
[ V ] Vegetarian | [ VG ] Vegan | [ GF ] Gluten Free
Gluten Free Bread Available

Garlic Bread [V] 8.9
Oven toasted crusty bread with garlic butter

Cheesy Garlic Bread [V] 11.9
Fresh herbed garlic bread topped with mozzarella
- Add Pepperoni $2

Mixed Herb Schiacciata 11.0
Zaatar, rosemary, thyme, salt, cracked pepper & olive oil
- Served with a side of tzatziki

Arancini Balls 14.9
Porcini & black truffle served with creamy truffle sauce

Entrées 

Bowl of Chips [V] 12.5
Served with chicken & rosemary salt & tomato sauce

Wedges [V] 14.50
Served with sweet chilli & sour cream

Sweet Potato Fries [V] 14.50
With rosemary salt & aioli

Seasonal Vegetables [GF][V] 14.50
Sautéed with parsley, butter & olive oil

Rosemary Potatoes [GF][V] 14.50
Crispy fried & seasoned with rosemary salt

Garden Salad [GF][V] 13.0
Mixed lettuce, cherry tomatoes, cucumber, spanish 
onion,kalamata olives, carrot, drizzled with honey 
and white balsamic vinaigrette

Sides

Caesar Salad 23.5
Cos lettuce, bacon, shaved parmesan, anchovies, 
soft poachedegg, croutons & caesar dressing
- add Chicken tenderloins + 6.50
- add S&P Prawns + 8.50

Warm Chicken Salad [GF] 26.50
Mixed lettuce, chargrilled chicken tenderloins, 
candied walnuts,cucumber, cherry tomatoes, kalamata 
olives, onion, avocado,capsicum, drizzled with honey 
and white balsamic vinaigrette & aioli

Chargrilled Lamb Salad 27.50
Mixed lettuce, lamb back strap, cucumber, fetta, 
cherrytomatoes, spanish onions, kalamata olives, 
roasted capsicum,croutons, drizzled with honey 
and white balsamic vinaigrette

Vegetarian Salad [V] 24.5
Roast pumpkin, red onion, beetroot, cherry tomatoes,
spinach, rocket & falafel, garnished with croutons,
drizzled with honey and white balsamic vinaigrette

Salads

Traditional Bruschetta[V] 18.0          
Toasted ciabatta bread topped with garlic butter,
fresh tomatoes, basil, bocconcini, balsamic glaze 
& home-made herb oil - Add Prosciutto +3

Smoked Salmon Bruschetta 22.50
Toasted ciabatta bread topped with, garlic butter, 
smoked salmon, cream cheese, capers, spanish 
onion & rocket 

Buongiorno Bruschetta[V] 18.5
Toasted ciabatta bread topped with garlic butter 
and a mix of diced tomatoes, red onion, basil pesto, 
bocconcini & balsamic glaze - Add white Anchovies +2

Brusche�a

Entrèes & Salads 



All recipes standard seasoning includes salt, cracked 
pepper, onion, garlic, parsley, white wine & grated parmesan

Choose your Pasta:
Spaghetti, Fettuccine, Penne +0.0
Spinach & Ricotta Ravioli, GF Penne, Tortellini +3.50
Handmade Gnocchi   +4.50

Amatriciana 25.50
Pan fried bacon, onion, garlic and chilli finished with 
a rich napoletana sauce

Putanesca 25.50
Kalamata olives, capers, anchovies, chilli, garlic, 
tomatoes, onion, finished with a rich napoletana sauce

Bolognese 24.50
Slow cooked pork, veal & chicken, tomatoes, fresh 
thyme, rosemary, white wine, garnished with parsley

Carbonara 25.5
Bacon, cracked pepper, parsley, parmesan, garlic, 
cream & egg yolk

Alla Panna 25.5
Pan fried mushrooms, leg ham, garlic, parsley, 
parmesan & cream

Con Pollo 28.50
Pan fried chicken tenderloin, capsicum, mushroom,
garlic, parmesan, rose sauce - Add Broccoli + 1.0

Vegetarian [V] 27.50
Basil pesto, roast pumpkin, eggplant, baby spinach, 
roast capsicum, garlic, pine nuts, drizzled with olive oil
Add cream +1

Marinara 32.50
Prawns, mussels, anchovies, squid, barramundi, garlic,
parsley, chilli, extra virgin Olive oil, napoletana sauce

Pa�a

Risotto Con Pollo[ GF] 28.50
Pan fried chicken tenderloin, bacon, arborio 
rice, mushrooms, baby spinach, garlic, 
parmesan, white wine, cream

Risotto Milanese 27.50
Beef, pork & chicken bolognese, arborio 
rice, spicy chorizo sausage, garlic, 
mozzarella, cream

Vegetarian Risotto [GF][V] 25.9
Arborio rice, broccoli, onion, mushroom, 
baby spinach, chill,garlic, napoletana sauce, 
finished with olive oil

Riso�o

Gamberi 31.50
Pan fried prawns, bacon, baby spinach, 
garlic, chilli, rose sauce finished with fetta

Napoletana[V] 22.50
Napoletana sauce with basil

Chicken Avocado 28.50
Pan fried chicken tenderloin, pine nuts, 
avocado, sundried tomato,
garlic, cream sauce

Lasagne 26.50
Home-made layered pasta sheets, virginian 
ham, mozzarella cheese, bolognese & 
bechamel sauce with a garden salad

Pasta & Risotto



Small 9” \ Medium 12” \ Large 15”
[ V ] Vegetarian | [ VG ] Vegan | [ GF] Gluten Free

All Pizzas made with Buongiorno tomato pizza 
sauce & Mozzarella Vegan Cheese available +5

Tropicana                              S 18.0 | M 23.0 | L 28.0
Leg ham, pineapple

Margherita [V]                       S 17.5 | M 22.5 | L 27.5
Fresh tomatoes, basil

Pepperoni                             S 19.0 | M 24.0 | L 29.0

Buongiorno                        S 20.0 |  M 25.0 | L 30.0
Leg ham, roast capsicum, salami, mushrooms, 
kalamata Olives

Vegetarian [V]                    S 20.0 | M 25.0 | L 30.0
Grilled eggplant, roast capsicum, roast pumpkin, 
mushroom, topped with rocket leaves

The Lot                                   S 22.5 | M 27 .5 | L 32.5
Leg ham, salami, pepperoni, pineapple, 
mushrooms, kalamata Olives, roast capsicum, 
anchovies, spanish onion

BBQ Chicken                         S 22.5 | M 27.5| L 32.5
Grilled chicken, mushrooms, roast capsicum, 
spanish onion, drizzled with bbq sauce

Meat Lovers                            S 21.5 | M 26.5| L 31.5
Pepperoni, salami, bacon, leg ham, spicy 
chorizo sausage, drizzle of bbq sauce

Traditional Pizza

Pizza Zucca [V]                                   S 23.5 | M 28.5 | L 33.5
Baby spinach, spanish onion, semi dried 
tomatoes, roast pumpkin, bocconcini, 
drizzle of basil pesto

Prawn & Chorizo                                 S 26.5 | M 31.5 | L 36.5
Onion, chorizo, prawns, pepperoni, jalapenos, 
capsicum, finished with herbs

Mexicana                                               S 22.5 | M 27.5 | L 32.5
Spicy chorizo sausage, roast capsicum, spanish 
onion, jalapenos, drizzle of chipotle sauce

Capricossa                                            S 23.5 | M 28.5 | L 33.5
Salami, button mushrooms, tomatoes, kalamata 
olives, crumbled fetta, sliced prosciutto

Smoked House                                   S 23.5 | M 28.5 | L 33.5
Smoked turkey, button mushrooms, roast capsicum, 
bacon, caramelised onion, drizzle of bbq sauce

Mediterranean [V]                             S 23.5 | M 28.5 | L 33.5
Spanish onion, baby spinach, kalamata olives, 
rosemary potatoes, semi dried tomatoes, 
drizzle of garlic aioli sauce

Seafood                                                  S 26.5 | M 31.5 | L 36.5
Prawns, calamari, mussels, barramundi, anchovies, 
garlic, chilli, capers, spring onion

Gourmet Pizza 

Calzone Rustico 26.50
Folded pizza, pastry filled with salami, 
leg ham, mushrooms, kalamata Olives, 
roast capsicum, bolognese sauce

Calzone

Calzone Vegetarian 25.50
Folded pizza, pastry filled with grilled eggplant, 
roast capsicum, roast pumpkin, mushrooms, 
Kalamata olives, napoletana sauce

Pizza & Calzone



[V ] Vegetarian | [ VG ] Vegan | [ GF] Gluten Free
Gluten Free Bread Available

Buongiorno Burger 24.9
Premium beef chuck & brisket patty 
(cooked medium), american style cheese, tomato, 
lettuce, red onion, pickles, dill burger sauce 
- served with steakhouse chips

Chicken Halloumi Burger 24.9
Grilled chicken tenderloins, grilled halloumi, 
caramelised onions, pineapple, roast capsicum, 
mixed lettuce, chipotle sauce
- served with steakhouse chips

Bistecca 44.9
300gm scotch fillet steak cooked to your liking.
- served with your choice of gravy
- choice of rosemary potatoes & seasonal 
vegetables or chips & salad

Mixed Grill Combo 35.9
Chargrilled spicy chorizo sausage, italian sausage, 
chargrilled chicken tenderloins, marinated lamb 
back-strap, gravy - served with wedges & salad

Salt & Pepper Squid 27.9
Lightly floured salt & pepper squid pieces, 
garlic aioli sauce, lemon wedge
- served with chips & salad

Garlic Prawns 32.50
Pan fried prawns with garlic & parsley, flamed in wine 
and cream - served with rice & salad

Schnitzel 27.9
Your choice of crumbed chicken breast or beef 
porterhouse schnitzel with your choice of sauce
- served with chips & salad

Parmigiana 28.9
Your choice of crumbed beef porterhouse or chicken 
breast,topped with leg ham, napoletana sauce & 
mozzarella - served with chips & salad

Hollandaise Schnitzel 29.9
Your choice of crumbed chicken breast or beef 
porterhouse schnitzel topped with bacon, spinach, 
hollandaise sauce - served with chips & salad

Pollo Principessa 32.50
Grilled chicken breast topped with leg ham, asparagus, 
mozzarella, honey & cream sauce - served with 
mash potato & seasonal vegetables

Mains

Traditional Focaccia 17.0
Bocconcini, sundried tomato, onion, basil pesto, 
rocket & balsamic glaze - Add prosciutto $2.00

Ham Focaccia 16.00
Triple smoked ham, cheese, tomato, mixed lettuce 
& honey mustard vinaigrette

Chicken Focaccia 19.5
Grilled chicken tenderloins, sun dried tomato, 
avocado, Spanish onion, mixed lettuce & aioli

Turkey Focaccia 17.0
Sliced turkey breast, bacon, cranberry sauce, mixed 
lettuce & cream cheese

Veg Focaccia 17.0
Roast pumpkin, roast capsicum, grilled eggplant, 
rocket, fetta & basil pesto

Breakfast Focaccia 16.0
Bacon, egg & herb oil

Caesar Wrap 19.5
Grilled tenderloins, bacon, cos lettuce, parmesan 
& caesar dressing

B.L.T Focaccia or Wrap 17.0
Grilled bacon, mixed lettuce, sliced tomatoes 
& aioli

Salmon Focaccia or Wrap 19.50
Smoked salmon, onion, dill, avocado, rocket 
& home-made herb oil 

Falafel Wrap 18.50
Tomato, onion, lettuce, pickles & chipotle sauce

Focaccia + Wraps

Pollo Avocado 31.50
Grilled chicken breast topped with creamy garlic 
avocado sauce - served with rosemary potatoes 
& seasonal vegetables

Scallopine Funghi 33.50
Pan-fried eye fillet cooked in creamy mushroom sauce
- served with rosemary potatoes & seasonal vegetables

Available until 3PM  | Add Chips +4

Mains & Focaccia 



Cold & Hot Drinks

Bottled Water
Sparkling (San Pellegrino)   250ml  5.5
Sparkling (San Pellegrino)   500ml  7.5
Sparkling (San Pellegrino)   750ml  9.5
Still (Acqua Panna)                  750ml  8.0

Glass 5.50
Coke, Coke No Sugar, Sprite, Lift, Raspberry
Lemon, Lime & Bitters

Bottled 6.50
Coke, Coke No Sugar, Diet Coke, Fanta,
Dry Ginger Ale, Tonic Water

Italian Soft Drinks 6.0  
Chinotto,  
Naturali Limonata,  
NaturaliAranciatta Rossa

Mountain Fresh Juice 6.0
Apple & Guava, 
Apple & Mango, 
Tropical

Besa Cold Pressed Juice 7.0
Orange, Apple, Pineapple, 
Apple & Strawberry

Iced Tea 6.50
Lemon, Peach

Iced Drinks 
Iced Latte 6.90
Iced Coffee/Mocha, Iced Chocolate 8.50

Milkshakes 8.50
Chocolate, Vanilla, Banana, 
Strawberry, Caramel, Lime
Kids Milkshake 7.0

Spirits Mixer +2.0
Kahlua, Frangelico, Midori 9.5
Brandy, Vodka, Gin. 9.50
Bundaberg Rum, 
Southern Comfort, 
Jim Beam 9.50
Jack Daniels, Johnnie Walker Red, 
Wild Turkey 9.50 Canadian Club, 
Chivas Regal, Jameson, Black Label 10.50 
Tequila 9.50

Beers 9.0
West End, Coopers Pale, Hahn Super Dry,

Australian Craft Beer 11
Stone & Wood Pacific Ale, Shifty Lizard Sesh’n Ale

Cold Drinks

Coffee
Espresso   4.50
Macchiato 4.70
Cappuccino 5.40
Flat White 5.40
Café Latte 5.40
Long Black 5.20
Hot Chocolate 5.40
Mocha 5.70
Vienna (black, white or hot chocolate) 6.20
Affogato 9.40
Upsize to a mug 1.0

Tea  4.90
English Breakfast, Earl Grey, Spring Green, Chamomile
Honeydew Green, Lemongrass & Ginger, Peppermint

Upsize to a Tea mug  0.30
Pot of Tea   8.40

Extras
Decaf 1.0
Syrup (caramel, vanilla, hazelnut) 1.0
Soy Milk  1.0
Almond Milk  1.0
Lactose Free 1.0
Oat Milk 1.0

Hot Drinks 

Australian Premium Beer 9.50
Coopers Sparkling
Coopers Exira Stout
James Boags Premium Lager

International Premium Beer 9.50
Corona (Mexico), 
Heineken (Holland), (Italy)

Light Beer 8.50
Hahn Premium Light, 
Cascade Premium Light

Cider 10.50
Barossa Cider Co. - Pear, Apple


