LUNCH
Sat-Sun 11am-3pm
Antipasto min. 2 people
Cured meat, bruschetta, arancini, cheese,
grilled vegetable and pickles.

30

Marinated olives
Home marinated green olives served
with grilled bread.

9

Bruschetta al pomodoro
Crushed fresh tomatoes, avocado,
asparagus basil, garlic served on ciabatta.

14

Garlic bread
Grilled ciabatta with garlic
and herb butter.

7

Cacciatore *share
Spicy Italian Salami served with warm
marinated olives and grilled bread.

13

Bruschettone rustico *share
Bruschetta 3 way:
Crushed fresh tomato and basil/prosciutto
gorgonzola, rocket/ sautéed mushroom.

Paccheri salsiccia e porcini
Paccheri pasta cooked with Italian sausage,
porcini mushrooms, tomato sauce, basil
pesto, parmesan cheese and touch of cream.
Puravita style linguine
Chef’s signature linguine cooked with garlic,
chilli, capers, anchovies, olives, basil pesto
and cherry tomatoes and topped with
parmesan.

28

27

Gnocchi
Homemade chunky potato gnocchi with
choice of tomato and basil/homemade basil
and rocket pesto sauce.

24

31

25

Fettuccine al nero con
calamari e polpo
Home made black ink linguine with Fremantle
octopus, calamari cooked in light fresh
tomato, basil, white wine sauce.

27

Caprese con prosciutto e rucola
Fresh buffalo mozzarella, prosciutto and
tomatoes garnished with rocket and
drizzle with olive oil.

19

Calamari marinati alla griglia
Grilled fresh calamari marinated with chilli, lime
and mint, served with pea puree, fennel,
rocket and orange salad, lime mayo.
Fritto misto ocean
Selection of fresh seafood fried in light batter,
served with salad and homemade mayo.

28

Parmigiana di melanzane (V, GF]
Grilled eggplant layered with tomato, basil
sauce, parmesan and mozzarella. Served
with grilled bread and salad.

22

Scaloppine di pollo al
limone e timo
Free-range chicken breast slow cooked
with lemon thyme butter sauce, served
with grilled asparagus and peas pure.

25

Pescato del giorno.
WA catch of the day grilled and served with
salad and roasted potatoes.
Fritto calamari
Freshly fried battered calamari served with
homemade aioli and salad.

19

Sides
Patate arrosto
Freshly roasted baby potatoes with
rosemary and hint of salt.

V Vegetarian
GF Gluten free
* Vegetarian options available
* GF pasta available

28

Insalata verde
Fresh tender greens tossed
with a light balsamic dressing

7

5

PIZZA
All Pizzas $15
Lunch Sat-Sun 11am-3pm
White Base
Pizza Bianca
Rosemary and garlic
Capri
Mozzarella, fresh tomatoes, olives, anchovies
Gorgonzola
Potato, blue cheese, rocket, pancetta
Il Pollo
Mozzarella, chicken, mushrooms, garlic butter,
spring onion and split green olives
Red Base
Quattro Stagioni
Mozzarella, ham, artichokes, olives, mushrooms
Salsiccia e funghi boscaiola
Mozzarella, mushrooms, sausage
Margherita [V]
Mozzarella and tomato sauce
Capricciosa
Mozzarella, tomato, mushrooms, hot salami,
ham, olives
Diavola
Mozzarella, tomato, hot salami, basil
Napoli [V]
Mozzarella, tomato, anchovies, olives
Pura Vita Crudo
Mozzarella, prosciutto San Daniele, buffalo, rocket
Primavera [V]
Mozzarella, tomato capsicum, mushrooms,
zucchini, eggplant, ricotta
Dessert
Nutella Pizza
Nutella, fresh strawberries, marshmallows

