
 

Other Vegetarian dishes available ask Waiter for Menu. 
10% Surcharge applies on Sundays and Public Holidays 

B.Y.O Wine ONLY Corkage $2.00 per person 
Credit Card Minimum $20.00 

 

PRIMI PIATTI        
 
NANNATA         15.90 / 19.90 
Whitebait fritters lightly grilled served on a bed of rocket. 
 
LA RICETTA’S PLATE         19.90 
Plate with mixed olives, grilled vegetables, prosciutto, salami & pecorino stagionato 
 
CARPACCIO SCAMPI         16.90 
Thinly sliced scampi meat drizzled with extra virgin olive oil and lemon juice topped 
 with diced onions and cracked pepper. 
 
CALAMARI FRITTI        16.50 / 21.50 
Fresh Hawkesbury calamari lightly fried served with tartare sauce.  
 
GAMBERI ALL’ AGLIO       17.90 / 22.90 
Fresh prawns cooked in oil and garlic with a touch of brandy. 
 
COZZE AL POMODORO       16.50 / 20.50 
Tasmanian mussels tossed with garlic, tomato and white wine, with a touch of chilli. 
  
INSALATE E CONTORNI 
 
LA RICETTA’S WILD CAESAR                   12.90 
Baby rocket tossed with crispy bacon, croutons, shaved parmesan topped with a poached egg. 
 
RUCOLA            8.50  
Baby rocket tossed in our special balsamic dressing topped with parmesan cheese. 
 
INSALATA MISTA          8.50  
Mixed leaves salad with tomatoes, olives, spanish onions, cucumber and grissini. 
 
CAPRESE          12.90  
Vine-ripened tomatoes topped with bocconcini cheese, fresh basil and extra virgin olive oil.  
  
SPINACI SALTATI         8.90  
Baby spinach sautéed in oil and garlic. 
 
PATATINE FRITTE         6.90 
Shoestring Chips. 
 
VEGETALI MISTI         7.90 
Sauteed mixed vegetables. 
 
BRUSCHETTA 
 
POMODORO     5.80 PANE ALL’ AGLIO / ALLE ERBE  4.50 
Vine ripened tomatoes.    Garlic Bread or Herb Bread 
 
CARCIOFI     5.80 GORGONZOLA E RUCOLA   5.80 
Artichokes tapenade.    Gorgonzola cheese topped with finely chopped rocket. 
 
 



 

Other Vegetarian dishes available ask Waiter for Menu. 
10% Surcharge applies on Sundays and Public Holidays 

B.Y.O Wine ONLY Corkage $2.00 per person 
Credit Card Minimum $20.00 

 

 
 
 
PASTA 
 
GNOCCHI GORGONZOLA       15.90  /  19.90 
Home-made gnocchi with gorgonzola sauce, topped with pistachio nuts.  
 
TAGLIARINI PESTO E POMODORO      14.90  /  18.90 
Fresh Tagliarini pasta mixed with pesto and tomatoes.  
 
FETTUCCINE SAMBUCA       16.90  /  20.90 
Fettuccine tossed with prawns, fresh tomato, garlic, chilli, shallots flamed with Sambuca  
and a touch of cream. 
 
SPAGHETTI FRUTTI DI MARE      16.90  /  20.90 
Spaghetti with mussels, vongole, calamari, fish, prawns, white wine, chilli and fresh tomato. 
 
RAVIOLI ALL’ ANITRA       17.90  /  21.90 
Homemade ravioli stuffed with duck and prosciutto served with a butter and sage sauce.  
 
RISOTTO GRANCHIO       16.90  /  20.90 
Arborio rice with fresh blue swimmer crab meat, fresh tomatoes, basil, garlic, a touch of cream 
 and chilli.  

 
 

 
SECONDI (SECONDS) 
 
AGNELLO BALSAMICO        24.90 
Lamb fillets served with baby english spinach topped with mint and balsamic sauce. 
 
CONIGLIO IN UMIDO CON PORCINI      25.90 
Rabbit slowly baked in the oven, with a light tomato and porcini mushroom sauce, served 
 with polenta. 
 
STRACCETTI DI MANZO CON RUCOLA      24.90 
Grilled eye-fillet thinly sliced tossed with rocket. (served warm) 
 
SALTIMBOCCA ALLA ROMANA       20.90 
Bobby veal topped with prosciutto, bocconcini cheese and sage in white wine and tomato sauce. 
served with vegetables. 
 
POLLETTO ALLA DIAVOLA        25.90 
Butterfly spatchcock with white wine, rosemary, chilli baked in the oven, served with vegetables. 
 
GRIGLIATA MISTA DI MARE       35.90 
A selection of fresh grilled seafood, topped with a mixed herb oil. 
(King prawns, scampi, calamari, fish and Tasmanian mussels) 
 
  


