- Pasta’s

3 Spaghetti Aglio e Olio $17 (VG)
"Olive Oil tossed with Breadcrumbs, fresh Garlic and Chilli

Spaghetti Carbonara $27
Rich Creamy Sauce made with combined Egg, Black Pepper,
Pecorino & Parmigiano Cheese tossed with Guanciale

Conchiglie Pomodoro $17 ( VG)
Napoletana Sauce with Mario’s Basil

Gnocchi Arrabbiata $21 (VG)
Napoletana Sauce with Garlic & Chilli

Casarecce Siciliana $22 (VG)
Napoletana Sauce with Eggplants, Garlic, Mario’s Basil
& topped with Stracciatella Cheese

Fusilli Puttanesca $24
Napoletana Sauce with Mario’s Basil, Mixed Olives,
Garlic, Chilli, Capers and Anchovies

Fettuccine Boscaiola $22
Creamy White Sauce with Mushrooms & Bacon

Gnocchi Gamberi $32 /| Spaghetti Gamberi $29
Fresh Prawns in a Prawn Bisque with a
dash of Napoletana Sauce

Rigatoni Amatriciana $25
Napoletana Sauce with crispy fried Guanciale & Mario’s Basil

Rigatoni Bolognese $24
Slowly cooked minced Beef in a rich Tomato Sauce with Italian Soffritto

Pappardelle Polpette $24
. Nonna'’s Meatballs rolled with Beef Mince, Parmigiano Cheese, Breadcrumbs &
»° Eggs cooked in Napoletana Sauce
Lasagna Bolognese $24
Bolognese Sauce layered with Béchamel,
Parmigiano Cheese & Mozzarella di Bufala

Chicken Schnitzel, Tomato, Salad &
&/ Maionese

famous Nonna'’s Meatballs and drizzled with

Focapanino

Caprese Focaccia (VG) $18
Sliced Tomato, Mozzarella di Bufala, Mario's
Basil Pesto, Avocado & Salad

Salad’s

Caprese (VG) $18
Mozzarella di Bufala served with Tomatoes,
Parma Focaccia $18 Mario’s Basil & E.V.O.
Prosciutto di Parma Galloni 24 months,
Provolone Cheese

Tomato, Salad & Balsamic Glaze

Capricciosa (VG) $14
Mixed Leaves, Tomatoes, Carrots, Olives
with an Olive & Balsamic Dressing

Add Chick T +
Mortazza Focaccia $18 icken or Tuna +$5

Mortadella, Provolone Cheese, marinated

Eggplants, Salad & Side’s
Polpette Della Nonna $16
Serving of 6
Nonna’s Meatballs rolled with Beef Mince,
Parmigiano Cheese, Breadcrumbs and Eggs
topped with Napoletana Sauce served with
Graziella’s Focacccia

Maionese

Schnitzel Focaccia $18

Focameatballs $18

Melted Provolone Cheese filled with our Prosciutto e Bufala $22

Prosciutto Galloni 24 months & Mozzarella
di Bufala served with Graziella’s Focaccia
EVO

Mozzarella Di Bufala

Extra’s

Chilli $1.00
Parmigiano Cheese $1.00
Pecorino Cheese $1.50
Chicken $5.00
Guanciale (Pork Cheek) $6.00
Prawns $7.00

Nonna'’s Patatine Nel Forno $7
Oven baked mini whole Potatoes seasoned
with Rosemary & Sea Salt
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Garlic bread
Half $12
Whole $16

Antipasto Board $40
A board curated for two
people to share a mixture :
of cured Meats, Cheeses &
Marinated vegetables
served with some of :
Graziella's famous Focaccia :
straight out of the oven

\
he
\\
for an extra $20 pp, a

bigger board can be made
upon request :
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Conchiglie Pomodoro $17 (VG)
Napoletana Sauce with Mario’s Basil

Gnocchi Arrabbiata $21 (VG)
Napoletana Sauce with Garlic & Chilli

Casarecce Siciliana $22 (VG)
Napoletana Sauce with Eggplants, Garlic, Mario’s Basil
& topped with Stracciatella Cheese

Fusilli Puttanesca $24
Napoletana Sauce with Mario’s Basil, Mixed Olives, Garlic, Chilli,
Capers and Anchovies

Fettuccine Boscaiola $22
Creamy White Sauce with Mushrooms & Bacon

Gnocchi Gamberi $32 | Spaghetti Gamberi $29
Fresh Prawns in a Prawn Bisque with a
dash of Napoletana Sauce

Rigatoni Amatriciana $25
Napoletana Sauce with crispy fried Guanciale & Mario’s Basil
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Rigatoni Bolognese $24

’ . Slowly cooked minced Beef in a rich Tomato Sauce with Italian Soffritto

Pappardelle Polpette $24
Nonna’s Meatballs rolled with Beef Mince, Parmigiano Cheese,
Breadcrumbs & Eggs cooked in Napoletana Sauce

Lasagna Bolognese $24

Bolognese Sauce layered with BEchamel, Parmigiano Cheese & Mozzarella di Bufala

Extra’s

Chilli $1
Parmigiano Cheese $1
Pecorino Cheese $1.50
Chicken $5
Guanciale (Pork Cheek) $6 .
Prawns $7 F()capanln()
Caprese Focaccia (VG) $18
Sliced Tomato, Mozzarella di Bufala, Mario's Basil Pesto,

Avocado & Salad

Parma Focaccia $18
Prosciutto di Parma Galloni 24 months & Provoloneﬂ

Cheese, Tomato, Salad & Balsamic Glaze

Mortazza Focaccia $18
Mortadella, Provolone Cheese, marinated Eggplants,
Salad & Maionese

Schnitzel Focaccia $18
Chicken Schnitzel, Tomato, Salad
3 Maionese

Focameatballs $18
Melted Provolone Cheese filled with our famous Nonna's
Meatballs drizzled with Mozzarella di Bufala

W'ﬂen reouﬁy,, Feeovse W(KQV af/tﬁe wu.nter. peeouse ow@vise us 0£ O(ll%_ a%rgies 6y g_ewten int&eeromces




Polpette Della Nonna $16
Serving of 6
Nonna's Meatballs rolled with Beef Mince, Parmigiano Cheese,
Breadcrumbs and Eggs topped with Napoletana Sauce served
with Graziella’s Focacccia

Prosciutto e Bufala $22
Prosciutto Galloni 24 months & Mozzarella di Bufala served
with Graziella’s Focaccia

EV.O

Nonna’s Patatine Nel Forno $7
Oven baked mini whole Potatoes seasoned with Rosemary &
Sea Salt

Garlic bread
Half $12
Whole $16

Antipasto Board $40
A board curated for two people to share a
mixture of cured Meats, Cheeses &
Marinated vegetables served with some of
Graziella's famous Focaccia straight out of the
oven

for an extra $20 pp, a bigger board
can be made upon request

Salad’s

Caprese (VG) $18
Mozzarella di Bufala served with Tomatoes &
Mario’s Basil & E.V.O.

Capricciosa (VG) $14
Mixed Leaves, Tomatoes, Carrots, Olives with an
Olive & Balsamic Dressing
Add Chicken or Tuna +8$5

Dessert
Tiramisu $13

Cannoli Siciliana $5
3 Mini (Ask our friendly staff the special
flavour of the day)

Affogato $9
Vanilla Bean Gelato with a shot of espresso

Gelato $7
Check out our freezer for selections of the month

Italian Coffee $3.50
Short black

Check out our range of In House
Made products to take home.
Our selection of Freshly made

Pasta’s, Sauce’s, Focaccia’s,
Desserts even our Famous
Tiramisu!

We also have a range of frozen
family meals and single serve
meals to go.

Need an event to be catered? We
do that too!

Any questions, please don’t
hesitate to ask - we are all Pasta
Mad too!
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