Starter

ATO001 Bruschetta 7 E1 & AF]] 24

Baked French bread topped Italian fresh tomato, olive oil, basil pesto sauce,
garlic

ATO002 Garlic Bread 7=t/
Home-baked French bread with garlic butter

ATO003 Anchovies Bread < ﬁ%ﬁl %4
Topped with mozzarella cheese & herb

Insalate

ATO005 Insalata Al Gorgonzola -5 BANA EdZfiE ] &
Mesclun leaves tossed with aged balsamic vinaigrette and sun dried
tomatoes, Gorgonzola cheese, roasted garlic, red & yellow peppers &
toasted walnuts.

ATO006 Insalata Al Salmone %£= ¥ g &
Mixed salad with sun dried tomatoes, caramelized onion & perfect grilled
salmon steak.

ATO007 Insalata Mista [ Iy
A mix of baby spinach, wild rocket, frisee, tatsoi, radicchio, mizuna &
topped with cherry tomatoes, cucumber with balsamic vinaigrette.

ATO008 Insalata “Cesare” g &
Romaine lettuce tossed with classic Caesar dressing & topped with garlic

croutons, shaved Parmesan, anchovies & crispy pancetta.
(Add grilled chicken / smoked salmon / parma ham $22)

ATO009 Insalata Di Gamberi & Avocado ~-#5-5 JiI{!

Marinated prawns & ripe avocado served on avocado shell with house
vinaigrette dressing.

ATO010 Insalata Greca mﬂﬁﬂ}ﬁj

Mesclun salad mix with Feta cheese, cucumber, calamata green and black
olives, cherry tomatoes, red & yellow pepper, with balsamic dressing.

ATO11 Insalata Al Tonno &7 & F) &
Mixed salad with chunky tuna, boiled egg, black olive, tomatoes, beans &
our house dressing.

ATO012 Insalata Australiana JRYV &
Grilled marinate chicken strips on a bed of baby spinach, lettuce,
Lollorossa, cucumber, tomatoes, egg, avocado, red & yellow capsicum,
with shaved Parmesan & crunchy croutons drizzled with a balsamic
dressing.

$48

$38

$49

$89

$96

$69

$85

$89

$86

$89

$99



Appetizer

ATO014 Zuppa Del Giorno B /1
Ask your server for today’s special soup

ATO015 Lobster Bisque Hi =V ¥EHEN
Served with crostini, cognac & cream

ATO016 Antipasto Misto %%Fiﬁl"\?ﬂ#t_i-}.
Red & yellow capsicum stuffed with cappers, basil pure, baked
mozzarella, marinated beef tomato, salami, Parma ham, smoked salmon,
green olives

ATO017 Aglio-Olio Pepperocino N.Z. Mussels [ I{f 17 ?‘ k!
New Zealand greenlip half shell mussels, sautéed with olive oil, white
wine, garlic and chili flakes

ATO18 Stuffed Portobello Mushroom *EF&H =\ i
Grilled Portobello mushroom stuffed with spinach, goat cheese and
topped with fresh tomato & basil pesto.

ATO019 Sautéed Clams E'lip‘lﬁ?ﬁr’?ﬁﬂﬁ
Fresh clam sautéed with white wine, garlic, lemon juice & touch of spice

ATO020 Pan Fried Calamari 7F’:| ﬁ”ﬁ&ﬁﬁd&ﬁ
Juicy tender squid pan fried in onions, bell pepper, slice garlic, crushed
chili, soy sauce, lime juice served on a bed of mixed field

ATO021 Caviar Avocado f JHI{ = F1~ 48
Avocado seasoning with balsamic juice, topped fresh red & black caviar

AT022 Quesadilla Mexicana §\F 1B Eb¢ &
Soft flour tortilla stuffed with Mexican chicken and cheese lightly toasted,
served with sour cream and tomato salsa

ATO023 Nachos i = K4
Crispy nacho chips topped with melted cheese, guacamole, salsa, sour
cream

AT024 Grilled Baby Red Octopus 5&/" ' g
Marinated char-grilled Japanese red octopus served with lime sweet chili
sauce

ATO025 Seared Scallops Wﬁfﬁ"‘—?
Seared sea scallops serveJ with olive tapenade

AT026 Caprece - J - ¥ 75#!
Buffalo mozzarella with slices of the beef tomatoes & finished with fresh
basil, pesto sauce & virgin olive oil

$49

$65

$109

$89

$86

$89

$84

$96

$89

$75

$84

$98

$96



Pasta

Our Pasta cooked al-dente

ATO046 Fettuccini Al Salmone EETE%TE T pREEE $96
Fresh salmon with plum tomato sauce and touch of cream and spinach

AT047 Spaghetti Marinara ﬁﬁpﬁ‘ VR $106

Shrimp, scallops, clams, mussels, salmon, squid and other seafood
sautéed in garlic herbs, crushed and chili plum tomato sauce.

AT048 Farfalle Pesto E}l?l J%F GRS $82
Fresh basil sauce pine nuts & parmesan infuses with virgin olive oil.

AT049 Cappellini San Benedetto | "?ﬁ#'"—i RS $109
Angel hair pasta with scallop pzeces & jumbo shrimp in a creamy lobster
sauce finished with cognac and topped with roasted walnuts, dusted
shaved Parmesan

ATO050 Penne Arabbiata ﬂﬁ}ﬁd—f IS $89
This sauce can be hot or fiery, plum tomato sauce and fresh basil
drizzled with virgin olive oil. (Add grilled beef tenderloin $22)

ATO051 Linguine Vongole | I{F’P‘ ES AN H $98
Linguine pasta cooked in fresh clams cherry and herbs, sautéed with
white wine garlic, virgin olive oil.

ATO052 Spaghetti Carbonara 50 #E kS $89
A touch creamy sauce with bacon egg yolk & shaved Parmesan

ATO053 Spaghetti Aglio Olio WQ‘J j i RS $86
Spaghetti tossed with extra vzrgzn olive oil, crushed chili, fresh slice
garlic and Italian parsley

ATO054 Ravioli HF|[Z5 $108
Ravioli pasta filled with Ricotta & spinach in tomato sauce or cream
sauce.

ATO055 Fettuccine Quattro Formaggi 4 #:3 e {38 $96

A marriage of four cheeses — Parmesan, Camembert, Gorgonzola and
Pecorino Romana in a cream sauce with spinach

ATO056 Linguini Primavera gV % ’F,Tjﬁ $89
Garden fresh vegetables tossed with roasted garlic, lightly tomato sauce
and extra virgin olive oil.

ATO057 Spaghetti Bolognese %[ £ A 5 $89
Home made real meat sauce with plum tomato base and shaved
Parmesan



ATO058 Seafood Mornay with Linguini LU+ 5 Eé’ﬁfjﬁ
Jumbo shrimp, scallop, salmon, mussels meat, squid slice in creamy
sauce with shaved Parmesan

ATO059 Fettuccini Chicken & Mushroom ﬁl;‘-“?‘@l‘jﬂ@f IF;'«FEJE
Fettuccini pasta tossed with tender chicken pieces, sliced mushroom and
chicken broth, plum tomato sauce and little french mustard

ATO060 Cappellini Al Fungi ﬁ?w-" RN RNk

I
Angel hair pasta with mixed forest mushroom & asparagus with white

wine garlic sauce

ATO061 Pasta Antipasto {7 EERIR [ fi= ¥ FIRERE
Fettuccini with fresh salmon pieces & mushroom in a rich cream sauce
finished with cognac and topped with shaved Parmesan & truffle oil

AT062 Blue Swimmer Crab Linguini ER&FEF 1717 ’FT]@
Blue swimmer crab meat sautéed with olive oil garlic, chili flakes,
spinach, capers, flaky parsley and herbs, white wine and tossed with
Linguini Pasta & a touch of lemon squeeze

(]
Pizza
Our pizza is 10”7 thin base
ATO065 Pizza Antipasto ﬁﬁﬁl%jﬂﬂﬁli-_“

Homemade tomato sauce, mozzarella, pepperoni, Parma ham, bell
pepper, black olives, mixed mushroom, onion

AT066 Margherita £, [z
Fresh tomato sauce, Danish mozzarella, pesto, fresh basil & oregano

ATO067 Pizza Primavera 3% = 67

Finest Italian mozzarella, fresh Italian tomato sauce, zucchini, bell
pepper, black olive, red onion, asparagus, mushroom and spinach

AT068 Tropicana 7?"*?}'??[
With ham, pineapple & fresh mozzarella cheese

ATO069 Classic Pepperoni 534I' ﬁl"\ﬂjﬁ?ﬁ T
Fresh mozzarella cheese, pepperoni & oregano tomato sauce

ATO070 Chicken Supreme %EFERSHE
Tender grilled chicken breast, onion, red & yellow pepper, mushroom &
olives

ATO071 Seafood Delight ¥ fE&gh~ ¢
Fresh shrimp, scallop, mussels, calamari, salmon and touch of spicy

ATO072 Pizza Quottro Formaggio JU=} -
Parmesan, camembert, gorgonzola, pecorino romana

$105

$89

$86

$109

$96

$115

$99

$105

$105

$105

$105

$115

$115



Main Course

AT030 Chicken Schnitzel J 4 5 i\ $&w $129
Crumbled U.S. chicken breast with avocado & melted cheese.

ATO031 Grilled Chicken &5 $149
Tender juicy U.S. grilled chicken breast served with your choice of
pepper, mushroom & béarnaise sauce with roasted veggie and mash.

ATO032 Chicken Parmigiano ff1'f Bl j&55% $149
Grilled U.S. chicken breast with eggplant topped with tomato basil
sauce, melted mozzarella with fire roasted veggies & mashed potatoes

ATO033 Grilled Lamb Chop &= §° $169
Australian Lamb chop grilled, topped rich mint gravy served with
roasted vegetables & mashed potato

ATO034 BBQ Baby Spare Ribs E?FEF}F{Q"F:" $169
Tender juicy oven-roasted baby ribs covered with barbecue sauce served
with potato wedges & salad

ATO035 Lamb Shank %= ‘}? $159
Tender lamb shank braised to perfection in rich mint gravy served with
roast vegetables & mashed potato.

ATO036 Grilled Baby Salmon = ¥ 14" $149
A moist and the freshest Norwegian salmon steak grilled and served with
lemon butter caviar sauce with roasted veggies and mash.

ATO037 Mixed Seafood Grill &5 fEHED, $189
Jumbo King Prawns, scallops, baby squid, assorted fish & mussels
lightly seasoned with lemon & herbs then grilled, drizzled with basil
puree.

AT038 Catch of the day @453+ p“clﬁﬁ FIEEEL
Always fresh, delicious, topped lemon butter scotch sauce served with $149
roasted veggies & mash

ATO039 Fajitas ‘[ 215 $139
Sizzling marinated beef, chicken or vegetarian, served with soft tortilla
flour rolls, guacamole sour cream & salsa. Ask for jalapeno if you like

hot!

AT041 Risottoﬁ}‘cﬁl—k*”ﬁ& $129
Arborio rice slow cooked in white wine, herbs dusted with grated
Parmesan.

ATO042 Side Dish *]- % 38 $30

(Spicy wedges, sautéed mushroom, or sautéed spinach)



250g 350g
ATO043 Beef Medallion E}J”%fﬁﬁﬁ—‘{‘ il $189 +$70
Tender juicy beef tenderloin flame grilled to your liking served on
a bed of fire-roasted veggie & your choice of pepper, mushroom,
or béarnaise sauce.

AT044 Rib Eye Steak Fk/Z F4" $179 +$70
Perfectly grilled rib eye steak with roasted veggies & mashed

potatoes or spicy wedges with pepper, mushroom or béarnaise

sauce. Simple!

AT045 Sirloin Steakf[f\'j;?&p"ﬂﬁ—‘{‘ ¥ $169 +$70
A generous cut of flame grilled to your favorite, served with

mashed, grilled veggie and pepper, mushroom sauce or béarnaise

sauce. Superb!

Dessert

ATO080 Tiramisu Ei*F||J - &}
Mascarpone cheese blended with Khalua, espresso & eggs layered with
lady finger and dusted cocoa powder.

ATO081 Chocolate Pudding £ _JJﬁI'{‘z'u\‘ﬂJ_‘
Freshly baked homemaje pudding with custard sauce and ice cream.

ATO082 Apple Tart FE 5 g46%
Freshly oven baked cinnamon apple tart

ATO083 Blueberry Cheesecake g% 5 4 #f

1t’s our oven baked moist cheesecake layered with cream anglaise & ice
cream

ATO084 Sticky Date Cake 7= ¥y ¥ B Sohs
Rich moist date cake with brandy toffee sauce and ice cream

ATO085 Créme Brulee £ P48
Extraordinary Creme Brulee!

450¢g
+$70

+$70

+$70

$49

$56

$56

$46

$46

$46



