
 

PIZZA            small  large  family 

GARLIC - crushed garlic, mozzarella, oregano      9.5  13.5  22.0 

MARGHERITA - sugo, mozzarella, fresh basil       13.5  17.5  22.0 

NAPOLITANA - sugo, fresh tomato, olives, anchovy, mozzarella     14.5  23.0  29.0 

CAPRICCIOSA - sugo, ham, mushrooms, olives, anchovy, mozzarella   16.5  24.5  33.0 

VEGETARIAN - sugo, mozzarella, onion, mushroom, olives, capsicum   14.0  18.0  27.0 

HAWAIIAN - sugo, mozzarella, ham, pineapple      15.5  21.0  29.5 

MEXICANA - sugo, mozzarella, calabrese salami, roasted capsicum   14.0  20.0  29.5 

OZ - sugo, mozzarella, ham, bacon, egg       16.5  21.5  30.5 

CHICKEN - sugo, mozzarella, roast chicken, mushrooms     16.5  21.5  30.5 

SUPER LOT - everything! No seafood.        17.0  26.0  33.5 

MARINARA MIX - sugo, mozzarella, traditional marina mix, garlic   15.5  21.5  30.0 

MEAT LOVERS - sugo, mozzarella, ham, salami, roast chicken, bacon   17.5  26.0  33.5 

 caramelized onion 

TUSCAN - fresh tomato, bocconcini, basil pesto      15.5  21.5    32.5 

BLAIRGOWRIE SPECIAL - sugo, mozzarella, salami, roasted peppers   15.5  24.5  31.0 

 mushrooms, olives 

 

 

GOURMET PIZZA 

GIOVANNI - mozzarella, potato, caramelized onion, gorgonzola, evoo   15.0  21.0  30.0 

ROBERTO’S - mozzarella, prosciutto, pumpkin, rocket, feta, pinenuts   18.5  27.5  33.5 

QUATTRO FORMAGGI - sugo, provolone, ricotta, gorgonzola, parmesan  17.5  27.5  33.5 

TURKISH LAMB - spiced minced lamb, eggplant, onion, feta    18.5  27.5  33.5 

CHILLI PRAWN - chilli prawn tail, capsicum, cherry tomato    21.5  33.0  39.0 

BEETROOT - fresh beetroot, dried chilli, walnuts, onion, feta    16.5  26.5  32.5 

STEFANO’S DUCK - roast duck, leek, mushroom, chilli, hoisin sauce, corriander 19.5  30.0  36.0 

SMOKED SALMON - fresh tomato, capers, Spanish onion, smoked salmon,  20.5  31.0  37.0 

         dill, sour cream    

FISHERMANS - sugo, prawn cutlets, scallops, fresh fish fillets, spring onion,   20.5  31.0  39.0 

 garlic, lemon, fresh basil and feta   

PROVENCALE - sugo, Mozzarella, roasted vegetables, eta, basil pesto   18.5  27.0  36.0 

ITALIAN SAUSAGE - pork and fennel sausage, onions, provolone   20.5  24.5  33.5 

 

 
 
 
 
 



 

 

 

PASTA 
   

YOUR CHOICE OF FETTUCINE, SPAGHETTI, PENNE OR DINO’S GNOCCHI 

BOLOGNAISE - house made beef, pork and tomato sauce     19.5  

NAPOLI - tomato sugo and fresh basil        18.5 

CARBONARA - bacon, garlic, cream, egg, parmesan and parsley    23.0  

AMATRICANA - bacon, garlic, chilli, tomato, spring onion     23.0  

MARINARA - fresh seafood, evoo, garlic, wine, parsley     32.0 

SALMONE - smoked salmon, capers, wine, cream , spring onions   24.0 

SPINACH AND RICOTTA CANNELONI - with Napoli sauce     22.0 

VEAL MEAT BALLS - house made in rich tomato sauce with Dino’s gnocchi   23.5 

LASAGNA             22.0 

 

Entrée  
PIZZA BREAD with olive oil 
SAFFRON ARANCINI  savory rice balls filled with provolone cheese crumbed and fried  
BRUSHCETTA grilled pasta dura bread with fresh tomato, basil peso and extra virgin olive oil 

 
Seafood 
FRESH LOCAL BAY 1/2 SHELL SCALLOPS with garlic butter and parmesan crumbs 
LOCAL BAY CALAMARI  floured and fried crisp with rocket and lemon  
LOCAL FRESH BLACK MUSSELS  in tomato, garlic and chilli with fresh bread 
PIZZA OVEN GARLIC PRAWNS whole wild caught Australian prawns (tail peeled) grilled with garlic butter, parmesan 
crumbs and white wine 
FISH AND CHIPS fresh George King Whiting in crisp beet batter with hand cut chips and garden salad 
PRAWNS IN CLAYPOT whole wild caught Australian prawns (tail peeled) with tomato, wine and herbs and a hint of chilli 
topped with feta and pesto served with pizza bread 
LOCAL KIND GEORGE WHTIING in herb egg wash with garden salad or vegetables 
PIZZA OVEN BAKED WHOLE FLOUNDER with sea salt and olive oil served with garden salad 
 

Meat and Poultry 
VEAL SCALLOPINE white veal crumbed in lemon and parmesan with antipasto salad and vincotto 
SCOTCH FILLET STEAK 300g aged beef with hand cut chips, garlic butter served with a garden salad   
ROAST DUCKLING crispy skin 1/2 duck with orange and Campari sauce served with vegetables 
D’OH! PARMA free range organic chicken breast, crumbed and fried, topped with tomato concasse, smoked ham, provo-
lone and fiore di latte cheese served with hand cut chips and a garden salad 


