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Cafe Restaurant

TAKE AWAY
SPECIAL DEA

2 LARGE PASTAS
OR
2 LARGE PIZZAS
PLUS
CHOCOLATE FUDGE OR
1.25 L SOFT DRINK

h"-\ -

§ 3057 .

WOOD FIRED &0OUR
PIZZAS FROM 5.3~
TAKE AWAYS
7TDAYS AW

TR fert‘_;l;qur
rewtseafereshin
| »

WODD F[RE PIZZA A RLIMARA 15.50 18.50

TOMATLS, MUSSELS, FISH, CALAMARL,
SHRIMP GARLIC
RUSTIC 14.501F.50

From 520 Pr

SARLIC, PARSLEY § CHEESE E.50 1050 POTATO, MOZZARELLA, PROSCIUTTO,

HERE 5§ CHEESE g.50 10.50 OLIVE OIL, CARAMELIZED OMION § THYME

THREE CHEESE 12.50 1550 VIMCENTS 14.50 1750
MOZZARELLA, MASCARPOMNE § TOMATO, VIRGIMLA HAM, ROAST CAPSICLM,

SOATS CHEESE MOZZARELLA § GDATS CHEESE

MARGHERITA 1200 1500 BUFFALC BOCOONCINI 15.00 18.50
TOMATO, MOZZARELLA § BASIL BUFFALD BOCCOMNCINIG FRESH TOMATE, BASIL §
HAM £ PINEAFPLE 1250 1550 OLIVE oIl

TOMATE, HAM, FINEAPPLE § ( PLEASE MOTE: ALL ADDITIOMNAL TOPPINGS AND
MOZZ ARELLA ALTERATIGNS WILL BE CHARGED ACLORDIMGLY)
CALABRESE 13.00 1&00
TOMATE, HET SALAMI, 6LIVES § PASTA

CHEESE

CAPRICIOSA 12.00 1600 ANGOLOTT! 1500 1F.00
TOMATE, CHEESE, VIRGIMLA HAM, DLIVES, HOME MADE PASTA POCKETS FILLED WITH
MUSHREOOMS (ANCHOVIES OPTIGNAL) ROAST PUMPRIN, PINE NUTS § FETA IN A FRESH
AUSSIE 13.00 16.00 TOMATE, BASIL § PLUMPKIN SALUCE
TOMATE, CHEESE, PANCETTA, SRECOIN 70 tnon
OMNIGNS § EGG HOME MADE, TOSSEDR WITH SMOKED TROUT §
VEG ETAF_IA M 1250 16.50 AVOCADD CUERY SALE
TOMATE, ROAST CAPSICUM, SWEET LASAGNA 12.50 18.00
POTATOZUCCHING PUMBKIN, MOZZARELLA TOPPED WITH NAFOLI SAUCE

5PESTO FEMME CALABRESE 14.50 17F.50
SMOKED SALMON 1550 18.50 WITH TOMATD, BACOM, HOT SALAMI, CAFSICLM,
TOMATE, SPANISH GNION, SMOKED SALMON, BLIVES 5 CHILI

ROAST CAPSICUM § CAPERS, TOPFEDR WITH VEGEMH—MH FETTUCLIMNE 1250 16.50
MASCARPOME CHEESE ROASTED VEGETABLES, SPINACH, HERBS,
TANDOOR 14.00 17.00 OLIYE O ARG

MARINATED CHICKEN FILLET, SLICED HOME MADE CANNELLON! e
KIPFLER POTATOES, RED OMIGN § TOMATS FILLED WITH SPINACH § RICOTTA BAKEDR WITH
TOPPED WITH YOGURET MOZZARELLA § TOMATO

MEAT LAVERS OB LB SPAGHETTI PESCATORE 1650 18.90
TOMATE HAM, SALAMI, BANCETTA, OMNIONS, | i FRESH SEAFOOD WITH GARLIC, TOMATED § PARSLEY

MEZZARELLA £ BBQ SAUCE TOPPED WITH STEAMED MUSSELS



WOOP FIRE PIZZA

FrROM 530 Fr

BB® CHICKEM

SLICEDR CHICK EN, PINEAPPLE, BBR SAUCE
LAME

TOMATE, MARIMNATEDR LAME, FETA,
SPANIEH DMIOH TOPPEDR WITH ROCKET §
SN DRIED TOMATO

SRICY MEXICAN

TEMATO, CHEESE, SALAMI, ROAST
CABSICUM, OMION § JALAPEND PEFFERS

MAINS

VINCENTS SEAFOOT PLATTER FOR 1
PAM FRIEDR FRAWMN CLUTLETS, SCALLOPS, FOR 2
EEER BATTERED FISH, MUSSELS § CALAMARI
WITH RIFPING SAMCES § FRIES

PORTERHOUSE STEARK 400 GM

WITH BEER BATTERED FAT CHIFS

§ SEASCMAL VEQETABLES

VEAL SCALOFPIMNE

PAM FRIEDR VEAL WITH MUSHREOOM SA4CE,
SEASOMNAL VEQETAELES §POTATO gRATIMN
SLOW COCKEDR HALF DUCK

WITH POTATO FOMNDANT, TUSCAMN GREENS,
CARAMELIZED ONIDM § SMOKE HOWUSE BACON
BRAISEDR LAME SHAMNKES

WITH CHUNEY VESGETABLES § POTATO MASH
CHICK.EM FARMIGLA A

TOFPEDR WITH HAM, MOZZARELLA § TOMATO
WITH GARDEM SALAD § CHIPS

VIMCEMTSE FISH § CHIPS

WITH GAREDEM SALAD, FRIES § TARTAR SALCE
CHAR QRILLED BOMELESS SPATCHCOOK

WITH MERITERRAMNEAMN STYLE SALAD, HUMUS,
EQOPLANT DIF § HARISSA

SIbES

SARLIC § ROSEMARY FAT CHIPS
WITH SWEET CHILI MAYOMMAISE
FREMCH FRIES

SIDE OF VEGQETABLES

SIPE OF MASH

1500 1800

1550 1850

14 .50 1750

300
000

2200

200

28.00

3200

24.00

29.00

P50

&.50
550
550

PASTA

SPAGHETTT A LA FLORENTIMNA i5.50 1350
FRESH SPIMNACH, BACON, SUMN DREIED TOMATOES,
SARLIC, CRACKED PFEFFER § OLIVE GIL

FETTULCINE AL POLLOD 14.50 1F.50
CHICKEN, MUSHROGOMS, PESTOD, CREAM § TOMATS
FRAWN mAVIOLI 1&50 18.90
PRAWMNS, GARLIC, PARSLEY § CREAM
SPAGHETTI BOLOOGNESE

ANTH TRARITIONAL MEAT SALCE

1250 1550

BREADS

SARLIC § PARSLEY BREAD

HERE § CHEESE BREAR

BRUSCHETTA

DICED TOMATD, OMIOHN, BASIL § CLIVE OIL

+.50
4.50
&.50

STARTERS § LIGHT MEALS

GREEK SALAD 2B
AVOCADD, FETA §BACON SALAD a.80
CAESAR SALAD 2.0
AL CHICKER 14.50
SARDEMN SALAD F.50
VIMCENTS SHARE PLATE = 1850
SELECTION OF COLD: MEATS, MARIMNATEDR L 2450
VESETABLES, DIFS § CRUSTY BREAD
ARAMTIMNI i4.50
CRISPY RICE FRITTERS WITH MOZZARELLA,

EPIMNACH §TOMATO SALSA

BLACK MUSSELS 1£.50 .50
WITH WHITE WINE, GARLIC § TOMATD

SERVEDR WITH WOOD FIREDR BREADR

MAMNGD CHICKEM PARCELS 18.50 2250
STEAMED CHICKEM, JULIEMNME OF VEQETAELES,

MANGD § GINGER WRAPPED IN RICE PASTRY
WITH A LIGHT COCOMUT § CURRY SAUCE

LEMON PEFPER CALAMARI 18.50 2150
WITH SALAD GREENS § LEMON AlSLI

SARLIC OR CHILI PRAWNMS 19.50 2250
WITH GARLIC, PARSLEY § TOMATS RISCTTS

THAI FISH CAKES 18.50 22.50
WITH SALADR § SWEET CHILI SAUCE

EARKED PEAR § BLUE CHEESE TART 1850

WITH ROCKET, ONION_JAM § FPOMEGRAMNATE
MOLASSES

PUMPKIN RISOTTO 18.50 23.50
WITH ROAST PUMPKIN, SWUMN DRIED TOMATD,

FIME MUTS §FETA

RISCTTO OF THE DAY
[ PLEASE ASK YOUR WAIT PERSOM)

19.50 23.50

SOUWP OF THE BAY
[PLEASE ASK YOUR WAIT PERSON)

9.50



