


(GF) Gluten Free | (VG) Vegan | (V) Vegetarian
Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

BREAKFAST:

K39Breakfast Egg Tacos 
Aupa egg tacos filled with mushrooms and cherry tomatoes

(GF) (V)

Hash Vegetables with Poached Eggs 
Sauteed soybean sprouts, eggplant, zucchini topped with poached eggs

International Breakfast
Baked bacon, grilled sausages, two eggs (any style) mushrooms, tomato, hash brown potato

Savory Breakfast Bowl 
Potatoes, tomatoes, spinach, avocado, poached eggs, and feta cheese

Organic Porridge Bowl
Served with local honey, nuts, raisins, and milk

Deli Pita 
Stuffed pita bread with garden vegetables and feta cheese accompanied with fresh green salad

Toasted Chicken & Avocado
Grilled chicken, avocado, mayonnaise, and herbs

Ham & Cheese
Ham, tomato and cheddar cheese

Tuna Bagel
Tuna, gherkins, onion, chili and garlic aioli

SANDWICHES:

 (V)

(GF)

K39

K39

K39

K30

K25

 (V)

7.00am - 7.00pm

7.00am - 10.00am

Classic Pancake
Served with maple syrup and fresh fruits

K25

K25

Vegetarian Wrap
Homemade fresh tortilla bread filled with selected sauteed vegetables

K25

K25

K25
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(GF) Gluten Free | (VG) Vegan | (V) Vegetarian
Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

ENTREE:

Bruschetta Pomodoro & Basilico
Homemade French baguette with fresh tomato and basil

Bruschetta Avocado / Gamberi
Bread toast, fresh avocado and shrimps

Beef Carpaccio
Raw fine beef slices, parmesan cheese, olive oil, wild rocket, lemon juice

K22

K22

K25

SALADS:

Caprese Salad 
Buffalo mozzarella served with tomato, lettuce, and homemade pesto sauce

(GF)

Insalata Savoia 
Rocket salad, cherry tomatoes, black olives, goat cheese and balsamic glaze

(GF) (V)

Strisce Di Tonno 
Fresh tuna slices, olive oil, lemon juice & chili served with fresh rocket

Caesar Salad with Chicken, Prawns or Salmon
Lettuce, herb croutons, anchovies, shaved parmesan cheese and Caesar dressing

(GF)

SOUPS:

Roast Tomato Velouté
Slow roast tomatoes, garlic, onion, carrot, and vegetables stock

(V) (Vg)

Minestrone Soup
Sautéed celery, onion, carrot, potatoes, zucchini simmered on vegetables broth topped with
parmesan cheese

(GF) (V)

K25

K25

K25

K45

K25

K25



(GF) Gluten Free | (VG) Vegan | (V) Vegetarian
Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

PASTA & RISO:

Spaghetti Palermo
Spaghetti pasta sautéed with small dices of salmon, garlic, parsley, chili and olive oil

Beef Lasagna
Homemade ragu sauce in the middle of lasagna sheets mixed with bechamel sauce, parmesan 
and melted mozzarella cheese

Penne Primavera 
Penne pasta sautéed with olives, capers, broccoli, cherry tomato, garlic and tomato sauce

Fettuccine Alla Zingara
Fettuccine pasta in red roast bell capsicum sauce and olives topped with parmesan cheese

Lunotti Di Scallops
Stuffed fresh pasta with scallops served with garlic prawns and lemon butter sauce

Gnocchi Mastroianni 
Homemade gnocchi sautéed with eggplant, mushrooms, pesto sauce topped with roast pine nuts

Gnocchi Al Pomodoro

(V)

 (V)

  (V)

Gnocchi simmered in tomato and basil sauce
(V)

Risotto Ai Formaggi (GF) (V)
Arborio rice simmered in white wine and vegetable broth stirred in blue cheese, butter,  
fresh cream and parmesan cheese

Gamberi Risotto Al Limone 
Sauteed garlic prawns, arborio rice simmered in white wine and lime broth stirred in butter, 
fresh cream and parmesan cheese

(GF) (V)

Risotto Genovese 
Risotto rice in vegetable broth stirred in pesto sauce, butter, fresh cream

  (V)

Risotto Truia
Fresh aupa and mushrooms simmered in vegetable broth, arborio rice, butter, fresh cream

  (V)

K42

K42

K39

K39

K49

K39

K39

K42

K49

K39

K39



(GF) Gluten Free | (VG) Vegan | (V) Vegetarian
Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

MAIN DISHES:

Beef Osso Bucco 
Slow cooked beef osso bucco in red wine and mixed vegetables served with mashed potatoes 
and bucco sauce

Aragosta Di Luca 
Sauteed fresh lobster, zucchini, broccoli, mushroom in pesto sauce

Yellowfin Tuna Fillet 
Grilled yellowfin tuna fillet served with green beans, mashed potatoes, caramelized balsamic 
eggplant, pesto sauce and parmesan cheese 

Petto Di Pollo 
Thin chicken breast cooked in creamy blue cheese sauce, topped with walnuts served with 
chat potatoes

Lamb Rack 
Grilled French cut lamb rack served with sautéed garlic potatoes, grilled green beans, and 
red wine sauce

(GF) 

(GF) 

(GF) 

(GF) 

(GF) 

K79

K89

K88

K75

K89

LOCAL SIGNATURE DISHES:

Coconut Chicken with Aupa
Chicken breast cooked in coconut milk and aupa served with steamed rice

Kangkong Omelette
Shredded kangkong leaves omelette served with steamed rice

Creamy Aibika
Simmered aibika leaves in coconut cream served with steamed rice

Vegetables Bowl
Fresh local vegetables simmered in coconut milk

(V) (Vg)

K39

K36

K25

K33



(GF) Gluten Free | (VG) Vegan | (V) Vegetarian
Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

KIDS MENU:

Nemo
Fresh grilled fish fingers with French fries and tartar sauce

Pinocchio
Spaghetti with Bolognese sauce and parmesan cheese

Mini Mouse
Homemade mini cheese beef burger served with French fries

Snow White
Penne pasta sautéed with chicken strips simmered in creamy sauce

Woody's Beef
Chargrilled steak with mashed potato and vegetables

Claudio's Chicken
Crumbed chicken strips with fries, green salad and tomato sauce

Milkshake
Vanilla
Strawberry
Chocolate
Oreo

K22

K22

K22

K22

K22

K22

K18

DESSERTS:

Tiramisu
A perfect combination of mascarpone cheese and ladyfingers biscuit dipped in Amaretto Disaronno
and Banz black coffee

Classic Panna Cotta
Light cooking cream served with mango and strawberry coulis topped with almond cracker

Red Wine Pear
Simmered and slow cooking fresh pears in red wine, orange skin, cinnamon, star anise and 
sugar cane, served with vanilla ice cream

Cannolo Siciliano
Perfect mixture of ricotta cheese and orange served in crunchy homemade chocolate base

K29

K29

K29

K29



(GF) Gluten Free | (VG) Vegan | (V) Vegetarian
Please contact our restaurant staff for any dietary requests. Prices are inclusive of 10% GST

PIZZA MENU:

Pizza Margherita 
Tomato sauce, mozzarella and fresh basil

(V)

Pizza Varese
Fresh tomato, garlic oil, eggplant, capsicum, fresh basil

Pizza Vegetariana 
Tomato sauce, mozzarella, mixed vegetables

Pizza Pepperoni 
Tomato sauce, mozzarella, salami, ham and black olives

Pizza Hawaiian
Tomato sauce, mozzarella, ham and pineapple

Pizza Bismark
Tomato sauce, mozzarella, ham, mushroom and egg

Pizza Quattro Stagioni
Tomato sauce, mozzarella, ham, mushroom, artichoke black olives

Pizza Regina
Tomato sauce, mozzarella, capsicum, onion, beef strips

Pizza Rustica
Tomato sauce, mozzarella, salami, goat cheese, mushrooms

Pizza Quattro Formaggi 
Mozzarella, goat cheese, gorgonzola, edam cheese

Pizza Orientale
Tomato sauce, mozzarella, capsicum, onion and chicken strips

Pizza Ursu
Tomato sauce, mozzarella, mushrooms, chorizo, sausage, bacon, ham and chili

(V) (VG)

(V)

Pizza Casa Nostra
Tomato sauce, mozzarella, tuna, onion, capsicum, black olives

Pizza Pollo & Pancetta
Barbeque sauce, mozzarella, bacon, chicken and onion

Pizza Pescatore
Fresh mixed seafood, tomato sauce, mozzarella and basil

Mozzafiato Calzone 
Mozzarella, ricotta and sauteed aupa

Pizza Nutella  
Nutella, banana, sugar powder

(V)

(V)

(V)

Gluten Free and Vegan options are available upon request.

K40

K40

K45

K45

K45

K45

K45

K45

K50

K50

K50

K50

K50

K50

K50

K60

K50


