
                

                        

APPETIZERS       

Soup of the Day
Please refer to specials 

10.5

Garlic Bread 4.5

Herb Bread 4.5

Available Thursday - Sunday
Oysters Natural
Freshly shucked Tasmanian oysters served with fresh lemon

             ½ Dozen 16.0
1 Dozen 24.5

Oysters Kilpatrick
Tasmanian oysters grilled with smoked bacon and Worcestershire sauce

                           

                                      ½ Dozen 18.0
1 Dozen 27.5

Bruschetta
Italian toasted bread topped with a traditional blend of tomatoes and herbs and 
topped with parmesan shaves

6.5

Antipasto Misto Platter for 2 
A selection of cold meats, marinated vegetables and cheese

27.00 
Additional Serve

13.50pp

     SALADS

Abruzzo Salad
Crisp lettuce tossed with cucumber, shaved grana padano cheese and topped 
with roasted Spanish onion and warm almond nuts ($3 Extra with chicken)

16.5

Rocket Salad
Rocket leaves tossed with olives, parmesan shavings in a balsamic dressing 14.5

Garden Salad 
Crisp mixed garden salad tossed with cucumber, tomato, Spanish onion, carrot, 
olives and served with house dressing

10.5

     SIDE  SALADS

Radicchio Salad                                     6.0                                     Garden Salad                                    6.0                      

Fries                                                     6.0                                     Roasted Potatoes                              6.0

Seasonal Vegetable                             6.0                                     Spinach                                              6.0



                

                        

PASTA OR RISOTTO

Choose from Spaghetti, Penne, Tortellini or Risotto
Homemade Fettuccini or Gnocchi - $3.00 Extra

Marinara
A selection of prawns, scallops, calamari, shrimps, mussel tossed in fresh herbs 
and white wine sauce with freshly cooked pasta or risotto

               

Entree 17.5
               Main 22.9    

Pescatore  
A medley of , scallops, calamari, shrimps, mussel tossed in fresh herbs and Napoli 
sauce with freshly cooked pasta or risotto

Entree 17.5
               Main 22.9    

Napoli  
Traditional slow cooked tomato, onion and herb sauce with freshly cooked pasta 
or risotto

Entree 11.5
               Main 16.5    

Matriciana  
Pancetta, olives, onions and dried chilli and Napoli sauce with freshly cooked 
pasta or risotto

Entree 13.5
    Main 17.5  

Ai Funghi  
Fresh mushrooms cooked in a creamy white wine sauce with freshly cooked pasta 
or risotto        

Entree 14.5
     Main 17.5

Ragu’
Slow braised beef, pork and lamb in Napoli sauce with freshly cooked pasta or 
risotto

Entree 15.5
     Main 20.9

Pasta Mista for 3   (Homemade Gnocchi and Fettucini- extra $3.00)                
Spaghetti Marinara, Penne Napoli and Tortellini Alla Panna

                       49.5

Additional Serve 16.5pp



                

                        

MAIN-FISH

Calamari                               
Marinated with garlic, fresh herbs and a touch of chilli light grilled and served 
with your choice of Chips and Salad or Vegetables
   
     

25.9

Cozze
Steamed mussels with white wine and napoli sauce, garlic and fresh herbs finished 
with fresh crusty bread

22.9

Flounder                               
Whole Flounder seasoned special Abruzzi blend of herbs, grilled and accompanied 
with the Abruzzo salad  

29.5

Fish of the Day

Prawns Diavola
Tiger prawns cooked with chilli and herb napoli sauce and served on a bed of rice

          
            Market Prices.
                 Please ask     
                    waiter

            28.9

Garlic Prawns 
Tiger prawns cooked with garlic and served on a bed of rice

   
                  28.9

                     

GRIGLIATA DI PESCE MISTO          FISH
Seafood Platter  For 2                                         
A selection of fresh seafood served with chips and salad

91.0

Additional serve 
45.5pp

    MAIN-MEAT

Porterhouse Steak                                                          
350grm Porterhouse Steak cooked to your liking and served with your choice of chips 
and salad or vegetables

28.9

Chicken Parmigana
Crumbed chicken breast topped with honey leg ham, napoli sauce and melted mozzarella 
cheeses and served with chips and salad or vegetables

     
23.9

Veal Scallopini
Pan fried medallions of baby veal served with your choice of chips and salad or 
vegetables with a choice of sauces : Vino Bianco, Ai Funghi or Alla Pizzaiola

29.5



                

                        

CHILDREN’S MENU

Grilled Chicken Strips with Chips                                                                            
Tender grilled chicken strips served with chips 7.5

Grilled Fish with Chips                                                                                                
Grilled fish served with chips

7.5   

Penne Napoli                                                                                                   
Penne pasta served with napoli sauce

5.5

DESSERT

Tiramisu                                                                                                                    
Abruzzo clubs secret recipe with all the classic flavours

                        8.5

Vanilla Bean Panacotta                                                                                                
Homemade panacotta served with strawberries

Mixed Gelati                                                                                                                   
A mixed selection of Gelati                                                                                                                             

Cheese Platter                                                                                                                          
A selection of fresh cheeses 

Apple Pie                                                                                                                                 
Homemade apple pie served with fresh cream

8.5

             6.5
                                        

             9.0
Per person

              8.5



                

                        


