HOT & COLD DRINKS

COFFEE

FLAT WHITE, LATTE, CAPPUCCINO
SHORT BLACK/ SHORT MACCHIATO
LONG MACCHIATO, LONG BLACK
DOUBLE ESPRESSO, MAGIC

Large

STRONG, DECAF, BONSOY

LACTOSE FREE, ALMOND, OAT

HOT DRINKS

TEA-Serenitea Loose leaf

English breakfast / Earl grey /
Peppermint / Green /

Lemongrass & Ginger / Chamomile

CALMER SULTRA CHAI
Fresh Masala blend

GOLDEN GRIND Tumeric latte
MATCHA Green tea latte
HOT CHOCOLATE

MOCHA

BABYCCINO

COLD DRINKS

ICED COFFEE [ ICED CHOCOLATE
ICED LATTE [ ICED LONG BLACK

MILKSHAKES - WITH HOUSEMADE SYRUPS

Chocolate / Vanilla / Berry

SAN PELLEGRINO SPARKLING WATER
500ML
750ML

AQUA PANA STILL WATER
500ML
750ML

SAN PELLEGRINO

Chinotto / Limonata / Aranciata rossa

SOFT DRINKS
Coke / Coke zero / Diet coke / Sprite

SMOOTHIES

BERRY NANA Mixed berries, banana,
honey, milk

CHOC PEANUT CRUNCH Peanut butter,
banana, cacao, cinnamon, milk

GOOD MORNING SUNSHINE

Pineapple, banana, orange juice

JUICES

FRESH ORANGE [ APPLE JUICE

BERRY DELIGHT - Berries, watermelon, apple
IMMUNITY = Carrot, apple, lemon, ginger
GREEN HULK - Kale, apple, mint, pineapple

\Y,

Soda water / Tonic water / Dry ginger
LEMON LIME BITTERS / SODA LIME BITTERS $7
Soda, lime, bitters
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MAINS

MUSHROOM RISOTTO $23.9
Assorted mushrooms with tarragon, grana padano

STARTERS

BRUSCHETTA $12
Toasted Turkish bread with tomato, fetta, red onion, balsamic glaze & basil

CHICKEN CROQUETTES $18.5

RICOTTA AND SPINACH RAVIOLI $24.5
Chicken, capsicum & bechamel croquettes with chipotle mayo o S o

Creamy white wine sauce, parmesan

SALT AND PEPPER SQUID $21.9

Lightly floured, fried golden, aioli CHICKEN BREAST CHERMOULA $28.5

Baked with new potatoes & fennel, lemon butter sauce

WARM KALAMATA OLIVES $12

Marinated in olive oil, chilli & herbs, warm bread HOUSE MADE GNOCCHI $22

Napoli, garlic, fior di latte

CHILLI MUSSELS $21.9

VEAL SALTIMBOCCA $32
Steamed Tasmanian mussels in tomato, chilli & fennel, crusty sourdough S ° 3

Veal scallopini with sage & prosciutto, mash potato,

CRISPY POP CAULI $16.5 white wine, lemon butter sauce

Crispy cauliflower, sweet chilli sauce TAGLIATELLE LAMB RAGU $24.9

PORK BELLY $19.5 Slow cooked lamb in a rich tomato & basil sauce

Slow cooked, apple vanilla puree, apple coleslaw

FISH OF THE DAY $Market
Ask for todays catch Price
P I ZZ A SCOTCH FILLET $38
250gm grass fed, creamy mash, spinach, red wine jus
MARGHERITA $18.5 LINGUINI SEAFOOD $32
Tomato, fior di latte, fresh tomato, basil King prawns, mussels, calamari, fish, scallops, fresh tomato,
fennel, garlic, chilli, white wine sauce
CAPRICCIOSA $22
Tomato, fior di latte, ham, mushrooms, olives
CALABRESE $22 S I D ES D ESS E RT
Tomato, fior di latte, Calabrese salami, Kl DS Dl N N ER
capsicum, onion, olives,
ROCKET SALAD $12 TIRAMISU $14
SMOKED SALMON BIANCA $26 CALAMARI & CHIPS $14.5 Rocket, parmesan, lemon vinaigrette Traditional Italion cake
Fior di latte, smoked salmon, capers,
cream cheese, red onion CHICKEN NUGGETS & CHIPS $13.5 GREEK SALAD o $14 oehiataiied $16
Tomato, cucumber, red onion, olives, With vanilla ice cream & Frangelico
PESTO CHICKEN $24 LINGUINI TOMATO fetta, oregano dressing
Tomato, fior di latte, chicken breast, & PARMESAN $13.5 NUTELLA CREPES 14
avocado, pesto POLENTA ROSEMARY CHIPS $12 With strawberries & ice cream
CHEESEBURGER & CHIPS $14.5 With chipotle mayo
CLASSIC POTATO $22 LIME PANNA COTTA $14
Potatto, garlic, red onion, rosemary P1ZZA MARGHERITA SAUTEED GREEN.VEGETABLES $14 With mixed berries
TOMATO. CHEESE $13.5 Buttered broccoli & green beans,
PRAWN $28 toasted almonds, fetta ASSORTED CAKES ON DISPLAY
Prawns, fior di latte, pesto, garlic, fresh rocket PIZZA HAM & PINEAAPLE $13.5
SHOESTRING FRIES $9 SELECTION OF AFTER
NEAPOLITAN $22 PIZZA TOMATO, CHEESE With sea salt DINNER DRINKS From $10
Tomato, fior di latte, anchovies, olives & HAM $13.5
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