
 

 

 

 
 

 

 

 

 

 

 

 

 

Menu & Beverage List 

 

 

 

 

 

Please order at the counter & quote your table number 



  
  

 
 
 

 
Zuppa Del Giorno - $12.0 
See our specials board for the ‘Soup of the Day’ - served with fresh bread 

 

Antipasto rustico - $18.5 (serves 1)  $27.5 (serves 2) 
Fresh Italian cold cuts, cheese, olives, roasted capsicum, artichokes & bocconcini 

 

Ostriche  
see our specials board for availability & pricing of fresh South  
Australian Oysters 

 

Pane all’aglio - $5.0 
Homemade garlic bread (3 slices per serve) 

 

Arancini VEGETARIANA - $18.0 
Italian VEGETARIAN risotto balls served, Topped with rich Napoletana sauce  
(SERVE OF 5 MINI ARANCINI BALLS) 

 

Trio of Italian Dips - $16.0 (serves 1-2)  $22 (serves 3-4) 
Seasonal Italian inspired dips served with Italian piadina flat bread  
(please see our specials board for today’s seasonal dip varieties)  

 

Bruschetta al Pomodoro - $8.0 (1 slice) 
Grilled wood oven bread topped with fresh tomatoes, basil, garlic & extra  
virgin olive oil 

 

Bruschettone - $10.5 (1 slice) 
Grilled wood oven bread with tomatoes, bocconcini cheese, basil, garlic & topped 
with rocket & extra virgin olive oil 

 

Bruschetta ai Funghi - $14.0 (1 slice) 
Grilled wood oven bread topped with pesto, Swiss brown mushrooms, fresh baby 
spinach, parmesan & extra virgin olive oil 

 
 
 

 
 
 

Antipasti 
Try one of these dishes before main course 
 or share a few between friends...  

 



 
Bruschetta con Salmone - $15.0 (1 slice) 
Grilled wood oven bread topped with pesto, cream cheese, smoked Atlantic salmon, 
red onion, capers & extra virgin olive oil 

 

Polpette della Nonna - $17.5 
Homemade pork & veal meatballs cooked in Bocelli’s own rich Napoletana sauce  

 

Calamari fritti - $15.0 
Filleted Squid tubes cut in strips, dusted in salt & pepper flour & fried, served with 
bocelli’s homemade dill aioli 

 

Verdure di Stagione (GF) - $13.5 
A selection of fresh, seasonal vegetables steamed & finished in the pan with sea 
salt, pepper, rosemary & sesame oil 
 

patatine fritte - $8.5 
a bowl of chips Served with your choice of one of the following sauces;  
tomato sauce, sweet chilli sauce, sour cream or dill aioli 

 

Wedges - $10.5 
Bowl of seasoned potato wedges served with sour cream & sweet chilli sauce 

 

Sweet Potato Wedges - $12.0 
Bowl of sweet potato wedges served with sour cream & sweet chilli sauce 
 

La Schiacciata (Gluten Free available in small 11” only – see price in red below)   
  

1. Bianca - $9.0 i $12.5 i $18.5 | GF$14.5 
White pizza with roasted garlic, rosemary, extra virgin olive oil & sea salt 

    

2. Tricolore - $13.0 i $17.5 i $24.0 | GF$19.5 
White pizza with vine ripened tomato, bocconcini, basil & kalamata olives  

   

3. Verdi - $13.0 i $17.5 i $24.0 | GF$19.5 
White pizza with wild rocket, shaved parmesan & drizzled with olive oil  

    

4. Bocelli - $16.5 i $22.0 i $28.5 | GF$24.0 
White pizza with ricotta, kalamata olive tapenade, wild rocket, drizzled with 
olive oil & topped with prosciutto 
 
 
 
 
 
 

 



 
 
 
 
 
 

Spaghetti Bolognese - E $18.5  M $20.5 
Bocelli’s own Bologna style traditional meat sauce  

 

Penne alla Zucca - E $20.0  M $22.5 
Spring onions, semi-sun dried tomatoes & roasted pumpkin in a light cream &  
parmesan sauce  

 

Spaghetti Carbonara - E $19.0  M $21.5 
Bacon, parmesan cheese, egg & cracked pepper in a light cream sauce  

 

Penne Pollo - E $20.5  M $22.5 
Chicken, semi sun-dried tomatoes & roasted capsicum in a light rosé sauce  

 

Tortellini alla Panna - E $19.0  M $21.5 
Shaved ham & mushrooms through a light cream & parmesan sauce  

 

Penne Amatriciana - E $19.0  M $21.5 
Bacon, onions & chilli in bocelli’s own house made Napoletana sauce  

 

Penne Puttanesca - E $19.0  M $21.5 
Kalamata olives, anchovies, capers, garlic & chilli in a Napoletana sauce  

 

Fettuccine al Pesto - E $19.5  M $22.0 
TRADITIONAL ITALIAN Basil pesto, parmesan & extra virgin olive oil 
(PLEASE NOTE THAT PINE NUTS ARE BLENDED IN THE BASIL PESTO) 

 

Gnocchi al Pomodoro - E $18.5  M $21.0 
Potato dumplings tossed through bocelli’s house made napoletana sauce  

 

Linguine al Tonno - E $19.0  M $21.5 
Marinated tuna, onions, capers, chilli & olives in bocelli’s own napoletana sauce  

 

Fettucine al Salmone - E $23.0  M $25.5 
smoked salmon, spring onion & spinach in a rosé sauce  

 
Ravioli Rosetta - E $19.0  M $21.5 
Ravioli filled with ricotta & spinach in a rosé sauce  

 
 

 

Pasta 
Did you know that all sauces, stocks and 
 condiments at Bocelli are made in house...  

 



 
 
Fettucine Bocelli - E $21.0  M $23.5 
Mushrooms, roasted capsicum, Spanish onions & parmesan in a pesto & cream sauce  

 

Linguine Gamberi - E $26.5  M $29.0 
prawns, capers, chilli & spring onions in a light Napoletana & white wine sauce 
 

Linguine granchio - M $27.0 (available in main size only) 
Blue swimmer crab meat cooked in Bocelli’s own napoletana sauce with chilli 
 

Spaghetti Marinara - M $29.0 (available in main size only) 
Fresh seafood sautéed in extra virgin olive oil, garlic, parsley & a light Napoletana 
tomato sauce  

 

Lasagne al Forno - M $21.5 (available in main size only) 
Traditional oven baked lasagne with veal mince, ham & mozzarella cheese  

 

Cannelloni di Spinaci - M $21.5 (available in main size only) 
Traditional baked ricotta & spinach cannelloni, served with Napoletana sauce  

  
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

Risotto Primavera (GF) - E $19.5  M $22.5 
Arborio rice with roasted pumpkin, green peas, spinach, parmesan & cream  

 

Risotto con Pollo e Funghi (GF) - E $21.5  M $24.0 
Arborio rice with chicken breast, mushrooms, pesto, parmesan & cream  

 

Risotto Pescatore (GF) - M $29.0 (available in main size only) 
Arborio rice with Fresh seafood sautéed in extra virgin olive oil, garlic, parsley, 
HOUSE MADE FISH STOCK & a light Napoletana tomato sauce 
 
 

Risotto 
Risotto is one of Bocelli’s specialities and 
 

Pasta options - $2.0 extra WHEN ADDING Fettucine, GNOCCHi, RAVIOLI OR TORTELLINI TO YOUR 
FAVOURITE SAUCE 
Gluten free pasta - GF Penne (add $2.0) - GF Gnocchi (add $3.0) (available in main size only) 
 
 

a delicious option as a gluten free meal...  
 



 
 

 
 

 
 
 
 

 

Saltimbocca* - $28.0  
Veal scaloppine pan fried with sage, topped with prosciutto & bocconcini in a white 
wine & tomato glaze  

 

Scaloppine Limone* - $26.0  
Veal scaloppine pan fried in a light lemon & white wine sauce  

 

Pollo Parmigiana - $23.0 
Crumbed chicken breast topped with Napoletana sauce, leg ham & mozzarella 
Served with chips & Salad  

 

Veal Cotoletta  - $24.0 
Traditional Italian style crumbed veal scallopine served with chips & salad  

 

Calamari Sale e Pepe - $22.0 
Filleted Squid tubes cut in strips, dusted in salt & pepper flour & fried, served with 
chips, salad & our homemade dill aioli  

 

Scaloppine Funghi* - $28.0 
Veal scaloppine with swiss brown mushrooms & topped with a red wine demi-glaze 
& A DASH OF CREAM 
 

Vitello spinaci* - $28.0 
Veal scaloppine with sautéed spinach, melted mozzarella & topped with a light 
white wine & tomato glaze   

 

Pollo Asparagi* - $27.9 
Grilled chicken breast medallions chicken topped with asparagus, sun-dried 
tomatoes melted mozzarella & green peppercorn cream sauce 

 

Fish & steak of the day available - see our specials board for further details 
 
 
 

All MAIN DISHES are SERVED WITH SEASONAL VEGETABLES unless indicated otherwise 
 

      * denotes GLUTEN FREE AVAILABLE UPON REQUEST - DAIRY FOOD MAY BE OMITTED IF DESIRED 

Mains 
Before you decide on one of these mains,  
 don’t forget to check out the specials board...  

 



 
 

 
 
 
 
 
 

Warm Chicken Salad (GF) - $19.5 
Grilled chicken breast, mixed lettuce, roasted capsicum, eggplant & caramelised 
balsamic vinegar  

 

Insalata di Pollo E Verdura (GF) - $26.5 
Chicken breast medallions marinated in Italian herbs & spices, served on a salad of 
baby spinach, roasted pumpkin, semi-sun dried tomatoes, fetta, cashews & Topped 
with Caramelised balsamic vinegar 

 

Caesar Salad - $18.5 
Crispy cos, bacon, croutons, parmesan shavings, poached egg, anchovies &  
Caesar dressing  

 

Chicken Caesar Salad - $21.0 
Grilled chicken, crispy cos, bacon, croutons, parmesan shavings, poached egg, 
anchovies & Caesar dressing  

 

Insalata Mista (GF) - $16.5 
Mixed lettuce, tomatoes, cucumber, fetta cheese, Spanish onions, kalamata olives & 
balsamic vinaigrette  
Add smoked Salmon $5.0 / add grilled chicken $4.0 

 

Insalata Gamberi (GF) - $26.5 
Grilled prawn skewers, mixed lettuce, cucumber, fetta, Spanish onions, tomato & 
balsamic vinaigrette  

    

Insalata al Tonno (GF) - $18.5 
Mixed lettuce, marinated tuna, tomatoes, cucumber, Spanish onions & lemon 
vinaigrette 

 

Insalata Rucola (GF) - $13.0 
Wild rocket salad with pears, parmesan shavings, walnuts & balsamic vinaigrette 

 

Garden Salad (GF) - $8.0 
Mixed lettuce, tomato, cucumber, Spanish onions & balsamic vinaigrette  

 
 

Salads 
Our philosophy on salads... eating healthy  
 should not mean compromising on taste...  

 



Kids menu  
 
 
 
 
 
 
 

Kids Chicken Nuggets - $10.9 
Served with chips & tomato sauce 

 

Kids Spaghetti - $10.9 
Served with your choice Napoletana sauce OR butter & parmesan OR  
Bolognese sauce   

 

Kids Fish Fingers - $10.9 
Served with chips & tomato sauce 

 

Kids Healthy Grazing Plate - $12.0 
carrots, cucumbers, tomatoes, cheese, leg ham & lettuce 

 

Kids Chips – 6.0 
kids size serve of chips served with tomato sauce 

 
 
 
 
 
 
 
 
 
 

Bocelli Burger - $18.9 
Grilled chicken breast, bacon, cheese, tomato, lettuce & Bocelli’s own dill aioli  

 

Premium Beef Burger - $19.9 
Angus Beef, bacon, cheese, tomato, lettuce, caramelised onions & Bocelli’s  
own dill aioli  

 

Scallopine Steak Sandwich - $19.9 
Veal scaloppine, tomato, parmesan, pesto, chilli oil & rocket in a crispy  
toasted panino   

 

Ortolana Burger - $19.9 
vegetable patty, cheese, avocado, tomato, lettuce & dill aioli 
 
 

Ask one of our friendly staff for a 
 

Burgers 
Our burgers are made fresh and served in a 
 

        colouring in kit to keep the kids entertained...  
 

toasted brioche bun with golden chips...  
 

ALL BURGERS SERVED on a toasted brioche bun WITH A SIDE OF CHIPS 
 



Focacce e panini 

 

 
 
 
 
 
 
 
 
 
 
 
 

1. Prosciutto I Roasted capsicum, eggplant, bocconcini, lettuce & prosciutto  $12.9 
2. Salmone I Smoked salmon, cream cheese, avocado & lettuce  $13.5 
3. Pollo I roasted chicken, avocado, roasted capsicum, cheese, lettuce & mayo  $12.9 
4. Tacchino I Roasted turkey, cheese, lettuce & cranberry sauce  $11.9   
5. Salame I Salame, roasted capsicum, cheese, tomato & lettuce  $11.9  
6. Bacon I Grilled bacon, cheese, tomato, lettuce & mayo  $11.9   
7. Prosciutto Cotto I Leg ham, tomato, cheese & lettuce  $11.0  
8. Vegetariana I Roasted capsicum, eggplant, semi sun-dried tomato, cheese & lettuce $12.5 
9. Tonno I marinated Tuna, tomato, lettuce & mayo  $11.9  
 

Extras available from $0.50 - all focacce & panini come toasted 
 
 
 
 
 
 
 
 
 

1. Prosciutto I Prosciutto, mozzarella cheese & rocket  $13.5 
2. Salmone I Smoked salmon, cream cheese, avocado, onions & capers  $14.9 
3. Pollo I Oven roasted chicken, avocado, tomato, cheese, lettuce & mayo  $13.5 
4. ortolana I Roasted capsicum, eggplant, semi sun-dried tomato, lettuce & cheese  $14.5 
 

Extras available from $0.50 - all Piadine come toasted 
 
 
 
 
  

 
 

 
Gluten Free Pasta | Penne or Gnocchi with your choice of sauces from the Pasta section 
Penne - add $2.0 to price. Gnocchi - add $3.0 to price (available in main size only) 
 

Gluten free pizza | AVAILABLE IN MEDIUM (11”) ONLY, Select your favourite toppings from the 
Pizza menu ON THE NEXT PAGE, GLUTEN FREE PRICES ARE LISTED IN RED 
 

Choose your favourite filling to be enjoyed in a 
 

Piadine 
A piadina is an Italian style flat bread from 
 

Gluten Free 
Bocelli takes gluten free dining seriously, see 
 

          toasted soft focaccia or crunchy panino... 
 

Emilia-Romagna, toasted with the listed fillings... 
 

our offering below. Don’t forget the cake fridge... 
 

OTHER GLUTEN FREE OPTIONS ARE AVAILABLE FROM THE KITCHEN & in the cake fridge, SEE ITEMS LABELLED (GF) OR (*) ON MENU 
OR ASK ONE OF OUR FRIENDLY STAFF FOR FURTHER ASSISTANCE 
 



 
 
 
 

 
 
pizza sizes I Small (9”) Medium (12”) Large (16”) - (Gluten Free Available in medium (11”) only) 
 

Bocelli I Mozzarella, gorgonzola, pepperoni & rocket $16.0 I $20.5 I $27.5 | GF$22.5 
 

Margherita I Mozzarella, fresh diced tomatoes & basil $14.5 I $18.5 I $25.0 | GF$20.5 
 

Deliziosa I Mozzarella, mushrooms, kalamata olives, pepperoni, roasted Capsicum  
& artichokes $16.5 I $21.5 I $28.5 | GF$23.5 
 

Quattro Formaggi I Mozzarella, gorgonzola, bocconcini & parmesan  
$16.0 i $21.0 i $27.5 | GF$23.0 
 

Tropicale I Mozzarella, ham & pineapple $15.0 I $19.5 i $26.0 | GF$21.5  
 

Vegetariana I Mozzarella, roasted capsicum, eggplant, mushrooms, olives, onions  
& fresh diced tomatoes $16.5 I $21.5 i $28.5 | GF$23.5 
 

Pepperoni I Mozzarella, pepperoni & olives $15.0 i $19.5 i $26.0 | GF$21.5 
 

Seafood I Mozzarella, fresh seasonal seafood & garlic $17.5 i $22.5 i $30.0 | GF$24.5  
 

Salmone I Mozzarella, smoked salmon, onions, pesto & sour cream $17.0 I $22.0 i 29.5 | GF$24.0 
 

Pollo I Mozzarella, chicken, mushrooms, onions & BBQ sauce $16.5 I $21.5 i $28.5 | GF$23.5 
 

Prosciutto I Mozzarella, tomatoes, mushrooms & prosciutto $16.5 i $21.5 i $28.5 | GF$23.5 
 

Meat Lovers I Mozzarella, ham, bacon & pepperoni $16.5 i $21.5 i $28.5 | GF$23.5  
 

Mexicano I Mozzarella, pepperoni, capsicum, onions, olives & chilli $16.5 i $21.5 i $28.5 | GF$23.5 
 

Quattro Stagioni I A quarter of each of the following - Margherita, Tropicale,  
Pepperoni, Ham & Mushrooms $17.5 i $22.5 i $29.5 | GF$24.5   
 

The Lot I Mozzarella, ham, pepperoni, mushrooms, capsicum, pineapple, Spanish onions, 
olives & anchovies $17.5 i $22.5 i $30.0 | GF$24.5   
 

Calzone Rustico I Mozzarella, ham, pepperoni, mushrooms, capsicum & kalamata olives  
with Bolognese sauce $21.0 
 
 

Calzone Vegetariano I Mozzarella, eggplant, mushrooms, tomatoes & roasted capsicum 
with Napoletana sauce $21.5 

Try one of Bocelli’s famous pizza’s, prepared 
       by Tony our resident Napoletano pizza chef... 

Pizza 



 

 
Coke range 
Coke I coke no sugar I diet coke I sprite I lift I Fanta           
Cascade  
ginger beer I dry ginger ale I appletiser I tonic water 
Deep spring 
orange, lemon & lime I orange & passionfruit 
Bisleri  
Chinotto 
San Pellegrino  
Chinotto I aranciata rossa I limonata I pompelmo I san bitters 
San Pellegrino  
Sparkling mineral water   250ml I 500ml I 1000ml    
Aqua panna  
still mineral water   500ml I 1000ml 
on tap  
lemon lime bitters I soda lime bitters I soda water I coke I sprite (available By the glass or carafe)

   
                 
Besa juice 
orange I apple & strawberry I Pear I cloudy apple I pineapple I apple & Cherry I tomat0   
Mountain fresh 
apple & Mango I apple & Pear I Apple & peach I apple & Guava I Apple & passionfruit I Tropical  
noah juices 
Carrot, apple, ginger & veggie juice I Apple, beetroot, orange, carrot, ginger & veggie juice I 
clear Apple juice 

 
 
noah’s bottled smoothies are 100% no concentrate - 0% added sugar & 0% artificial 
apple, peach, kiwi, mango & lime smoothie 
Apple, guava, blackcurrant, strawberry & blueberry smoothie 
Orange, apple, guava, banana, pineapple & paw paw smoothie 
Apple, banana, lychee & mango smoothie 
  
   
Lemon Tea I peach Tea  
 
 
Powerade Berry ice I gold rush I mountain blast 
 
   

Beverages 
Soft drinks 

 

Juices 

Noah’s creative smoothie range 

Iced teas 

Energy drinks 



 
 
 
 
 
 
 

 
Espresso        
Macchiato        
Caffe Latte I cappuccino I flat white I long black  
Mocha         
Hot Chocolate       
Italian Hot Chocolate      
Chai Caffe Latte       
Dirty Chai       
Vienna Coffee I Vienna Chocolate     
Corretto        
Affogato        
Milkshake chocolate I strawberry I vanilla I lime I banana I caramel   
Thickshake chocolate I strawberry I vanilla I lime I banana I caramel 
Iced Chocolate I Iced Coffee      
Iced Mocha        
Liquor Coffees Irish I Italian I Mexican Coffee    

 

Extras 
Mug size   Extra Shot    
Lactose free milk (zymil) soy Milk (bonsoy)   
Decaf    Almond Milk (milk lab) 
Flavoured Coffee  Whipped Cream 
Vanilla I hazelnut I caramel 

 
 
 

Cup of tea   
Mug of tea   
Pot of Tea for one   

 

tea varieties 
English breakfast I earl grey I coconut I chai I green I Berry green I peppermint I 
chamomile I G.L.E.W. - Ginger, Lemongrass Echinacea & White tea 
 
Bocelli’s tea of choice is « tea tonic » Australia’s healthiest tea range 
Australia owned & made – Australian certified organic – unbleached tea bags 

Coffee & teas 

teas 

Coffee 

Feel like something sweet ? Our cake fridge at 
 the bar is filled with delicious cakes, biscuits and gelati 

 



 
 
 

         
 

 

Scarpantoni Fleurieu Pinot Chardonnay  McLaren Vale, SA  $8.0 $33.0 
Scarpantoni Fleurieu Sparkling Shiraz  McLaren Vale, SA  $8.0 $33.0 
Scarpantoni ‘Black Tempest’ Sparkling Shiraz McLaren Vale, SA   $45.0 
Redbank Emily Sparkling Pinot Chardonnay NV king valley, vic   $38.5 
Redbank Emily Sparkling Pinot Chardonnay 200ml King Valley, VIC   $9.0 
Villa Sandi Prosecco DOC 200ml   Veneto, Italy    $9.5 
Villa Sandi Prosecco Valdobbiadene DOCG  Veneto, Italy    $36.0 
 
 
SAUVIGNON BLANC 
Sileni satyr Sauvignon Blanc   Marlborough, NZ  $8.5 $37.5 
Tomich Hill Sauvignon Blanc    Adelaide Hills, SA  $9.0 $40.0 
Shaw & Smith Sauvignon Blanc   Adelaide Hills, SA   $48.0 
Barwick Estates Semillon Sauvignon Blanc Margaret river, wa   $37.0 
 

CHARDONNAY 
Scarpantoni Chardonnay    McLaren Vale, SA  $8.0 $35.5 
Thistledown ‘the great escape’ Chardonnay eden valley, SA   $41.0 
 

RIESLING 
Mitchell Watervale Riesling    Clare Valley, SA  $9.5 $41.0 
Tapestry Riesling (sweeter Style)   McLaren Vale, SA   $37.0 
 

PINOT GRIGIO  
La Vendetta Pinot Grigio    Veneto, Italy   $9.0 $40.0 
  

PINOT GRIS 
bleasdale Pinot Gris     Adelaide Hills, SA  $9.5 $41.0 
 

FIANO 
Grand Casino Fiano     Barossa Valley, SA   $49.5 
 
 
Grant Burge Moscato rosa frizzante  Clare Valley, SA  $8.5 $37.5 
Scarpantoni Fiori di Moscato   McLaren Vale, SA  $8.0 $35.5 
 
 
Scarpantoni Ceres Rosé    McLaren Vale, SA  $8.5 $37.5 
Rockford Alicante Bouchet     Barossa Valley, SA  $10.5 $46.0 
Grand Casino Rosé Field blend   Claire valley, SA   $49.5 

Wines 
Sparkling 

White Wine 

Sweet Wines 

Rosé  



 
Grenache  
Cirillo ‘the vincent’ grenache   Barossa valley, SA  $9.0 $40.0 
 

PINOT NOIR 
Riposte ‘The Sabre’ Pinot Noir   Adelaide Hills, SA  $10.5 $46.0 
 

CABERNET SAUVIGNON 
Serafino Cabernet Sauvignon   McLaren Vale, SA  $10.0 $44.0 
zema Cabernet Sauvignon    Coonawarra, SA   $48.0 
 

SHIRAZ 
First Drop ‘Mothers Milk’ Shiraz    Barossa Valley, SA  $10.0 $44.0 
Serafino Shiraz      McLaren Vale, SA  $10.0 $44.0 
Two Hands Gnarly Dudes Shiraz   Barossa Valley, SA   $51.0 
Battle of Bosworth Puritan Shiraz  Barossa Valley, SA   $39.0 
Organic & preservative free Shiraz 
 

MERLOT 
Grant Burge Hillcot Merlot    Barossa Valley, SA  $9.0 $40.0 
 

Red BLENDS 
Scarpantoni School Block Cab/Shiraz/Merlot McLaren Vale, SA  $8.5 $37.5 
Bethany Shiraz/Cabernet Sauvignon  Barossa Valley, SA   $33.0 
Grand casino shiraz/pinot noir   Adelaide Hills, SA   $62.0 
 

SANGIOVESE  
La Vendetta Sangiovese     tuscany, Italy  $9.0 $40.0 
Serafino Sangiovese     McLaren Vale, SA   $41.0 
  

MONTEPULCIANO 
Farnese Casale Vecchio Montepulciano DOC  Abruzzo, Italy   $39.5 
 

BARBERA 
Pico Maccario Lavignone Barbera DOCG  Piemonte, Italy   $42.0 
 

Nerello Mascalese / Nero D’Avola 
Due Lune Nerello Mascalese/Nero D’avola  Sicily, Italy    $58.0 
 

CHIANTI 
Antinori Santa Cristina DOC    Tuscany, Italy   $37.0 
 

tempranillo 
serafino bellissimo tempranillo   McLaren Vale, SA   $38.0 
 

LAMBRUSCO 
Donelli Italian Red Lambrusco   Reggio Emilia, Italy  $6.5 $29.0 
 

HOUSE WINE          
De Bortoli Riesling or Shiraz Cabernet     Glass $6.0 I half carafe $13.0 I carafe $22.0 

Red Wines 



 
 
 
 
 
AUSTRALIAN BEERS 
Cascade Premium Light   tasmania   $7.0  
Crown Lager      victoria   $8.0 
James Boag’s Premium    tasmania   $8.0 
Coopers Sparkling Ale    south australia  $8.0 
Coopers Pale Ale     south australia  $8.0 
Coopers Stout    south australia  $8.5 
Hahn Super Dry     new south wales  $8.0 
 

CRAFT BEERS 
Yenda crisp lager    Yenda, NSW   $8.5 
Yenda i.p.a. Indian pale ale   Yenda, NSW   $9.0  
Prancing Pony Amber Ale   Adelaide Hills   $10.5 
Prancing Pony Pale Ale   Adelaide Hills   $10.5 
Prancing Pony Black Ale   Adelaide Hills   $11.5 
*Prancing Pony beers are Fire Brewed 
 

IMPORTED BEERS 
Corona      Mexico    $9.0 
Heineken      Holland   $9.0 
Stella artois     Belgium   $9.0 
Asahi      Japan    $9.0 
 

ITALIAN BEERS 
Menabrea      Biela, Italy   $9.0 
Birra Dolomiti Pilsner   Veneto, Italy   $9.0 
Peroni Leggera (Light)   Rome, Italy   $8.0  
Peroni Nastro Azzuro   Rome, Italy   $9.0 
Birra Castello     Udine, Italy   $9.0 
 
 

 
 
The Hills Cider Company Apple Cider  Adelaide Hills, SA  $9.0 
The Hills Cider Company Pear Cider  Adelaide Hills, SA  $9.0 
Pressman’s Original Apple Cider  Yenda, NSW   $8.5 
Rekorderlig Premium Ciders 330ml  Sweden   $10.5 
(Strawberry Lime I Passionfruit I wild berry) 

Beers 
Beers & Ciders 

Ciders    
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