
      

PASTA
topped with parmesan (Gluten free +4) 
napoletano penne  napoli, garlic, onion  29 gfo, v
pesto penne  cream, basil pesto, garlic  30 gfo, v
carbonara fettucine cream, garlic, onion, bacon  30 gfo 
bolognaise spaghetti  napoli, garlic, onion & minced beef  30 gfo  
boscaiola fettuccine  cream, garlic, onion, mushroom  30 gfo, v 
puttanesca spaghetti  napoli, garlic, onion, salami, olives, capers, chilli, anchovies 32 gfo 
cacciatore penne napoli, garlic, onion, chicken, olives, capsicum, mustard 32 gfo
zucca fettuccine napoli, cream, garlic, onion, bacon, pumpkin 32 gfo
primavera spaghetti napoli, cream, garlic, onion, olives, capsicum, green veges 32 gfo, v
fantasia fettuccine  napoli, cream, garlic, onion, chicken, cashews, avocado 33 gfo  
marinara spaghetti napoli or cream, garlic, onion, mixed seafood 37 gfo

  mains 
 
pumpkin risotto w/ baby spinach, garlic, onion, cream & feta  38 gf, v 
beef lasagne  w/ rocket, pear & parmesan salad    38 
chicken schnitzel w/ fries & your choice of sauce    38 
chicken parmigiana  w/ fries, napoli, ham and mozzarella   39 
250G scotch fillet steak w/ crispy chat potatoes, seasonal greens & choice of sauce 46 gf 
swordfish  w/ rustic Italian tomato salsa, crispy chat potatoes + seasonal greens 40 gf 
chicken saltimbocca chicken breast rolled in prosciutto & sage, served w/preserved 42 gf 
  lemon butter sauce, crispy chat potatoes + seasonal greens

FROM THE PIZZA OVEN   
All served w/ Bella’s napoli base & mozzarella cheese, unless stated.  (Gluten free base +4) 
  9” 12”      
cheese mozzarella 20 25 gfo, v
margherita basil, bocconcini 20 25 gfo, v
ham ham 20 25 gfo 
hawaiian ham, pineapple 20 25 gfo 
pepperoni  pepperoni 20 25 gfo 
supreme ham, mushroom, olives, pineapple, onion,  22 27 gfo 
 capsicum, cabanossi 
meat lovers ham, bacon, mince beef, cabanossi, salami, onion 22 27 gfo 
vege patch mushroom, olives, capsicum, onion, sundried tomato 22 27 gfo, v 
burning desire salami, jalapenos, chilli 22 27 gfo 
vegan sundried tomato, red onion, mushrooms,   22 27 gfo, v 
 olives + vegan cheese
bbq chicken bbq base, red onion, mushroom, capsicum, chicken 22 27 gfo  

gourmet prosciutto, sundried tomato, onion, capsicum, bocconcini 23 28 gfo   
mediterranean tomato, olives, onion, basil, feta 23 28 gfo, v
puttanesca salami, onion, olives, capers, chilli, anchovies 23 28 gfo 
prosciutto prosciutto, pear + fresh rocket 23 28 gfo 
chicken pesto pesto base, sundried tomato, chicken, feta 23 28 gfo 
sicilian mafia  prawns, salami, onion, chilli, garlic 25 30 gfo 
garlic prawn garlic, prawns, fresh rocket 25 30 gfo
marinara mixed seafood, onion, anchovies 25 30 gfo 
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starters + sides          9” 12”
garlic, herb or chilli or garlic pizza 18 23  v
bruschetta pizza  20 25 v 
tomato, basil, red onion, parmesan 

bruschetta bread  17  v
tomato, basil, red onion, parmesan 
garlic or herb bread  12  v
fries & aioli  15  v 
steamed greens  15  v

salads 
rocket 22 gf, v 
rocket, pear,  
parmesan &  
lemon dressing  
 
italian 22 gf, v 
tomato, olives,  
feta, capsicum &  
balsamic dressing



cocktails 
Frozen Margarita   tequila, triple sec, lime   18
Pina Colada   rum, coconut, pineapple   18
Aperol Spritz   aperol, prosecco, soda water  18
Midori Splice   midori, malibu, pineapple, cream 20
Mojito   white rum, mint, sugar, soda, lime  20
Cosmopolitan   vodka, cranberry, orange, citrus 20
Dark & Stormy   dark rum, ginger, lime, bitters 20
Espresso Martini   vodka, kahlua, coffee   20
French Martini   vodka, chambord, pineapple  20
Tequila Sunrise   tequila, orange, grenadine  20
Negroni   campari, gin, vermouth   20

non- alcoholic               glass jug 

coke, lemonade, lemon squash 6 20 
or coke zero sugar          
soda water, dry ginger ale or lime & soda 7 22
lemon lime bitters  7 22
juices: orange, apple, pineapple or cranberry 7 22
750ml san pellegrino sparkling water 10 

 

We will try to accommodate most dietary & allergy 
requirements, but please be aware that our kitchen 

does contains wheat, gluten, milk, eggs, 
peanuts, tree nuts, fish, shellfish.  
 
gfo - gluten free option available 

gf - gluten free     v - vegetarian

Yes, we can split bills! 
Please Note: 
- EFTPOS transactions occur a surcharge.  
- A surcharge of 20% applies on Public Holidays. 
- All items are inclusive of GST.
- Substitutions will incur an additional charge. 
- Garlic and onion is contained in all our sauces.

**

$15

FOR THE

KIDS
FOR THE 

KIDS
includes dinner,  
drink + vanilla
ice-cream cup. 

*No changes to 
kids meal

$16
(UNDER 12) 
• 9 inch cheese pizza
• spaghetti bolognaise
• carbonara penne
• napoletana penne
• nuggets & chips

 

wiNE   (corkage $5 per person byo wine)

red 150ml 250ml    bottle 
 
Shiraz 12 17 45 
Slow Wines Shiraz, Adelaide, SA

Chianti 14 19 52 
Malenchini, Colli Fiorentini (Organic), Italy

Cabernet Sauvignon 14 19 52 
Dom. Nat. Rebus Cabernet Sauvigon

Grenache   60 
Tim Smith ‘Bugalugs’, Barossa, SA

Sangiovese   62 
Voliero Toscana Rosso IGT, Montalcino, It
 

white 150ml 250ml    bottle

 Sauvignon Blanc 13 17 46 
Mike Press, Adelaide Hills, SA

Pinot Grigio 14 19 52 
Sam Miranda, King Valley, Vic

Chardonnay 14 19 52 
Millton ‘Opou’, Gisborne, NZ 

Vermentino   60 
Fervor, ‘Nonna Diana’, North West, Vic
 

spritz / sparkling & rosé 

 150ml 250ml    bottle

Rosé 14 19 54 
Fontenet, Grenache Blend, Languedoc, Fr
 
Prosecco 15  42
Sam Miranda, King Valley, Vic 

on tap                         schooner pint jug 
Coopers Pale Ale (4.5%) 9  13 25
Coopers Australian Lager (4.2%)   9  13 25 

bottled beer / cider 
Peroni Red (4.7%)    10 
Peroni Nastro Azzurro (5%)    10 
Peroni Nastro Azzurro (0.0%)    10 
Somersby Apple cider (4.5%)    10 
XXXX Gold (3.5%)    10 
Corona (4.5%)    10
  
SPiRiTS              mixed, straight, rocks  
Smirnoff Vodka    12 
Jim Beam    12 
Bundaberg Rum    12 
Malibu    12 
Johnnie Walker Red    12 
Bacardi    12 
Midori    12 
Gordon’s gin    12 
125 Tequila    12 
Jack Daniels    15 
Makers Mark    15 
Sailor Jerry    15 
Jameson Irish Whiskey    15 
Canadian Club    15 
Campari    15 
Pimms    15 
Aperol    15 
Southern Comfort    15 
Frangelico    15 
Kahlua    15 
Baileys Irish Cream    15 
Tia Maria    15 
Disaronno Amaretto    15 
Limoncello    17 
Patron Tequila    17 
Hendricks Gin    17 
Cointreau    17

DRINKS

tiramisu   w/ espresso coffee, 17 
sponge + mascarpone cream 

sticky date pudding  17
w/ caramel sauce + vanilla icecreamde
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