CARMELO'S

ANTI PASTI

PANE CON AGLIO | 8

Choice of either, plain, cheese, tomato

FOCACCIA | 8

Flatbread, with rosemary, sea salt and olive oil

FONDUE BRUSCHETTA (V) (VG) | 8

Slow cooked tomato, roasted garlic, basil, olive oil

CREME DI FUNGI ALL’AGLIO (V) | 11

Mushrooms, garlic cream sauce, toasted bread

INSALATA CAPRESE (V) | 11
mozzarella, tomato, basil, olive oil, rocket

FUNGHI IMPANATE (V) | 11
Breaded mushrooms, roasted garlic aioli

GOAT CHEESE IMPANATE (V) | 12

Fried breaded goats cheese, caramelised onions

PATE DI FEGATO | 12
Chicken liver pate, plumb chutney, toasted bread

COSTOLETTE ALLA BARBECUE | 12
Sticky BBQ baby back ribs, chilli, sesame seeds

POLPETTE | 12
Homemade meatballs, tomato sauce, basil, toasted
bread

SALT & PEPPER WINGS | 12
Chinese style salt and pepper wings

CROSTINI DI MACCARELLO | 12

Toasted crostini, mackerel pate, pickled cucumber

CALAMARI FRITTI | 12
Lightly fried squid, lemon aioli

COZZE MARINIERE | 13

Fresh mussels, shallots, garlic, white wine, cream

GAMBERONI DIAVOLA | 13
King prawns, saffron chilli butter sauce

“‘PASTA

SPAGHETTI BOLOGNESE | 14
Traditional slow cooked beef ragu

SPAGHETTI CARBONARA | 14
Pancetta, cream, parmesan.

SPAGHETTI AMATRICIANA | 14
Pancetta, red onion, chilli, garlic and basil

PENNE ARRABBIATA (V) | 14
Chilli, garlic, white wine, tomato sauce.

PENNE VESUVIOUS \ 15
Salami, chilli, red onion, tomato sauce

TAGLIATELLE AL FUNGHI (V) | 16
Wild mushrooms, onion, garlic, spinach,
parmesan, cream, White wine

SPAGHETTI POLPETTE | 17
Homemade meatballs, red onions, tomato sauce

TAGLIATELLE SALMONE | 17
Smoked salmon, spinach, tomato sauce, cream

TAGLIATELLE ALLA POLLO | 18
Chicken, mushrooms, onions, garlic, cream

LINGUINE DI MARE | 21
King prawns, mussels, clams, garlic, white wine,
chilli, garlic

GLUTEN FREE PASTA | 2.5

..... celebra
‘BAKED

LASAGNE | 14
Traditional homemade lasagne

34 yeats 0// out business. ...

CANNELONI | 14
Baked pasta tubes, stuffed with beef mince, spin-
ach and ricotta

VEGETARIAN CANNELONI (V) | 14
Baked pasta tubes, stuffed with spinach and
ricotta

RISOTTI

RISOTTO SELVATICI | 18
Chicken, wild mushrooms, lemon marscarpone

RISOTTO ALLA ZUCCA E SALVIA | 18
Roasted butternut squash, sage, cumin scented
butternut puree, lemon marscarpone

RISOTTO DI MARE | 18
King prawns, mussels, clams, white wine, garlic,
chilli

“‘PIZZA

MARGHERITA (V) |13
Tomato, mozzarella, fresh basil

CARMELO | 15
Ham, mushroom, salami, egg

HAWAIAN | 15
Ham, mushrooms & pineapple

VEGETALE (V) | 15
Mushroom, peppers, onions

CALZONE |15
Folded pizza with ham, mushroom,
mozzarella and tomato filling

DOMENICA |17
Goats cheese, proscuitto, caramelised onions,
rocket & honey

DANIELA | 17
Smoked salmon, olives, chilli, rocket

ALLESSANDRO |17
Meatballs, roasted peppers, chilli flakes, rocket

MEXICANA | 15
Bbqg base, mozzarella, chicken, peppers, onion.

STAGIONI | 15
Salami, ham, peppers and mushroom

TONNO | 15
Tomato, mozzarella, tuna, red onion

CALABRESE | 16
Salami, onion, olives, chilli

GUISEPPE | 16
Spicy beef, peppers, fresh chilli

CARNE |17
Tomato, mozzarella, salami,
chicken and meatballs

GLUTEN FREE BASE | 2.5

SEE OUR SPECIALS MENU FOR MARKET
FRESH DISHES CREATED WEEKLY BY HEAD
CHEF

GRILL

CHICKEN SUPREME | 20

Locally sourced, whole chicken breast

100z RIB-EYE STEAK | 30
Locally sourced, 28 day aged

8oz FILLET STEAK | 36
Locally sourced, 28 day aged

All served with chunky chips

peppercorn sauce | 3
diana sauce | 3
red wine jus | 3
blue cheese | 3

CARNE

POLLO STROGONOFF | 22
Slicecd chicken breast, onions, mushrooms, creamy
mustard & brandy sauce, saffron infused rice

POLLO ALLA CREMA | 22
Chicken supreme, garlic roast potatoes, spinach,
wild mushroom and garlic cream sauce

POLLO ALLA PANNA | 24

Chicken supreme, garlic roast potatoes,
spinach. White wine, mustard & tarragon cream
sauce

POLLO AL LIMONE E ERBE | 24
Chicken supreme, roast potatoes, seasonal
vegetables. Lemon, garlic & herb jus

RIBEYE AL CHIANTI | 28

Rib-eye steak cooked to your liking. Pearl onion,
crisp pancetta, rich chianti red wine sauce, roast
poatoes.

RIBEYE ALLA SENAPE | 28
Pan-seared rib-eye steak, roast potatoes. Honey,
dijon mustard & thyme cream sauce

OSSO BUCCO ALLA MILANESE | 28
Slow braised veal shank, risotto milanese, rich
white wine & tomato sauce, gremolata

‘PESCE

GAMBERONI SICILIANA | 26
King prawns in a garlic, lemon & white wine sauce

PAN-SEARED SEABASS | 27
Tarragon & caper emulsion, fondant potato,
seasonal vegetables

PARMESAN & HERB CRUSTED COD | 26
light white wine sauce, herb oil, garlic roast pota-
toes, seasonal vegetables

SALMON & SHELLFISH STEW | 28
Roasted salmon fillet, warming tomato broth,
mussels, clams, White wine, crusty bread

SIDES

CHUNKY CHIPS | 5

SKIN ON FRIES |5

PARMESAN & TRUFFLE FRIES | 6
SALT & PEPPER FRIES | 6

FRESH SALAD | 5

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL



