacia (v)    6.9
Buttered herb and garlic foccacia, accompanied with Modena 
balsamic vinegar and extra virgin olive oil.
      
      Regular Large
Garlic Pizza Bread (v)   6.9  7.9
Olive oil, roasted garlic adding a light dusting of cheese.

Semplice  (v)   9.9  12.9
Pizza base topped with napoli sauce, parmesan cheese hinted
 with garlic and parsley. 

Foccacia with Trio of Dips (v)   12.9
Oven roasted foccacia , with a trio of home made dips

Perfect Starters
Soup of the Day     8.9
served with crusty ciabatta bread

Goats Cheese Beignet (V)   14.5 
Lightly crumbed and fried goats cheese beignet, served on toasted 
Sourdough, roasted field mushrooms, home made semi dried roma
tomatoes, caramelised onion, fresh rocket and balsamic glaze.

Garlic Prawn Crisps    12
Garlic and coriander marinated prawns, wrapped in a crunchy
spring roll pastry and lightly fried, with home made preserved
lemon tartare sauce and fresh lemon
5 pieces per serve.

Salads 
Italian Garden Salad (v,g)   14.5
Fresh crisp mixed lettuce leaves, red onion, roma tomatoes, 
cucumber, roasted shreds of capsicum served with our chefs’
famous vinaigrette!....... as requested by fellow guests to “Please
bottle it for selling!”

Caesar Salad     16.5
Crunchy Cos leaves, layered with shaved parmesan cheese, 
baked croutons, crispy bacon, traditional home made caesar 
dressing topped with a soft poached egg. Anchovies on request

Add       3
for fresh grilled Prawns or Chicken to your salad

Risotto 
Chicken, Pumpkin and Goats Cheese (g) 21
Tender chicken breast cooked with pumpkin, goats cheese, 
cashew nuts, cooked slowly with Arborio rice, served creamy and 
rich with fresh sage leaves . Also available in vegetarian

Salmon, Fennel and Preserved Lemon (g) 23
Tasmanian fresh Salmon, cooked with caramelized fennel,
sundried tomatoes, preserved lemon, infused with fresh dill , cooked
slowly with Arborio rice, served creamy   
          (g) gluten free
           (v) vegetarian
       BYO Corkage of $2 applies per person

    Napoli sauce = Eliza’s  secret recipe of traditional and delicious homemade tomato sauce
      Regular 11”  Large 13”
Margarita (v)    9.9   12.9
Napoli, mozzarella cheese, garlic ,oregano and fresh basil

Breaky Deluxe     14.9   16.9
Napoli, Bacon, mushroom, egg, garlic and rosemary

Napolitana     13.9   15.9
Napoli, fresh roma tomatoes, olives, anchovies, garlic and herbs

Ma� Mushkilla “no problems”  12.9   15.9
Napoli sauce, chicken breast, cheese and herbs

Ma� Mashikel “lots of problems”  16.9   18.9
Napoli sauce, Halal Peppeoni, Sundried tomatoes, onion, 
extra sauce and cheese

Pepperoni     13.9   15.9
Napoli, covered in thinly sliced pepperoni, basil and oregano

Hawaiian     13.9   15.9
Napoli, Ham and pineapple, topped with oregano

Capricciosa     14.9   16.9
Napoli, Ham, mushroom, olive, anchovies, garlic and mozzarella

Mediterranean    16.9   19.9
Napoli, ham, spanish onions, semi dried tomatoes, feta cheese
olives and fresh mushroom.

Baby Spinach (v)    15.9   17.9
Napoli, fresh spinach leaves, sliced tomato and feta cheese

Pollo Pesto     16.9   18.9
Chef’s recommendation, Chicken breast, napoli sauce, fresh 
tomato, smothered in rich home made basil pesto and cheese

Saporito     15.9   17.9
Olive oil based Pizza, Baby Spinach, Prosciutto,
Parmesan Cheese and fetta

Meating In     16.9   19.9
Napoli, Pepperoni, Bacon, Chicken Breast, Ham, Spanish onions 
and drizzled with barbecue sauce

Pescatore     17.9   21.9
Napoli Sauce, Baby Octopus, Whole Prawns, Mussels, Calamari,
Baby Shrimp, Garlic and Parsley

Pollo Prosciutto    16.9   19.9
Napoli, Roasted Chicken Breast, fresh Mushrooms, crisped 
Prosciutto and oregano

Toscano     16.9   19.9
Napoli, Chicken Breast, Avocado, Capsicum, Spanish onion and
creamy Brie Cheese

Spice and Fire     16.9   19.9
Napoli, Pepperoni , fresh Chilli, semi dried tomato, jalapeno,
fire roasted capsicum, spanish onion and fresh bocconcini

Supremacy     16.9   19.9
Napoli, Pepperoni, Ham, Mushroom, Roasted Capsicum, Olives,
Pineapple, Red onion and herbs. Anchovies on request

Veggie Garden (v)    16.9   19.9
Napoli, Capsicum , Semi Dried Tomato, Mushroom,  grilled
Eggplant, Artichoke, Olives, Spanish onion and Bocconcini

Pizza 
             (traditional thin crust pizza)
 half and half available in large, gluten free $3 extra regular size only

Welcome to our Restaurant,  where there are no strangers’.... just friends we have not met before”



Notso Italian Pizza   
     Regular 11”       Large 13” 

Lamborgreeki    20  24
Tender Lamb pieces marinated in Grecian spices, served with
onion, zucchini, eggplant, olives, capsicum on a tomato base, 
topped with Fetta and Haloumi, garnished with mint
yoghurt

Peking Duck “Hola”   20  26
Tender Duck breast thinly sliced, served on a Chinese style
Barbecue sauce, served with spinach, mushrooms, onion, 
shallots and topped with fresh cucumber

Fresh Salmon “Yum”   20  26
Fresh Atlantic Salmon Fillet pieces served on, a lemon hinted 
napoli sauce, Baby Spinach, Spanish Onions, and Bocconcini
cheese. Drizzled with our subtle secret sweet chilli and sour
cream dressing.

Satay Chicken    18  22
Pizza base glazed with Satay sauce, topped with diced Chicken
Breast, Bamboo shoots, cashew nuts, onion,  and capsicum.
Garnished with fresh coriander

Pasta’s  Regular      Large

Spaghetti Bolognaise   14.5  16.5
Premium minced beef cooked traditionally with a rich 
red wine and napoli sauce.

Spaghetti Carbonara   14.5  16.5
Seared Bacon, onion, garlic and shallots served in a rich 
Parmesan Creamy Sauce, thickened with egg

Fettuccine Pollo Funghi  16.9  18.9
Grilled Chicken Breast, caramelised onion,  Bacon, 
Mushroom and Shallots served in a creamy Napoli sauce

Ravioli Napoli (v)     18
Spinach and Ricotta filled ravioli’s served in a rich Napoli 
sauce ,dash of Cream, and fresh chiffonade of basil leaves
Ravioli Pesto (v)     18
Spinach and Ricotta filled ravioli’s served in a rich creamy 
pesto sauce with wilted fresh spinach 

Penne Pollo Pesto   16.9  18.9
Grilled Chicken Breast, sauteed mushrooms, fresh tomato dice, 
baby spinach served in our homemade rich pesto cream.

Penne Paesana   16.9  18.9
Always recommended, Grilled chicken Breast, roasted garlic, 
onion,  and Avocado, served in a rich creamy parmesan sauce

Spinach and Ricotta Canneloni (v)   18
Homemade!! Sweet Baby Spinach leaves and fresh ricotta
cheese filled in fresh pasta tubes. Served in our favourite 
“Mumma’s Sauce” (Pink/Rose sauce) gratinated with fresh 
mozzarella
Lasagne      19
Beef Lasagne layered with rich Ricotta Bechamel sauce, Napoli 
and Bolognaise served with a ‘lil’ side salad

Bambino’s (Under 12’s)

(served with chips and salad      (g) gluten free
         (v) vegetarian
       BYO Corkage of $2 applies per person

Grill n’ Bake
(As perfection takes time please allow up to 20 minutes to create)

Pollo Parmigiana     22
Generously portioned and irresistibly crumbed Chicken Breast, Baked
 with our homemade Napoli sauce, mozzarella & Parmesan Cheese.
Served crispy on roasted potatoes and a ‘lil’ garden salad

BBQ Beef Ribs      25
600gram Extra Tender Roasted Beef Ribs, basted heavily in our secret
 smoked barbecue sauce, Served with oven roasted Crunchy Potatoes 
accompanied with a ‘lil’ salad.

Veal Scallopini      25
Tender Veal Medallions served with roast potatoes and fresh garden 
vegetables, served in our famous Brandy and mushroom creamy sauce

Lamb Shanks      26
Two tender lamb shanks slowly braised in a hearty tomato, thyme and 
rosemary traditional sauce. Served on truffled garlic mash and roasted 
Root vegetables

Organic Sirloin Steak     27
250grams all Natural beef.  Our steak is always one of the best cuts of 
Angus Beef in Australia. Always known for its tenderness and great flavour.
Accompanied by a mustard and garlic potato mash and fresh vegetables. 
Topped with caramelised onions and a rich Tawny Port Just
If you like add grilled prawns for and additional $3

Fish of the Day     20
Fresh fish fillet, served with warm potato salad, balsamic glaze and lemon 
aioli.

Spaghetti Marinara   17.9  21.9
Fresh Prawns, Squid, Octopus, Mussels and baby Shrimp,
tossed in rich napoli sauce with a dash of cream and 
hints of fresh basil and lemon

Fettuccine Gamberetto  17.9  21.9
Fresh Prawns, sauteed in garlic and chilli, glazed with rich
Tomato sauce and olive oil hinted with fresh tomato and
basil.

Spaghetti Patriciana   14.5  16.5
Onion, Garlic, Bacon and Chilli, tossed with a rich
 red wine and napoli sauce with hints of fresh basil

Cucina Signature Bugs    27
Eliza’s recipe  and always a favourite
Fresh  Moreton Bay Bugs, served in a rich champagne 
and mustard creamy sauce, thinly sliced carrot, 
zucchini, hints of garlic and pink peppercorns 
served with Angel Hair Pasta and garnished 
with a garlic buttered fresh bug

Grill n’ Bake

Dessert
Sticky Date Pudding, served with butterscotch sauce and vanilla 
bean Gelati      13.9

Cheesecake of the Day, New York Baked Cheesecake, served
with fresh Whipped Cream and Strawberries 12.9

Nutella Pizza, Chocolate, Whipped Cream, Strawberries and 
Homemade Vanilla Gelati    13.9

Gelato Taster, Selection of 4 scoops of our famous homemade 
gelato, We Can choose the flavours if you would like a suprise.
       9.9
Please look for our regularly changing gelati flavour’s 
And of course delightful cakes.
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