
White Wines   GLASS BOTTLE
(White wines go well before dinner and also compliment white meat dishes)
HOUSE Sauv/Blanc  .................................................................  6.90 24.50
ANNIES LANE Riesling SA  ......................................................  8.50 39.50
EVANS & TATE Gnangara Sauv/Blanc WA  ...................................  8.50 33.50
BROWNS BROTHERS Crouchen Riesling VIC  ...........................  8.00 37.50
LES NUAGES Sauv/Blanc LOIRE-FRANCE ...................................  10.50 43.50
PREECE Chardonnay VIC  .........................................................  9.50 38.50
AMBERLEY Moscato WA  ........................................................  8.50 39.50
GIESEN Sauv/Blanc NZ  ............................................................  9.50 41.50
CAPEL VALE ‘Debut’ Unwooded Chardonnay WA  ..................................... 38.90
OYSTER BAY Sauv/Blanc NZ  .................................................................. 41.50
TULLOCK Verdelho NSW  ........................................................................ 39.50
CROWDED HOUSE Sauv/Blanc Marlborough NZ   ...................................... 51.50

Red Wines   GLASS BOTTLE
(Red wines go well with high protein meals such as steak, pasta and veal dishes)
HOUSE Cabernet/Merlot  ........................................................... 6.90 24.50
LAMBRUSCO Light red served chilled ITALY  ................................ 6.90 24.50 
OYSTER BAY  Pinot Noir NZ  .................................................... 10.50 43.50
EVANS & TATE Gnangara Shiraz WA  .......................................... 8.00 36.50
ZILZIE BULLOAK Cab/Merlot VIC  ............................................ 8.00 32.50
PREECE Merlot VIC  ................................................................ 8.50 38.90
RYMILL ‘The Yearling’ Cab/Sauv SA   ..................................... 10.50  41.90
PEPPER TREE Merlot SA  ...................................................................... 48.50
PITCHFORK Rosé (Pink) WA  ................................................................... 46.50
YALUMBA Vintage Shiraz SA  ................................................................... 31.50
GRANT BURGE ‘Hillcot’ Merlot SA  ....................................................... 39.50
PENFOLDS Bin 28 Shiraz SA  ................................................................... 54.90

Beers
HAHN PREMIUM LIGHT  ... 6.00 XXXX GOLD  ...................... 6.50
VIC BITTER  ........................ 6.50 HAHN SUPER DRY  .......... 7.00
FOSTERS LAGER  .............. 7.00 PURE BLONDE  ................. 7.00
TOOHEYS EXTRA DRY  ..... 6.50 CORONA MEXICO  ............... 8.00
CROWN LAGER ................. 7.00 PERONI ITALY  ..................... 8.00
GREAT NORTHERN  .......... 7.00 HEINEKEN NETHERLANDS  ... 8.00

Champagnes   
MOET CHANDON FRANCE ................................................................  100.00
RICCADONNA Sweet Spumante ITALY ...................................................  32.90
PIERRE DEVILLE Brut FRANCE ...........................................................  28.50
GANCIA Prosecco (200ml bottle ) ITALY .....................................................  10.90

Cocktails   
MARGARITA  ...................................................................................... 12.50
WHITE CRANBERRY COSMO  .......................................................... 12.50
EXOTIC MILK-SHAKES Tia Maria, Baileys, Frangelico or Kahlua  ................... 12.50

Ciders   
KOPPERBERG (500ml bottle). Apple, Mixed Fruit or Strawberry/Lime  ................. 10.50

Spirits
BASIC SPIRITS ....................  7.50 LIQUEURS ..........................  8.50
DELUXE SPIRITS ................  8.50 SMIRNOFF BLACK ICE .....  11.50
TOP SHELF ..........................  9.50 SHOTS (30ml)  .......................  7.50

CORKAGE P/P (applies on all BYO) 3.50

Famous Pizzas   SMALL LARGE
   9˝ 13˝
MARGHERITA  ...................................................................  15.00 21.90
Napoli, mozzarella and oregano
INFERNO  ...........................................................................  17.00 22.00
Hot salami, jalapeños, black olives, mozzarella, napoli and chilli
HAWAIIAN  .........................................................................  17.00 22.00
Ham, pineapple, napoli and mozzarella
PEPPERONI  ......................................................................  17.00 22.00
Hot salami, mozzarella, napoli, garlic and oregano
VEGETARIAN  ....................................................................  17.00 22.00
Mushrooms, napoli, capsicum, onion, zucchini and mozzarella
CAPRICCIOSA  ..................................................................  18.00 24.00
Napoli, ham, mushrooms, mozzarella, and black olives.  (Anchovies optional) 
LAMB  ................................................................................  19.00 25.00
Greek style spiced lamb, napoli, mozzarella, and topped with a tzatziki garlic sauce
CHICKEN  ..........................................................................  18.00 24.00
Chicken, napoli, mushrooms, fetta cheese and mozzarella 
MEAT-LOVERS  .................................................................  19.00 25.00
Bacon, ham, hot salami, chicken, onion, garlic, cheese and mozzarella (BBQ sauce optional)
PRAWN  .............................................................................  20.00 26.00
Prawns, napoli, mozzarella and garlic
EYE FILET  .........................................................................  20.00 26.00
Marinated and diced eye fi llet steak, mushrooms, napoli, mozzarella and onion
COSTA DELIGHT  ..............................................................  21.00 26.00
Prawns, hot salami, bacon, mushrooms, napoli, onion, mozzarella and garlic
SUPREME  .........................................................................  21.00 26.00
Ham, mushrooms, bacon, capsicum, salami, jalapeños, garlic and olives 

Desserts
TIRAMISU’  .........................................................................................  8.50
Traditional coff ee & chocolate Italian dessert. Served with ice-cream and cream
APPLE CRUMBLE  .............................................................................  8.50
Delicious Apple Crumble served warm with ice-cream
CHOCOLATE BROWNIE  ...................................................................  8.50
Mixed with chocolate and walnuts and lightly dusted with choc icing. 
Served with ice-cream and cream
AFFOGATO  ........................................................................................  8.50
An Espresso poured over scoop of vanilla ice-cream and topped with Baileys
LIQUEUR COFFEE  ............................................................................  8.50
Your choice of White Sambucca, Whisky, Kahlua, Baileys or Galliano served with 
black coff ee and topped with cream

Coffees
Cappuccino  ........................ 4.00 Chai-Latte  ..............................  4.00
Flat-White  ........................... 4.00 Hot Chocolate  .......................  4.00
Espresso  ............................. 4.00 Muggacino  .............................  5.00
Macchiato  ........................... 4.00 Double-shot  ...........................  5.00
Long Black  .......................... 4.00 Soy-Latte  ...............................  5.00

Cold Drinks 
SOFT DRINKS Coca-Cola, Lemon Squash, Raspberry, Lemonade, Fanta or Diet-Coke ..... 3.50
BOTTLED COKE or COKE ZERO  ..................................................... 4.50
JUGS 1lt Soft drink or Juice  ............................................................ 11.50
JUICES Orange, apple, pineapple cranberry or tomato  .....................................  4.50 
SAN PELLEGRINO mineral water ...................  (250ml) 4.50 (500ml) 5.50 
LEMON, LIME & BITTERS or CHINOTTO  ........................................ 4.50
MILK-SHAKES Chocolate, caramel, coff ee or strawberry   ............................... 6.50
LEMON ICED TEA  ............................................................................. 5.00

Starters
MINESTRONE SOUP .........................................................................  8.50
Our own style vegetable soup
CALAMARI FRITTI .............................................................................  14.50
Calamari rings lightly dusted in fl our and fried
FRESH BABY OCTOPUS  ..................................................................  14.50
Cooked in Napoli sauce with chili, black olives and garlic
GARLIC PRAWNS  .............................................................................  17.50
King prawns pan-tossed in a cream & garlic sauce
SALE & PEPE PRAWNS SALAD  .......................................................  17.90
Salt and pepper spiced prawns on a bed of baby spinach leaves, shaved parmesan cheese, 
crispy bacon and our own lime, ginger & sweet chili dressing
ANTIPASTO  ........................................................................................  16.50
Assorted Italian cold meats, pickled vegetables & olives

Oysters
OYSTERS NATURAL ............................ (1/2 Doz) 15.90 (1 Doz) 27.50
Fresh Tasmanian oysters served chilled with a cocktail sauce

OYSTERS KILPATRICK ......................... (1/2 Doz) 17.90 (1 Doz) 29.90
Fresh Tasmanian oysters topped with diced bacon and a Worcestershire and tomato sauce 
and baked to perfection

OYSTERS FLORENTINE ....................... (1/2 Doz) 17.90 (1 Doz) 29.90
Fresh Tasmanian oysters topped with a mornay & spinach and baked to perfection

OYSTERS SICILIANE ............................ (1/2 Doz) 17.90 (1 Doz) 29.90 
Fresh Tasmanian oysters topped with a splash of spicy Sicilian style tomato sauce. Served chilled

GLUTEN FREE (AVAILABLE IN SMALL SIZE ONLY) ADD $2.00
ADD PRAWNS, EYE FILLET OR LAMB $4 EXTRA        ANY OTHER TOPPING $2 EXTRA


