
PASTA MAIN PIZZA

RIGATONI 4 FORMAGGI 26 POLLO GASPARO 36 MARGHERITA 22

ENTREE PASTA IN A FOUR CHEESES SAUCE CHICKEN BREAST, IN A PINK SAUCE TOMATO BASE, MOZZARELLA & BASIL

WITH PRAWNS, SERVED ORTOLANA 26

GARLIC CRUST PIZZA 18 RIGATONI POLLO 28 WITH SEASONAL VEGETABLES TOMATO BASE, MOZZARELLA, OLIVES

CHICKEN, MUSHROOMS IN A PINK SAUCE MUSHROOMS, EGGPLANTS & CAPSICUMS

GARLIC & CHEESE PIZZA 20 VEAL FUNGHI 42 BIAGIO (Meat lover) 28

RIGATONI BOLOGNESE RAGU` 28 TENDER VEAL SLICES IN OUR SIGNATURE TOMATO BASE, MOZZARELLA, HAM,

POLPETTE (Meatballs) 22 SLOW BRAISED BEEF IN A TOMATO SAUCE MUSHROOMS SAUCE SERVED WITH SALAME, BACON & PEPPERONI

IN A TOMATO SAUCE SEASONAL VEGETABLES QUATTRO STAGIONI 26

BURRATA, PESTO, TOMATO, BASIL 22 RIGATONI BOSCAIOLA 28 STEAK OF THE DAY (check blackboard) $MP TOMATO BASE, MOZZARELLA, HAM

BACON, MUSHROOMS IN A CREAMY SAUCE FISH OF THE DAY (check blackboard) $MP MUSHROOMS, ARTICHOKES & OLIVES

SALT, LEMON & PEPPER CALAMARI 22 SEAFOOD PLATTER FOR TWO 138 ETNA 28

LINGUINE BELLA 29 FISH OF THE DAY, KING PRAWNS, SALT & TOMATO BASE, MOZZARELLA, NDUJA

SICILIAN EGGPLANT PARMIGIANA 22 PRAWNS IN A PESTO, TOMATO PEPPER CALAMARI, MUSSELS, CLAMS AND (HOT SALAME) & BURRATA CHEESE

& A TOUCH OF CREAM SAUCE BALMAIN BUGS, SERVED WITH SALAD AND FRIES SUPREMA 28

GARLIC PRAWNS IN A TOMATO SAUCE 24 TOMATO BASE, MOZZARELLA, HAM,

LINGUINE PESCATORE 32 PIZZA SALAME, BACON, MUSHROOMS,

TRADITIONAL ITALIAN ANTIPASTO 20 MIXED SELECTION SEAFOOD, GARLIC, MESSINA 29 OLIVES, PEPPERONI & CAPSICUM

SELECTION OF SLICED MEATS, WHITE WINE, PARSLEY, FRESH TOMATO BASE, GARLIC, MARIA 29

CHEESES, OLIVES, MARINATED TOMATO & OLIVE OIL MOZZARELLA PRAWNS & CHILI TOMATO BASE, PROSCIUTTO,

VEGETABLES & BREADSTICKS NAPOLI 24 PESTO & BOCCONCINI CHEESE

BAMBINI TOMATO BASE, MOZZARELLA, MICHELA 29

SALAD ANCHOVIES, OLIVES & BASIL MOZZARELLA BASE, PROSCIUTTO,

MARCO SALAD 20 FRIES 12 PEPPERONI 24 MUSHROOMS, TRUFFLE OIL

MIXED LEAVES, AVOCADO, OLIVES, HAM & PINEAPPLE PIZZA 18 TOMATO BASE, MOZZARELLA & PEPPERONI & SHAVED PARMESAN

BOCCONCINI, CHERRY TOMATOES, PASTA NAPOLETANA OR BOLOGNESE 18 TOTO’ 27 ANTONELLA 25

& GASPARO DRESSING NUGGETS & CHIPS 18 TOMATO BASE, MOZZARELLA, MOZZARELLA BASE, SLICED ROASTED

ADD CHICKEN + $4 ADD PRAWNS + $6 FISH COCKTAIL & CHIPS 18 CHICKEN, MUSHROOMS & PESTO POTATOES, ROSEMARY & SEA SALT

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guests dietary needs, we cannot guarantee that our food will be allergen-free.
Surcharge Applies On Credit Card Payments 15% Surcharge May Apply On Sundays And Public Holidays



SOFT DRINKS AND WATER TAP BEERS COCKTAILS

MOJITO 16

SPARKLING MINERAL WATER 8 PLEASE ASK STAFF FOR AVAILABILITY 10 GASPARO LONG ISLAND 16

STILL MINERAL WATER 7 & SELECTION COSMOPOLITAN 16

DESSERTS COKE 15 5 WHITE WINES FRENCH MARTINI 16

SICILIAN CANNOLI (Ask for flavours) 5 COKE ZERO 15 5 HOUSE WHITE 28 8 ESPRESSO MARTINI 16

TIRAMISU 15 SPRITE / LIFT 15 5 PINOT GRIGIO - VENETO ITALY 39 10 CAMPARI SPRITZ 16

CHOCOLATE MOUSSE 14 TONIC WATER 6 HOPE CHARDONNAY - HUNTER 38 10 APEROL SPRITZ 16

PANNA COTTA 14 SODA WATER 12 4 VALLEY NSW LIMONCELLO SPRITZ 16

LEMON MERINGUE 14 GINGER BEER 9 HOPE SAUVIGNON BLANC 38 10 ARANCELLO SPRITZ 16

GELATO One scoop $5, Two scoops $9 LEMON LIME & BITTER 17 6 GREAT SOUTHERN WA FROZEN STRAWBERRY DAIQUIRI 16

Three scoops $12 CHINOTTO 6 RED WINES NEGRONI 16

AFFOGATO 10 ARANCIATA ROSSA 6 HOUSE RED 28 8 MOCKTAILS

AFFOGATO WITH FRANGELICO 16 JUICES HOPE ESTATE - “THE RIPPER” 37 10 CRANBERRY SANGRIA 13

LEMON SORBET WITH LIMONCELLO 16 APPLE 17 6 SHIRAZ - WA VERGIN MOJITO 13

IRISH COFFEE 15 PINEAPPLE 17 6 HOPE ESTATE - “THE CRACKER' 37 10 FROZEN BELLA 13

HOT DRINKS ORANGE 17 6 CABERNET MERLOT - WA SHOTS

ESPRESSO 4 CRANBERRY 17 6 MERLOT - VENETO ITALY 36 W. P. - VODKA, SCHNAPPS PEACH, 12

LONG BLACK 4.5 PASSIONFRUIT 17 6 NERO D'AVOLA - SICILY ITALY 39 CRANBERRY J, FRESH LIME

MACCHIATO 4.5 SPARKLING WINES AND CHAMPAGNE CHIANTI - TUSCANY ITALY 39 Q.F. - KALUA, MIDORI, BAYLES 12

PICCOLO 4.5 PROSECCO 35 10 MONTEPULCIANO - ABRUZZO 39 COWBOY - BUTTERSCOTCH, BAYLES 12

+ ALTERNATIVE MILK + 1 MOET & CHANDON 140 ITALY JAGER BOMB - JÄGERMEISTER, 12

SOY / ALMOND / OAT / LACTOSE-FREE / SKIM IMPERIAL BRUT 140 SANGIOVESE - EMILIA 39 RED BULL

CAPPUCCINO 5 BOTTLE BEERS/ CIDERS/ PREMIX ROMAGNA ITALY TEQUILA SALT & LEMON. 12

FLAT WHITE 5 PERONI, CORONA 9 PRIMITIVO - PUGLIA ITALY 59 LIQUEURS

LATTE 5 TOOHEYS OLD/NEW 9 TOWER ESTATE - CABERNET 59 AMARO DEL CAPO, AVERNA, 10

MOCHA 5.5 LASHES, VB, HAHN LIGHT 9 SAUVIGNON COONAWARRA SA MONTENEGRO, GRAPPA, CAMPARI 10

HOT CHOCOLATE 5 SUPERDRY, XXXX, ZERO BEER 9 SPIRITS SAMBUCA WHITE, SAMBUCA BLACK 10

ENGLISH BREAKFAST 4 GREAT NORTHERN 9 HOUSE SPIRITS 10 GALLIANO, APEROL, MARTINI ROSSO, 10

CHAMOMILE 4 CANADIAN CLUB & DRY 12 PREMIUM SPIRITS 13 LIMONCELLO, ARANCELLO 10

GREEN TEA 4 CIDERS 9 ELITE SPIRITS 25 COINTREAU, ALIZE, MALIBU, KALUA 10

PEPPERMINT 4 JIM BEAM COLA 12 BAYLES, TIA MARIA, OUZO, MIDORI 10
Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guests dietary needs, we cannot guarantee that our food will be allergen-free.

Surcharge Applies On Credit Card Payments 15% Surcharge May Apply On Sundays And Public Holidays


