
PANE

OLIVE TAPENADE PIZZA

(VG) 20.90

GARLIC PIZZA

(VG) 20.90

FOCACCIA

Traditional house made focaccia
served with balsamic & olive oil

13.90

ADD WARM OLIVES

8.00

BAMBINI

KIDS MEALS COME WITH

JUICE OR SOFT DRINK AND ICE-CREAM

ALL KIDS MEALS 21.90

KID'S CHEESE PIZZA

19.90

KID'S CHICKEN NUGGETS & CHIPS

19.90

KID'S HAM & CHEESE PIZZA

19.90

KID'S BOLOGNESE

with spaghetti pasta 19.90

KIDS NAPOLETANA PASTA

with casarecce pasta 19.9

INSALATE

CAPRESE SALAD

Roma tomatoes, buffalo mozzarella

& fresh basil, drizzled with EVO &
balsamic glaze (GF) (VG) 23.90

ITALIAN SALAD

Rocket, roma tomatoes, cucumber,

red onion, olives & fresh basil with a
red wine vinaigrette (GF) (VG) 20.90

ROCKET & PARMESAN SALAD

Rocket, parmesan & pear with

balsamic glaze (GF) (VG) 18.90

ARANCINI

PORCINI ARANCINI

With truffle cream and parmigiano
(VG) 26.90

SIGNATURE ARANCINI

Filled with Bolognese, fior di latte
mozzarella served with Napoletana

sauce & Grana Padano 26.90

ANTIPASTI

ANTIPASTO

Selection of cured meats, cheeses, grilled & marinated vegetables,
mixed olives, fried chilli & garlic pizza (serves 2)

42.90

BRUSCHETTA

Garlic pizza bread, topped with fresh roma tomatoes, basil, balsamic
glaze & extra virgin olive oil (VG)

23.90

TOMINO

Prosciutto-wrapped Tomino, baked on house-made focaccia with
confit garlic & hot honey

26.90

BURRATA

Whole creamy burrata with roasted cherry truss tomatoes, evoo,
basil pesto & crusty bread (VG)

26.90

POLPETTE

Nonna's Calabrese-style tender veal and pork meatballs, slow-
braised in tomato sugo with fresh basil & crusty bread

26.90

SIZZLING GARLIC PRAWNS

Sizzling prawns in cherry tomato, garlic, basil and extra virgin olive
oil with a touch of chilli & crusty bread (I)

33.90



PASTA

Swap any pasta for tortellini or gnocchi for $4 extra

LASAGNE AL FORNO 
Slow-cooked Bolognese, béchamel, Parmigiano Reggiano & fior di latte, layered with fresh pasta and oven-

baked

32.90

GNOCCHI AMATRICIANA 
Homemade gnocchi with pancetta, onion, chilli, basil & tomato sugo, topped with pangrattato

33.90

GNOCCHI SORRENTINA 
Homemade gnocchi oven-baked with a creamy Napoletana sauce, fresh basil & melted buffalo mozzarella

(VG)

33.90

AI GAMBERI 
Linguine pasta with king prawns, garlic, chilli, tomato sugo, fresh basil, topped with pangrattato (I)

37.90

ALLA VODKA 36.90
Casarecce pasta with vodka tomato sauce, Calabrian chilli oil & buffalo mozzarella (VG)

BOSCAIOLA 
Casarecce pasta with bacon, mushrooms, garlic, onion & white wine cream sauce

32.90

BOLOGNESE 
Linguine pasta in Fedele’s family slow-cooked Bolognese, finished with Grana Padano

29.90

TORTELLINI AL TARTUFO 
Beef-filled tortellini, mushroom and truffle cream, finished with Grana Padano

34.90

PUTTANESCA 
Linguine pasta with olives, capers, anchovies & tomato sugo, topped with pangrattato

32.90

MARINARA 38.90
Linguine with a selection of fresh seafood, garlic & a touch of chilli in a Napoletana sauce (M)

RAGÙ DI AGNELLO 
Casarecce pasta tossed with slow-braised lamb ragù, simmered with soffritto, rosemary, thyme & white wine,

finished with Parmigiano

37.90

ZINGARA 
Casarecce pasta with king prawns & mushrooms in a garlic & white wine cream sauce (I)

37.90

ALLA NORMA 
Casarecce pasta with garlic and roasted eggplant in a Napoletana sauce with fresh basil and buffalo

mozzarella (VG)

32.90

RISOTTO

CRAB & PRAWN RISOTTO 37.90
Blue swimmer crab & prawns with a touch of chilli, garlic & white wine in a creamy Napoletana sauce (I) (GF)

POLLO E FUNGHI RISOTTO 
Chicken & mushroom risotto with garlic and white wine in a cream sauce (GF)

32.90

SEAFOOD RISOTTO 
A selection of fresh seafood in a garlic & white wine cream sauce (M)(GF)

38.90

10% Saturday & Sunday surcharge applies
15% Public Holiday surcharge applies

Gluten-free penne available $5



T H AT 'S  A M O R E

DINNER FOR TWO

Fresh house-made mafalde pasta tossed with king prawns, calamari, blue

swimmer crab meat and fish, sautéed in extra virgin olive oil with onion,

garlic, chilli and white wine, finished with pangrattato (M)

  INCLUDES  

Focaccia & rocket salad
Your choice of any two glasses of sparkling, red or white wine

$120

10% Saturday & Sunday surcharge applies
15% Public Holiday surcharge applies

MAINS

BBQ PORK RIBS
Succulent pork ribs slow-cooked in homemade BBQ sauce, served with beer-battered fries

56.90

MANZO AI MARE
250g beef tenderloin fillet, grilled to your liking, topped with creamy garlic prawns & served with potato

mash and baby spinach (GF)(I)
52.00

PESCE
Grilled Whitsundays barramundi with a pistachio crust, served with chat potatoes and romesco sauce.(GF)(A)

39.9

POLLO MARSALA
Pan-fried chicken breast in a creamy mushroom & marsala sauce, served with roasted vegetables (GFO)

39.90

POLLO CACCIATORE
Pan-fried chicken breast with roasted red capsicum, olives & garlic in a Napoletana sauce served with roasted

vegetables (GFO)
40.90

SALTIMBOCCA
Tender veal backstrap topped with prosciutto & cooked in a burnt butter & sage sauce, served with roasted

vegetables (GFO)
40.90

SCALOPPINE FUNGHI
Tender veal backstrap with creamy mushroom, garlic & white wine sauce, served with roasted vegetables

(GFO)
40.90



FED ELE 'S FE A ST

$68 PER PERSON - MIN 4 PEOPLE

PIZZA BREAD, DIPS & MIXED OLIVES

CHOICE OF 2 ENTRÉES PER TABLE

SIGNATURE ARANCINI
PORCINI ARANCINI

BRUSCHETTA
POLPETTE

*SIZZLING GARLIC PRAWNS (I)

CHOICE OF 2 PASTAS PER TABLE

BOSCAIOLA
BOLOGNESE
PUTTANESCA

GNOCCHI SORRENTINA
*AI GAMBERI (I)

*ZINGARA (I)

CHOICE OF 2 PIZZAS PER TABLE

MARGHERITA
QUATTRO CARNE

ORTOLANA
CALABRESE

*PORTOFINO (I)
*GAMBERI PICANTE (I)

*Additional $7 per item, per person

(A) – Australian
(I) – Imported
(M) – Mixed origin



TRA DI TI ON AL P IZZA

CAPRICCIOSA
San Marzano tomato sauce, fior di latte, ham,

mushroom, olives & anchovies
30.90

DIAVOLO
Spicy 'nduja, fior di latte, salami, pork & fennel

sausage, Spanish onions & Grana Padano
30.90

GAMBERI PICANTE
San Marzano tomato sauce, fior di latte, salami,

prawns & chilli (I)
33.90

MARGHERITA
San Marzano tomato sauce, buffalo mozzarella, fresh

basil & extra olive oil (VG)
28.90

NAPOLITANA
San Marzano tomato sauce, fior di latte, anchovies,

olives & fresh basil
28.90

POLLO PIZZA
San Marzano tomato sauce, fior di latte, chicken,

Spanish onion & BBQ sauce
28.90

QUATTRO CARNE
San Marzano tomato sauce, fior di latte, ham, salami,

bacon, Italian sausage (BBQ sauce optional)
29.90

REGGIO
San Marzano tomato sauce, fior di latte, salami,

mushroom, buffalo mozzarella & fresh basil
30.90

HAWAIIAN
San Marzano tomato sauce, fior di latte, ham &

pineapple
29.90

PIZZA  SP ECIALI

PORTOFINO
Garlic & chilli prawns, fresh tomato, fior di latte,

rocket & a drizzle of extra virgin olive oil
32.90

SALSICCIA E PATATE
Olive oil base, fior di latte, roasted rosemary

potatoes, pork & fennel sausage
31.90

TARTUFO
Truffle crema, mushroom, fior di latte & shaved

grana padano
31.90

LA MORTAZZA
Olive oil base, roasted cherry tomatoes, fresh

mortadella, crushed pistachio & a whole burrata
35.90

AI FUNGHI
Cream base, fior di latte, baby spinach, mushrooms,

mortadella & parmigiano
33.90

TROPICANA
Olive oil base, fior di latte, baby spinach, chicken,

bacon & pineapple, finished with a drizzle of
romesco sauce

33.90

PIZZA BOLOGNESE
Bolognese sauce base, fior di latte, pork & fennel

sausage, parmesan cream & fresh basil
33.90

LA PICCANTE
'Nduja & tomato base, fior di latte, salami &

parmesan, drizzled with our house-made hot honey
32.90

ORTOLANA
San Marzano tomato sauce, fior di latte, baby

spinach, eggplant, zucchini, roasted capsicum,
finished with a drizzle of parmesan sauce (VG)

32.90

Gluten-free pizza available $6
Not coeliac friendly

10% Saturday & Sunday surcharge applies
15% Public Holiday surcharge applies

(A) – Australian
(I) – Imported
(M) – Mixed origin


