
Gluten Free Menu

Wood Oven Pizza 10”

Margarita   19.5
sliced tomato, cheese and basil    

Hawaiian   19.5
ham and pineapple    

Pepperoni 19.5
mild pepperoni     
 
Vegetarian  21.5
mushrooms, olives, eggplant, 
capsicum and onion    
      
Campania  21.5
cherry tomatoes, fetta, olives and basil     

B.B.Q.   22.5
roast chicken, mushrooms, 
pineapple and bbq sauce      

Roast Chicken  22.5
roast chicken, capsicum, artichoke, 
bocconcini and garlic    

Special   23.0
ham, salami, mushrooms, olives 
and capsicum     
  
Meat   23.0
bacon, ham, pepperoni, chicken 
and herbs      
  
Goats Cheese 23.0
goats cheese, prosciuto, roast 
capsicum, basil and shaved parmesan      
 
Avocado  22.5
chicken breast, avocado, spring onion and 
cream      
 
Pumpkin   22.5
pumpkin, spinach, roast capsicum, 
mushrooms and fetta      

Napolitana 23.0
prosciuto, sun dried tomato, olives 
and anchovy      
 
Seafood   25.0
prawns, calamari, crab meat, 
nchovy, spring onion and parsley      

Risotto   Ent      Reg

Primavera  13.5 16.5 
long grain rice, bacon, onion, 
mushrooms, capsicum, spring 
onion with a light olive oil base    

Tre Sette   15.9 18.9
onion, sun dried tomato, 
zucchini and spring onion, 
garnished with basil and 
shaved parmesan 

Sampollo 16.9 19.9
pepper crusted char-grilled 
chicken breast, mushrooms, 
roast capsicum, cream, parmesan 
and spring onion, garnished 
with cracked black pepper       

Del Mare  20.5 23.5
prawns, calamari, mussels, 
crab meat, chilli, garlic, 
spring onion, white wine 
and napoli sauce 

Salads

Italian   12.0

mixed lettuce, tomato, olives,
 cucumber and capsicum with 
a balsamic vinegar dressing     
       
Mediterranean  17.9
mixed lettuce, roast pumpkin, 
fetta, roast capsicum, olives, 
eggplant & a balsamic dressing  

Warm Chicken   18.9
mixed lettuce, chicken 
tenderloins, avocado and 
balsamic vinaigrette dressing      
  



Pasta - Fusilli pasta only available Ent

Bolognese   15.9
ragu of pork and veal mince    

Vegetarian   17.9
mushrooms, capsicum, broccoli, 
onion and napoli sauce    
    
Mediterranean  17.9
artichokes, sun dried tomato, olives, 
eggplant, capsicum, bocconcini, 
spring onion and olive oil    

Puttanesca  17.9
olives, spring onion, capers, anchovy, 
chilli and napoli sauce      

Alla Panna   17.9
ham, mushrooms, spring onion and 
cream      

Amatriciana  17.9
bacon, onion, chilli, spring onion 
and napoli sauce      

Vodka   18.9
sun dried tomato, bacon, spring 
onion in a rosa sauce with a splash 
of vodka  
   
Pollo   18.9
pepper crusted chicken breast, 
avocado, spring onion, slivered 
almonds and cream  
     
Milano 18.9
pepper crusted char-grilled 
chicken breast with zucchini, 
roast capsicum, olives and 
spanish onion in a light olive 
oil base, topped with shaved 
parmesan and basil      

Mondiali 18.9
chicken breast pieces in a rosa sauce      
  

Granchio  18.9
crab meat, spring onion and chilli 
in a rosa sauce    
 
Lemon Chicken Carbonara 18.9
pepper crusted chicken breast, 
pancetta, sage, egg, cream and 
lemon zest     

Marinara 22.5  
prawns, calamari, mussels, crab 
eat, chilli, garlic, spring onion, 
white wine, napoli sauce
  
In Bianco   22.5
prawns, calamari, mussels, crab 
meat, chilli, garlic, spring onion, 
a hint of anchovy, white wine 
nd olive oil, garnished with 
fresh parsley      
 
Meat  & Chicken 

Swiss Chicken  21.5
pan fried chicken breast topped with 
avocado, cream and swiss cheese, 
served on a bed of pumpkin mash 
and string beans

Porterhouse 350gm 28.5
grain fed porterhouse steak, 
char-grilled and served with 
fries and salad or vegetables 
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