
Mozzarella & fresh basil
Margherita 20 | 25

9" PIZZAS

PASTAS

Mozzarella, double smoked ham &
pineapple

Hawaiian 20 | 25

Mozzarella, BBQ bacon jam and chicken
with roasted capsicum, cheese, onion,
Napoli sauce & Japanese mayo

The Porker 20 | 25

Ground rump & sirloin (50/50), spaghetti, Napoli sauce, topped with parmesan 
Spaghetti Bolognese 20 | 25

Tender chicken breast, crispy bacon, fettucine and earthy mushrooms pan-seared
& tossed with fettuccine in a rich, velvety parmesan & white wine cream sauce

Fettucine Chicken Boscaiola 20 | 25

MAINS

Slow braised beef medallion in a herbed tomato & red wine sauce, topped with
a classic gremolata on a bed of Grana Padano enriched polenta

Ossobuco 30 | 35

300g MB2 porterhouse topped with sautéed mushrooms, served with steakhouse
chips & fresh garden salad

Florentina Style Steak 40 | 45

LUNCH 12 :00PM -  2 :00PM

MON -  THURS

DINNER 5:30PM -  9 :00PM

MON & TUES

9" Cheesy Garlic Pizza Bread 12 | 15

STARTER

Eggplant, carrot, onion, celery, walnuts & mushrooms blended with San Marzano
tomatoes, topped with parmesan

Vegetarian Penne 20 | 25

M | G

M | G

Lightly battered snapper fillet with steakhouse chips & fresh garden salad,
accompanied by tartare sauce & a lemon wedge

Beer Battered Snapper 20 | 25

LIMITED MENU

     - Gluten Free,      - Gluten Free Optional,      - Vegetarian,      - Vegan. All items may contain traces of eggs,
nuts or gluten as these products are used in our kitchen. Please advise your waiter of any dietary requirements.
GF bases and pastas available, prepared in a gluten environment. M - Members, G - Guests.

Seafood Origins -       = Australian        = Imported       = Mixed (Australian & Imported)I MA
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	STARTER
	M | G
	9" Cheesy Garlic Pizza Bread
	12 | 15



	9" PIZZAS
	Margherita
	20 | 25
	Mozzarella & fresh basil

	Hawaiian
	20 | 25
	Mozzarella, double smoked ham & pineapple

	The Porker
	20 | 25
	Mozzarella, BBQ bacon jam and chicken with roasted capsicum, cheese, onion, Napoli sauce & Japanese mayo


	LIMITED MENU
	LUNCH 12:00PM - 2:00PM MON - THURS DINNER 5:30PM - 9:00PM MON & TUES
	PASTAS
	Spaghetti Bolognese
	Ground rump & sirloin (50/50), spaghetti, Napoli sauce, topped with parmesan

	M | G
	20 | 25
	Fettucine Chicken Boscaiola
	Tender chicken breast, crispy bacon, fettucine and earthy mushrooms pan-seared & tossed with fettuccine in a rich, velvety parmesan & white wine cream sauce

	Vegetarian Penne
	Eggplant, carrot, onion, celery, walnuts & mushrooms blended with San Marzano tomatoes, topped with parmesan
	20 | 25
	20 | 25



	MAINS
	Ossobuco
	GF
	Slow braised beef medallion in a herbed tomato & red wine sauce, topped with a classic gremolata on a bed of Grana Padano enriched polenta
	30 | 35

	Florentina Style Steak
	GF
	300g MB2 porterhouse topped with sautéed mushrooms, served with steakhouse chips & fresh garden salad

	Beer Battered Snapper
	Lightly battered snapper fillet with steakhouse chips & fresh garden salad, accompanied by tartare sauce & a lemon wedge
	40 | 45
	20 | 25
	GF


	Vg



