
 

 

 

Valentines Day Menu 
 

APPETISERS 
Plain Italian bread with olive oil and balsamic vinegar & an Italian salad 

 

ENTREES 
Stuffed Zucchini 

Baked zucchini filled with beef mince, Arborio rice, parmesan & mozzarella on 
a bed of napolitana sauce & basil 

 

Polpette (Meatballs) 
Homemade meatballs topped with a Napolitana peperonata sauce, melted 

mozzarella cheese, fresh basil and shaved parmesan. 
 

Strawberry Risotto 
Arborio rice pan tossed in a creamy sauce, Fresh strawberries, garlic & 

parmesan cheese and finished with a balsamic glaze and parsley 
 

Salt & Pepper Squid 
Coated in our secret seasoning mix and lightly fried until tender.  Served with 

our homemade lemon aioli & balsamic glaze. 
 

Antipasto 
Our antipasto plate is a delicious combination of our homemade marinated 

vegetables. 
 

Penne Arabiatta 
Al dente penne with Napolitana sauce, black olives, chilli & garlic. 

 

 

Most dishes contain, garlic, dairy, gluten & chilli - Let us know if you have any diet requirements or allergies 

  



 

MAINS 
 

Salmon Risotto 
Arborio rice with smoked salmon, capers, grilled capsicums in a white wine & 

creamy sauce topped with fresh rocket and parmesan. 
 

Pollo Monte Carlo 
Grilled chicken breast cooked in a white wine and cream sauce and topped 

with smoked salmon, asparagus and mozzarella cheese. Served on mash 
potatoes. 

 

Fish of the Day 
Grilled barramundi fillet with garlic, mushrooms, prawns & calamari on a bed 

of mash potatoes and finished with a lemon bur blanc sauce. 
 

Penne Colombo 
Al dente penne with chicken, bacon, mushrooms, asparagus and avocado in a 

creamy pink sauce and topped with parmesan cheese. 
 

Lamb Shank 
Lamb shank, slow cooked in a red wine and rosemary jus on mash potatoes 

and finished with beetroot chips. 
 

Veal Soprano 
Pan seared tender veal with a lemon, garlic, fresh rosemary & white wine jus 

and served with seasonal vegetables. 
 

DESSERTS 
 

Tiramisu 
Traditional Italian savoiardi biscuits soaked in espresso coffee and Marsala liqueur, 

layered with an indulgent of soft mascarpone and fresh cream zabaglione. 
 

Creme Brulee 
A classic rich and creamy vanilla bean custard topped with caramelised sugar. 

 

 

Torta del Giorno (Cake of the day) 

Ask waitstaff for cake special for today. 
 

Sorbet Gelato (2 Scoops)  

Chocolate, Strawberry, Mango, Pineapple 
 

Cuoro Berto 

A white chocolate heart encases a raspberry coulis centre and vanilla gelato. 

 
$55.00 Appetiser, Main, Dessert 

$65.00 Appetiser, Entrée, Main, Dessert 


