
  SCAN TO VIEW MENU

Bruschetta
(grilled sour dough Ciabatta brushed with 
Virgin Olive Oil)
Classic Tomato Basil
Fresh tomato, grilled onion and basil tossed 
with virgin olive oil and shaved parmesan
Peppernada
Roasted assorted peppers, onion, garlic and 
fresh garden basil mixed with lime, basil and 
virgin olive oil, and shaved parmesan
Eggplant Tapenade
Grilled local eggplant, roasted onions, peppers, 
olive and fresh herbs tossed in Virgin olive and 
finished with lime and shaved parmesan
Basil and roasted garlic infused garbanzo 
toast
Oven roasted tomato and Kalamata olives 
topped with ricotta cheese

Salad
Classic Caesar salad  
Imported baby romaine leaves tossed in a 
Caesar dressing, garlic croutons, fresh 
tomato and topped with crispy pancetta
Add Chicken    
Add Prawn     

Salad Mista
Assorted greens tossed with shaved red 
onion, fennel, pear and walnuts, and a 
balsamic mustard seed dressing
Panzanella Salad
Tossed salad greens, fresh basil, cucumber, 
tomato and onion with fresh Italian bread, 
lemon and Virgin Olive oil

Antipasti
Beef Carpaccio 
A salad of shaved onions, artichokes, bitter 
greens and tomato, topped with shaved 
parmesan cheese and toasted ciabatta
Steamed New Zealand green lip mussels

Garlicy thyme broth finished with fresh tomato 
and served with cheese toast
Baked pancetta wrapped prawns 
On a tomato concassee and Italian salad
Calamari Fritti
Tossed with a vinegar candied onion, served 
with a garlic tomato Aioli

Pasta & Risotto
Selection of pasta and sauces
Penne, spaghetti, fettuccine 
Marinara, Napolitano, alfredo or Agli Oilio, 
Arrabiata
Penne Pasta Primavera
Tossed with fresh tomato, basil and seasonal 
vegetables
Spaghetti Carbonara
Tossed with crispy pancetta, pecorino and egg
Pappardelle Bolognese
Tossed with a slow braised beef ragout,
 infused with tomato, olives and topped with 
shaved parmesan
Linguine and prawns
Tossed with a Basil pesto, prawns and 
parmesan cheese 
Prawn and calamari Risotto
Garlic white wine seared prawns and 
calamari, tossed fresh herbs over a saffron 
Risotto and pecorino cheese
Vegetarian Risotto
Local roasted pumpkin, seasonal vegetable tossed 
with cream, parmesan cheese and onion fritti
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Mains
Grilled Chicken Paillard 
Roasted eggplant ratatouille, and topped 
with garlic herb butter sauce
Bisteca alla Fiorentina
Grilled Australian Beef striploin, basted with 
rosemary and garlic, served with a crispy 
potatoes and seasonal vegetables
Sicilian baked Local reef fish
Topped with a garlic and parsley crust, 
surround by tomato, pepper and basil sauce
Seared beef tenderloin medallion 
Roasted Sweet potato, caramelized onion
 puree, and seasonal grilled vegetables
Braised Corsican Style Pork Meat ball

Served in a sizzling pan with Pine nuts, 
dried sultanas and Penne Pasta
Cioppino
A hearty dish of local fish, mussels, calamari, 
prawns simmered in a tomato, garlic and 
pepper sauce, served with toasted garlic 
Italian bread croutons
Grilled Northern Italian Lamb chops
Served over Garbanzo bean, corn and pepper
melange, Rosemary garlic butter

Sweets (Dolce) 
Tiramisu

Warm Espresso Chocolate torte 
with Espresso cream and berry compote 

Lemon Bombolino 
served with cinnamon infused Raspberry 
dipping gelee 

Gelato and Sorbetto

Warm Pineapple Almond torte 
served with Vanilla Ice cream

Passion Fruit panna cotta 
with pistachio crisp

Grand Piato
 (2 or more)

(Items not included in Package, a supplemental charge 
will apply. Inclusive guests will receive a 25% discount 
on items ordered from this section)

Big bowl of steamed fresh local prawns Italian
style
with white wine, garlic and fresh herbs, fresh 
tomato. Served with garlic herb toasted Italian 
bread
250gm      
500gm   
1000gm 
Accompanied with a side of either salad Mista 
or Caesar salad

Tuscan grilled Jumbo Rib eye steak
(For 2)
(pre order required, order in morning for 
dinner service time) 
1000gm grilled to perfection bone in beef rib 
eye steak marinated and grilled with roasted 
garlic, rosemary and thyme
Served with roasted potato coins, crispy onion 
and grilled seasonal vegetables 

Steamed or Grill Local Fijian Lobster
Served with Garlic Butter, Spiced Tomato 
Concassee, Roasted Potato Coins and Salad Mita
500gm   
1000gm  

Antipasti Platter
A selection of Italian Salamis and Sausages and 
cheese to include olives, pickles and vegetables, 
with toasted breads and flat breads
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Please inquire about our specialities of the day
Chef selected specials of the day FJD37   AUD24

House prepared pasta, raviolis
Grilled catch of the day FJ$39   AUD25

Vegetarian selection FJ$43   AUD27


