PASTAS

ENTREE

FETTA & ROASTED VEGETABLE RAVIOLONI (N)

Mia’s premium feta & roasted vegetable ravioloni tossed with
roasted pumpkin, pine nuts, sun dried tomatoes, eggplant &
dash of cream

SPAGHETTI CON PROSCIUTTO (L)
Al dente spaghetti tossed though pan-fried prosciutto, fresh diced
tomato, red onion with fresh sweet basil & EVO

SPAGHETTI Ai FRUTTI DI MARE

Al dente spaghetti pan-fried with king prawns, scallops, mussels,
calamari, fish then all tossed through a rich tomato sugo & topped
with parmesan cheese and roasted anchovy breadcrumbs

PENNE CON GAMBERRI, SCALLOP & PROCIUTTO (L)

Penne with pan-fried prawns, scallops, prosciutto, garlic, touch

of chilli & seasoned anchovy breadcrumbs all tossed through white
wine & olive oil

PENNE ALL’ ARRABBIATA
This traditional rustic Italian pasta dish consists of spicy Italian
sausage, kalamata olives, & chilli finished in a rich tomato sugo

POLLO CARBONARA SPAGHETTI
Pan-fried chicken with bacon, onion, egg, parmesan, cracked
black pepper, parsley & finished with a dash of cream

PIZZAS
MARGHERITA
Tomato, bocconcini cheese and fresh sweet basil
VEGETARIANA

Oven roasted mushrooms, roasted capsicum, char grilled eggplant
roasted pumpkin, fennel, artichokes, fetta & mozzarella cheese

CALABRESE
Italian sausage, mushrooms, olives, anchovies, a touch of chilli
& topped with mozzarella cheese

DI CARNE
Cacciatore sausage, champagne ham, prosciutto, salami, tomato,
onion, italian herbs and mozzarella cheese

BBQ POLLO & BACON
Tender marinated chicken pieces, bacon, mushrooms, onion
& topped with mozzarella cheese

MAIALE BIANCA
Tender marinated pork pieces, roast pumpkin, caramelised onions,
italian herbs, sea salt & topped with mozzarella cheese

FRUTTI DI MARE

Marinated garlic prawns, scallops, calamari, fish, diced tomato, onion
& mozzarella cheese

(L) Suitable for lactose intolerant (N) May contain Nuts
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