
Mini ala carte menu 1 (for groups from 12-30 people)

starters
  all our breads & pizza dough are made daily on the premises

 

garlic or herb bread  on grapevine ciabatta  7

bruschetta with fresh tomatoes, 8yo balsamic vinegar, garlic oil & basil  9.9

potato fritters & smoked salmon with baby spinach, mustard  

dressing & lime aioli  16  «

graze plate (for 2)   todays selection of antipasto & warm breads  22
(shared antipasto can be pre-arranged for your whole group, at the cost of $6 per head)

mains
grass fed eye fillet of beef with mushrooms & brandy cream sauce 34.9«

chicken breast stuffed with roast capsicum feta & oregano 

with sicilian pesto 29.9 «

both of the above served with steamed greens & rough potatoes

pumpkin, feta & spinach calzone served with a rocket & parmesan salad  23.5 Ú 

home made gnocchi with napoli sauce, fresh basil & shaved parmesan 20.9 

spaghettini with prawns, chorizo, semi-dried tomato chilli, lemon & fresh rocket 21.9

saffron risotto with chicken, spring herbs & snow peas 19.5 

pizza
all with tomato & mozzarella

regular- 10  inch          large- 13 inch

reg 19   Lge 24

 oroveso - shaved potato, ricotta, pesto, rocket & parmesan  sÚ

scarpia – chorizo sausage, chilli, pancetta, red onion & bbq sauce

santuzza –  slow roasted lamb,  roast pumpkin, caramelised onion, feta,  topped with 

fresh basil

donna anna –  double smoked ham, mushrooms, semi-dried tomatoes 

& olive tapenade

violetta – wild garlic mushrooms, feta, fresh sage & truffle oil Ú

sides 6
rocket & parmesan salad

grapevine house salad
greens

rough potatoes
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Mini ala carte menu 2 (for groups from 12-30 people)

starters
  all our breads & pizza dough are made daily on the premises

 

garlic or herb bread  on grapevine ciabatta 7  

bruschetta with salami, basil pesto, semi-dried tomatoes & feta $9.5 

 crispy lime & chilli prawns with tzatziki $16

graze plate (for 2)   todays selection of antipasto & warm breads  

mains

grass fed eye fillet of beef char-grilled, topped with crispy pancetta & garlic 

& mustard butter $34.9 «

 

pan-fried veal scallopine  with wild mushrooms & brandy cream $29.9 «

tasmanian atlantic salmon with tarragon & caper pangrattato $30.5

both of the above served with steamed greens & rough potatoes

risotto with pumpkin,  spinach & feta $21  «

spaghettini with slow cooked italian meatballs & shaved parmesan $20.5 

pappardelle with chicken, bacon, mushrooms & garlic cream $20

pizza
all with tomato & mozzarella

regular- 10  inch          large- 13 inch

lola – tomato & mozzarella, topped with prosciutto, rocket & parmesan

goffredo – prawns & squid, topped with lemon, parsley & fresh rocket

fidelio – chicken, mushrooms, pancetta, rocket & pesto

mustafa – olives, spinach, feta, sicilian pesto & fresh basil Ú

escamillo – spanish salami, caramelised onions, roast capsicum & feta

sides 
rocket & parmesan salad

grapevine house salad
greens

rough potatoes
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