FFIRCLLI

S M L

ORIGINAL $9.90 $12.90 $15.90
Tomato, cheese, fresh sausage, basil, olive oil

SUPER SPECIAL $7.90 $10.90 $13.90
Tomato, cheese, ham, salami, mushroom, olives, capsicum, anchovies

MARINARA 10.90 $13.90 $16.90
Tomato, cheese, seasoned seafood tossed in garlic & parsley

POMODORO* $10.90 $13.90 $16.90
Tomato, cheese, sliced tomato, bocconcini cheese, basil pesto, rocket

VEGETARIAN* $6.90 $9.90 $12.90
Tomato, cheese, capsicum, mushroom, olives, onion, pineapple

AMERICAN $7.90 $9.90 $13.90
Tomato, cheese, salami, oregano

CAPRICCIOSA $9.50 $12.50 $15.90
Tomato, cheese, ham, mushroom, olives, anchovies

AUSSIE $9.90 $12.90 $15.90
Tomato, cheese, ham, bacon, egg

WITH THE LOT 10.90 $13.90 $17.90
Tomato, cheese, ham, bacon, salami, capsicum, mushroom,
pineapple, olives, onion, anchovies

TROPICAL $7.90 $10.90
Tomato, cheese, ham, pineapple

MARGHERITA* 7.50 $9.90
Tomato, cheese, oregano, fresh basil

CALABRESE $8.90 $11.90 $14.90
Tomato, cheese, salami, olives, onion, oregano, chilli

MEGA MEAT $10.90 $13.90 $17.90
Tomato, cheese, bacon, ham, salami, Bolognese & BBQ sauce

BBQ $10.90 $13.90 $17.90
Tomato, cheese, chicken, capsicum, pineapple, BBQ sauce

VOLCANO 9.50 $12.50 $15.50
Tomato, cheese, Spanish onion, sliced tomato, hot Spanish salami,
jalapeno peppers, hot chilli (extra, extra hot)

FOLLOWING PIZZAS AVAILABLE IN MEDIUM ONLY

SATAY CHICKEN $14.90
Tomato, cheese, chicken pieces marinated in a spicy peanut sauce,
topped with chopped shallots & crushed peanuts

TANDOORI CHICKEN $14.90
Tomato, cheese, tandoori coated chicken pieces drizzled with garlic &
cucumber yoghurt, topped with red Spanish onion

ZEFFIRELLI SPECIAL 19.90
Tomato, cheese, chicken pieces, semi dried tomatoes, feta cheese,
roasted capsicum, fresh basil

NONNA'’S CHOICE $17.90
Tomato, cheese, onion, fresh sausage, mushroom, capsicum, topped
with diced fresh tomatoes & basil (fresh bruschetta mix)

ROASTED PUMPKIN * $17.90
Napoletana sauce, cheese, basil pesto, roasted pumpkin pieces,
roasted capsicum, feta cheese, finished with shallots & cashews

GARLIC PRAWN $16.90
Tomato, prawn cutlets, garlic, parsley, cream, baby spinach, red
Spanish onion

DEL MONDO * $17.90
Tomato, cheese, sliced fresh tomato, feta cheese, roasted capsicum,
kalamata olives, red Spanish onion

SWEET CHILLI CHICKEN $16.90
Tomato, cheese, sweet chilli chicken pieces, rocket, drizzled with lime
& coriander sour cream

PROSCIUTTO & PATATE $17.90
Tomato, cheese, prosciutto, roasted potatoes, rocket

CALZONE $11.90

Tomato, cheese, bolognese sauce, onion & mushroom, folded over &
baked

* denotes vegetarian

Thank you for dining with us. We hope to see you again soon.

*No bill splitting. One bill per table. (We apologise for any inconvenience this may cause). *Minimum credit card purchase: $30.00 *15% surcharge on public holidays
*Everything available for takeaway *Corkage $5.00 per bottle *Cakeage $1.00 Per person *Gluten Free menu available

FFIRCLLI

BREADS AND STARTERS

PIZZA BREAD S

GARLIC* 3.90
Olive oil, garlic

CHEESY GARLIC* 5.90
Olive oil, garlic & cheese

HERB* 3.90
Rosemary & olive oil

PROSCIUTTO 8.90
Olive oil & thinly sliced prosciutto

GARLIC BREAD*
(4 slices per serve)

FRESH ITALIAN BREAD*
served with olive oil & balsamic vinegar
(4 slices per serve)

BRUSCHETTA* 5.90
Toasted Italian bread topped with diced tomato, basil,
seasoning & olive oil

POTATO WEDGES 6.50
Seasoned potato wedges, served with sweet chilli sauce & sour cream

PROSCIUTTO E PARMIGIANO 12.90
Thin slices of prosciutto, seasoned with sea salt & cracked pepper,
drizzled with olive oil & sprinkled with shaved parmesan cheese

ENTREES

SOUP OF THE DAY
Please ask your friendly waiter. Served with fresh Italian bread

MEATBALLS

SALADS

ITALIAN GARDEN* 7.50
Mixed salad leaves, tomato, cucumber, olives & Spanish
onion, with an olive oil & white balsamic dressing

FETA CHEESE* 11.90
Mixed salad leaves, tomato, cucumber, olives and Spanish
onion, Bulgarian sheep’s milk feta, with an olive oil & white
balsamic dressing

WARM CHICKEN 11.90
Marinated & grilled chicken tenderloins, served on mixed
salad leaves with roasted bell peppers, walnuts & Spanish
onion, finished with a white balsamic & olive oil dressing

CAESAR 9.90

Crispy bacon & herbed croutons, served on cos lettuce with
a rich anchovy & egg dressing, sprinkled with shredded
parmesan cheese

CHICKEN CAESAR 14.90
Chicken tenderloins, marinated & grilled served on Caesar
Salad (as above)

CAPRESE* 9.90
Bocconcini cheese, roma tomatoes & fresh basil, served on
rocket with olive oil & seasoning

Meatballs, made in-house, slow cooked in a tomato, parmesan & basil sauce, served with fresh Italian bread

CHICKEN & STEAK SKEWERS

Two skewers consisting of chicken breast & rump steak pieces, onion & mushrooms brushed with olive oil, rosemary,

sea salt & cracked pepper, grilled & served on potato & parmesan mash

BALSAMIC GLAZED CHICKEN

Chicken tenderloins, pan fried with aged balsamic, pinenuts & black pepper, served on a bed of mixed salad leaves

with roasted bell peppers and sliced shallots

GARLIC PRAWNS

Black tiger prawn cutlets, pan fried through a creamy garlic & white wine sauce, served on an asparagus risotto

CHILLI PRAWNS

Black tiger prawn cutlets, pan fried through an olive oil, diced tomato & fresh hot chilli sauce, served on an asparagus risotto

CALAMARI

Lightly floured & seasoned tenderized calamari strips, deep fried & drizzled with an orange & lime dressing,

served aside rocket & accompanied with garlic & lemon aioli




HOME MADE PASTA

LASAGNA

Sheets of home made pasta, layered with bolognese sauce, mozzarella & parmesan cheeses &
Béchamel sauce

(Made on the premises daily with no preservatives or colourings added)

CANNELLONI*

Home made pasta sheets, freshly cooked & filled with english spinach, ricotta & parmesan cheese,
eggs, herbs & spices, rolled & finished with our napoletana sauce

(Made on the premises daily with no preservatives or colourings added)

SPINACH & RICOTTA RAVIOLI PESTO*
Tossed through a creamy basil pesto, pine nut & parmesan cheese sauce
(Made on the premises daily with no preservatives or colourings added)

VEAL RAVIOLI NAPOLETANA
Tossed through a tomato & basil sauce
(Made on the premises daily with no preservatives or colourings added)

GNOCCHI ARRABBIATA*
Potato & flour dumplings, tossed through a fresh hot chilli, shallot & napoletana sauce
(Made on the premises daily with no preservatives or colourings added)

SPAGHETTI BOLOGNESE
Arich tomato & meat sauce

SPAGHETTI & MEATBALS
Meatballs, tossed through a rich, slow cooked tomato, basil & parmesan sauce

SPAGHETTI PRIMAVERA*
Roasted pumpkin pieces, basil pesto, baby spinach leaves, semi dried tomatoes & shallots,
througha creamy cheese sauce

SPAGHETTI MARINARA
Prawns, calamari, baby octopus & mussels, tossed through garlic, white wine,
parsley & napoletana sauce

FETTUCCINE CARBONARA
Traditional sauce of bacon, cream, parmesan, egg, parsley & cracked black pepper

FETTUCCINE SORRENTO
Roasted chicken breast slices in a traditional carbonara sauce

FETTUCCINE SALSICCIA
Grilled & sliced house made pork sausage, tossed through garlic, fresh chilli, shallots
& napoletana sauce, with a hint of white wine

FETTUCCINE ZEFFIRELLI
Slices of roasted chicken breast, tossed through a creamy cheese sauce with semi dried tomatoes
& fresh basil

PENNE ALL’AMATRICIANA
Traditional sauce of sliced pancetta, onion, fresh hot chilli, pecorino romano cheese & tomato

PENNE GAMBERI
Prawns, tossed in caramelised onion with baby spinach, roasted bell peppers & a touch of
fresh hot chilli, through a napoletana sauce

PENNE POLLO FUNGHI
Slices of roasted chicken breast, tossed through a creamy cheese sauce with mushrooms & shallots

PENNE SALMONE
Smoked tasmanian salmon, tossed through a tomato & cream sauce with semi dried tomatoes,
pine nuts & parsley

GIRO D’ITALIA
Spinach & ricotta cannelloni, lasagna & chicken parmigiana, all on the same plate!

CHICKEN SCHNITZEL
Crumbed & fried chicken breast, served with lemon & seasonal vegetables

CHICKEN SCHNITZEL & SPAGHETTI BOLOGNESE
Crumbed & fried chicken breast, served with lemon & a side of spaghetti bolognese

CHICKEN PARMIGIANA
Crumbed & fried chicken breast topped with napoletana sauce & melted mozzarella cheese, served with seasonal vegies

CHICKEN ZEFFIRELLI
Grilled chicken breast, topped with a pan fried sauce of garlic, prawns, calamari strips, parsley, white wine,
napoletana sauce & a dollop of cream, served with seasonal vegies

CHICKEN VALENTINO
Grilled chicken breast, topped with a pan fried sauce of semi dried tomato, roasted pine nuts, caramelised onion,
cream & cointreau, served with seasonal vegies

VEAL SCALOPPINE GIARDINO
Veal medallions, pan fried with mushrooms, semi dried tomatoes, fresh asparagus & baby spinach through a
cream sauce, served with seasonal vegies

VEAL SCALOPPINE Al FUNGHI
Veal medallions, pan fried with mushrooms, white wine & shallots, through a cream sauce, served with seasonal vegies

SALSICCE
Traditional italian pork sausages, grilled & finished with an onion, capsicum & tomato relish, served with seasonal vegies
(made on the premises daily with no preservatives or colourings added)

FISH & CHIPS
Lightly crumbed & seasoned fish fillets, deep fried & served with chips, with a side of lemon & garlic aioli & fresh lemon

ATLANTIC SALMON FILLET
Oven baked salmon fillet, coated with a lemon & fresh herb reduction, served with a tomato salad & baked potatoes
(please allow 15-20 minutes)

PORK LOIN CHOPS
2 chops, grilled & topped with a lemon, herb & white wine sauce, served with seasonal vegies
(please allow 15-20 minutes)

RUMP STEAK

Grilled to your liking, served on potato & parmesan mash with seasonal vegies & your choice of the following sauces:
creamy mushroom/ green peppercorn/ diane

(please allow 15-20 minutes if requested well done)

BEEF TENDERLOIN (EYE FILLET)

Grilled to your liking, served on potato & parmesan mash with seasonal vegies & your choice of the following sauces:
creamy mushroom/ green peppercorn/ diane

(please allow 15-20 minutes if requested well done)

OUR SELECTED HOUSE WINE

CHIPS : CLASSIC DRY WHITE

Served with tomato sauce, add $1.00 for gravy

CLARET

VEGETABLES*

Chef’s selection of seasonal vegetables - SWE ET CHILLED LAM BRU SCO

BAKED POTATOES*

Oven baked with rosemary & onion - GLASS $2.90
ITALIAN GARDEN SALAD* : 1/2 LITRE $5.90

Mixed salad leaves, tomato, cucumber, olives & spanish onion,

with a white balsamic dressing 1 LITRE $9.90




