


BREAKFAST ALL DAY LUNCH FROM 11:30AM

SOURDOUGH TOAST 9
White sourdough, focaccia, rye or gluten free bread 
toasted w. seasonal preserves or spreads

ACAI BOWL 18
Acai with fresh strawberry, banana, chia seeds,  
coconut & granola
ADD: peanut butter 2 / Nutella 2 

BREAKFAST WRAP 24
Freshly made wrap filled w. scrambled egg, spinach, 
bacon, avocado, relish & hash brown

FOCACCIA BNE ROLL  
16 (T/A) / 19 (D/I)
House made focaccia with 2 fried eggs, sizzling  
bacon & your choice of ketchup, bbq, spicy relish  
or hollandaise sauce 
ADD: hash brown 3

EGGS “YOUR WAY” 16
Poached, scrambled or fried eggs served w. your choice 
of focaccia, sourdough or gluten free toast. 
ADD: sides from list

BRUSCHETTA ITALIANA 22
Sourdough toast topped w. sliced avocado, fresh  
tomato, buffalo mozzarella, basil salsa verde & topped 
with your choice of prosciutto or smoked salmon. 
ADD: eggs 6

HOUSE SPECIALS

OUR “STEAK FOCACCIA”  
SANDWICH 25
Our take on a steak sandwich, chargrilled scotch fillet, 
fresh tomato, swiss cheese, caramelised onions & aioli 
on warm focaccia bread served w. crispy hand cut chips.
ADD: bacon 5 / fried eggs 6

ITALIAN SEAFOOD PLATE 28
Chargrilled calamari & “endeavour bay” tiger prawns, 
fresh smoked salmon & served with a lemon wedge, 
cocktail sauce w. a side salad.

PASTA

SPAGHETTI CON I GAMBERI 26
House-made spaghetti w fresh prawns, semidried  
cherry tomatoes in a white wine sauce, touch of  
garlic & chilly served with warm garlic focaccia.

PAPPARDELLE FUNGHI 28
House-made Pappardelle pasta with Porcini & wild 
mushrooms, shaved parmesan & truffle oil served with 
garlic focaccia bread.

OUR FAMOUS “GNOCCHI RAGU” 32
Mama’s famous freshly handmade potato gnocchi, 
tossed in a rich tomato ragu’ (with touch of chilly)  
& served with warm house made garlic focaccia.

SALADS

CHICKEN & PRAWN  
CAPRI SALAD 25
Freshly chargrilled “endeavour bay” tiger prawns & 
marinated chicken tenderloin, sliced avocado, mixed 
leaves, cherry tomato, Spanish onion, cucumber toasted 
sesame seeds w. italian dressing.

TUNA NICOISE SALAD 25
A freshly chargrilled tuna fillet, mix lettuce, cherry 
tomato, black olives, grilled zucchini, crispy baby potato, 
red onion, soft poached egg & nicoise dressing.

FOCACCIA SANDWICHES

PROSCIUTTO SANDWICH 18
w. buffalo mozzarella, fresh tomato, spinach & pesto 
ADD: chips 5

VEGETERIAN SANDWICH 18
w. fresh spinach, roasted seasonal vegetables, buffalo 
mozzarella & pesto. 
ADD: chips 5

CHICKEN SANDWICH 18
Chargrilled chicken, swiss cheese, lettuce, fresh tomato 
& aioli. 
ADD: chips 5

WARM “WINTER”  
BREAKFAST BOWL  28
Fresh spinach, roasted cauliflower, chargrilled zucchini, 
crunchy kale, almond flakes on warm pumpkin puree 
topped with soft poached eggs.
ADD: chicken or salmon 6

SMASHED AVOCADO  
BREAKFAST 29
Sourdough toast topped w. smashed avo, cherry  
tomato, haloumi, double hash brown & poached eggs. 
ADD: bacon 5 / salmon 6

CORN & PEAS FRITTERS 25
Our famous house made corn & peas fritters, sliced  
avocado, chilli salsa & topped with your choice of  
bacon, smoked salmon or haloumi 
ADD: 2 x eggs 6

EGGS BENEDICT 25
Focaccia bread topped w. poached eggs with your 
choice of bacon, haloumi or smoked salmon served  
w. sauteed spinach & house-made hollandaise.

“MEDITERRANEAN”  
BIG BREAKFAST 28
Eggs your way with toast & your choice of 3 sides 
choose from field mushroom, bacon, avocado, hash 
brown, roast tomato, haloumi, sausage.

SIDES 
*Please note: sides can only be ordered  
as an addition to a main meal

HASH BROWN 4/2 FOR 7
ROASTED TOMATOES 4
PROSCIUTTO 6
BACON 5
AVOCADO 5
SAUSAGES 5
ROASTED MUSHROOMS 5
BUFFALO MOZZARELLA 6
GRILLED CHICKEN 6
HALLOUMI 7
STEAK 9
EGGS “2 EGGS YOUR WAY” 6
BOWL CHIPS W. DIPPING SAUCE 14

BAMBINI 
*Bambini menu is available for children under 
12 years. Adult size available.

KIDS EGG ON TOAST 12

KID SIZE SPAGHETTI  
NAPOLI SAUCE & PARMESAN 12

KID PANCAKE WITH ICE CREAM  
AND MAPLE SYRUP 14

PUP-A-LICIOUS MENU 
CHICKEN & RICE 8
PUPCAKES BY MARIANNA 5

WEEKLY SEASONAL 
SPECIALS 

PLEASE REFER TO OUR 
“WEEKLY SPECIALS MENU” FOR  

OUR ITALIAN INSPIRED SPECIALS -  
USING ONLY THE FRESHEST LOCAL  
SEASONAL PRODUCE & SEAFOOD

SPLIT BILLS:  
UNFORTUNATELY WE DO NOT SPLIT BILLS
SURCHARGE:  
5% WEEKEND SURCHARGE 
15% PUBLIC HOLIDAY SURCHARGE *NO VARIATIONS TO MENU ITEMS*



DRINKS & COFFEE

ICED DRINKS 

ICE LATTE 8.5 
ICE LONG BLACK 6.5 
ICE CHAI LATTE 8.5 
CAFFE FREDDO ICE COFFEE 9.5 
Milk, espresso, ice cream, coffee 
ADD: cream 2 
AFFOGATO 14 
2 scoop vanilla gelato topped w. kahlua & fresh coffee

COFFEE & TEA  
(THE GROUNDS) 

ESPRESSO, MACCHIATO 4.5 
FLAT WHITE, CAPPUCCINO,  
LONG BLACK, LATTE 4.5 
BELGIAM HOT CHOCOLATE 5 
CHAI LATTE 5 
MATCHA LATTE 5 
MOCHA 5 
ENGLISH BREAKFAST TEA 5 
GREEN TEA 5 
PEPPERMINT TEA 5 
EARL GREY 5 
LEMONGRASS & GINGER 5
STICKY CHAI 10
ADD: SOY, ALMOND, OAT,  
LACTOSE FREE, LARGE, DINE IN +0.5 

FRESH JUICES (COLD 
PRESSED) 

ORANGE JUICE 8 
APPLE JUICE 9 
THE GREEN NINJA 9 
Fresh apples, spinach, cucumber, lemons & kale
SUMMER IN ITALY 9 
Fresh pinapple, apple, orange, lemons & mint

SMOOTHIES, FRAPPE'  
& SHAKES 

WAKE ME UP SMOOTHIE 10 
Freshly blended frozen banana, honey, yoghurt & milk

MANGO SMOOTHIE 10 
Freshly blended mango, honey, yoghurt, milk

INDULGENT NUTELLA SMOOTHIE 10 
Nutella, vanilla ice cream, milk

TROPICAL NIGHTS FRAPPE’ 10 
Freshly blended frozen pineapple, passionfruit & mango

MILKSHAKES 8 
Chocolate, strawberry, vanilla, caramel

SOFT DRINKS 
CHINOTTO 6 
SAN PELLEGRINO SPARKLING WATER 5 
SILL WATER 3 
COKE, COKE ZERO, SPRITE 5.5 
LEMON, LIME BITTERS 8 

APERITIVO ITALIANO 

APEROL SPRITZ 14 
"CLASSIC ITALIAN SUMMER COCKTAIL" 
Aperol, prosecco, soda water

LIMONCELLO SPRITZ 14
"THE TASTE OF SORRENTO" 
Homemade limoncello, prosecco, soda water

THE "SOPHIA LOREN" SPRITZ 14 
"OUR SIGNATURE SPRITZ" 
Freshly blended frozen pineapple, mango &  
passionfruit topped w. ice cold prosecco

WINE & BEER 

WHITE: VINO BIANCO - G 9.5 / B 32
RED: VINO ROSSO - G 9.5 / B 32 
ROSÉ - G 9.5 / B 32 
SPARKLING - G 9.5 / B 32  
PERONI 9
MORETTI 9


