
DINNER MENU  
 

Antipasto e Pane - Starters & Breads. 
 

Pane d’ Aglio – Garlic & Chive Pizza Bread  
                                      (Topped with garlic aioli) 

or  Pane d’ Erba  -  Herb Pizza Bread 

9 inch  9.90    12 inch 13.90 
 

Gluten free Garlic & Chive or Herb Pizza Bread 
11 inch  13.90 

 

Bruschetta  di Pomodoro – Tomato Bruschetta 

Fresh tomato concasse and balsamic reduction.  
Served w/ shaved parmesan on garlic rubbed ciabatta bread  

   4 pieces - 13.90     
 

Primi Piatti – Entrée 
 

Olive di Casa - Olives of the house  
9.9o 

 

Minestrone alla Milanese - Minestrone Soup.  
Homemade wholesome vegetable soup served w/ ciabatta.  

12.90 
 

Capesante – Crumbed Local Scallops 

Crumbed scallops on a rocket and parmesan salad,  
served with citrus, port and cranberry jam. 

16.90 
 

Calamari Fritte – Fried Calamari 
Salt & pepper calamari with a garden salad. 

18.90 / 25.90 
 

Arancini 
   Our homemade rice balls served on tomato Napoli       

 15.90 
 

Cozze della Casa – Mussels of the House 

Fresh black mussels sautéed rich napoli, dash of cream, 
torn basil & chilli served with ciabatta. 

19.90 
 

Antipasto della Casa – Mixed Entree 

 Selection of our most popular entrees including: 
Tomato bruschetta, Salt & pepper calamari, Arancini, 

Italian meatballs, Crumbed Local Scallops & Olives 

                                                             Per person    14.90    min 2 people 



Bambini - Children (under 12) 
 

Chicken Nuggets  
with fries & tomato sauce 

 

Penne (tube pasta) with your choice of: 
Bolognese, Napoli, Butter and Parmesan cheese 

 

Beef Lasagne 
served with fries. 

 

Pizza 
 Ham & cheese  

 

Fish & Chips 

Battered fish with fries & tomato sauce 

 

All children’s meals  $12.90  
Includes a free coke or lemonade, ice cream & topping 

 

Other soft drinks and juices available from $3.70 
 

 
 

Insalata – Salad 

 
Dom’s Insalata di Casa - Dom’s salad of the house 

Baby spinach, bocconcini, olives, sundried tomatoes, 
roasted capsicum & red onion with our Italian dressing.   

15.50 
 

add Prawns, Smoked Salmon or Chicken  6.00 

 
Insalata del Giardino - Garden salad 

Mixed lettuce, fresh tomato, cucumber & red onion  
with our Italian dressing.   

13.50 
 

add Prawns, Smoked Salmon or Chicken  6.00 

 
 
 
 
 
 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 

 



Traditional Pasta 

Gluten Free Gnocchi available add $4.00 
 
 

Spaghetti Bolognese 
Traditional Italian meat sauce  

19.90 
 

 Penne Napolitana 
Our rich tomato napoli sauce w/ shaved grana cheese  

18.90 
 

Spaghetti con Polpetti - Spaghetti & Meatballs 

Homemade & simmered in rich napoli sauce  
w/ shaved grana & fried basil. (contains nuts) 

23.90 
 

Fettuccine Carbonara  
Premium bacon, garlic, egg, and shallots in parmesan cream sauce.  

21.90 
 

Gnocchi Calabrese 
Homemade potato gnocchi, prosciutto ham, salami, olives, mushrooms, napoli & chilli.  

22.90 
 

Spaghetti Marinara 
Mixed seafood sautéed in garlic & white wine then finished in our napoli sauce.  

28.90 
 

Ravioli di Mare – Seafood Ravioli 
Homemade Ravioli filled w/ king prawn, crab & barramundi,  

simmered in verde cream reduction.  
26.90 

 

Lasagne al Forno - Beef Lasagne.  
Homemade with prime beef, béchamel, parmesan, mozzarella, bolognese sauce  

 served with salad.  
23.90 

 

Lasagne con Ortolana – Vegetarian Lasagne 
Homemade lasagne of fresh pumpkin pasta layered with oven roasted eggplant,  

sweet potato, leeks, capsicum, zucchini, onion, spinach, ricotta cheese & napoli sauce 
served with salad.   

25.90 
 
 
 
 
 
 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 



Pizza (no half & half) 

Small 9” – Large 12” 
 

Large Gluten Free pizza base available add $4.00 

 
Margherita  

Sliced tomato, oregano, napoli sauce  
& mozzarella cheese  

14.50 / 18.90 
 

Hawaiian 
Tomato, cheese, ham and pineapple 

14.90 / 19.90 
 

Vegetarian 
Tomato, cheese & chef selection of assorted vegetables 

15.50 / 20.90 
 

Meat Lovers  
Bolognese base, ham, bacon, pepperoni, Spanish onion, BBQ sauce & mozzarella.  

16.90 / 22.90 
 

Tandoor  
Tandoori chicken, tomato chutney, spinach, red onion, sautéed potato, fetta cheese & 

minted yoghurt.  
16.90 / 22.90 

 

Dom’s Supreme 

Prosciutto ham, King prawns, peperoni, capsicum, mushroom, pineapple, olives, onions, 
napoli sauce, mozzarella, anchovies & topped with garlic aioli.  

17.90 / 24.90 
 
 

Contorni –  Side Dishes 
 

Beer Battered Fries – 7.50 
 

Italian Salad – 9.50 
 

Garden salad – 7.90 
 

Seasonal Vegetables sautéed in garlic & olive oil – 8.90 
 
 
 
 
 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 



Secondi - Main Course 
 

Bistecca – Prime Eye Fillet 
250gm Grain fed Black Angus eye fillet  

w/ seasonal vegetables and served with wholegrain mustard,  
cream and balsamic reduction.  

39.90 
add grilled king prawn topper  8.90 

 

Scaloppine alla Marsala  
Pan seared tender veal served with seasonal vegetables  

served with traditional marsala cream sauce.  
31.50 

 

Pollo Ripieni - Organic Chicken Breast 
Filled with ricotta cheese, sun dried cherry tomatoes, black olives then baked and served 

with seasonal vegetables & butter sauce. 
29.9o 

 

Pesce del Giorno - Fish of the day 
M/P 

 

Gamberi al’aglio - Garlic King Prawns  
Served with Milanese risotto cake & parmesan wafer.  

30.90 
 

Gamberi del Casa – Honey Chilli Prawns 
Sautéed king prawns in a honey, chilli and a light cream sauce with Milanese risotto cake  

31.90 
 

Calamari Fritte – Fried Calamari 
Salt & pepper calamari with a garden salad. 

18.90 / 25.90 
 

Fritto Misto – Mixed Fried Seafood 
Beer battered flathead tails, panko crumbed prawns, fried calamari, crumbed scallops & 

crab claw with beer battered fries, garden salad, fresh lemon & tartare sauce  
35.50 

 
 
 
 
 
 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 



DOLCE - Dessert 

Please check our display cabinet for more desserts. 
 

Profiteroles  
Homemade choux pastry, liqueur custard filled,  

covered with hot chocolate & served with ice cream.  
11.90 

 

Tiramisu 
Traditional style coffee cream,  

slices of liqueur soaked sponge topped with chocolate  
& served with ice cream.  

12.90 
 

Domenico’s Dessert 
Creamy vanilla cheesecake served hot with ice cream.  

11.90 
 

Sticky Date Pudding 

with butterscotch sauce and ice cream   
11.90 

 

Crepes  
served warm with orange sauce and ice cream   

11.90 
 

Gelati 
Chefs selection of three flavours.  

11.90 
 

Affogato 

Vanilla ice cream with a shot of espresso coffee  
and Italian biscotto  

7.50 
- add 30ml of Frangelico, Baileys, Kahlua or Tia Maria $5.00  

 

Kids Ice Cream 3.50 (2 scoops) 
 
 
 
 
 
 
 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 



LUNCH MENU  
 

Antipasto e Pane - Starters & Breads. 
 

Pane d’ Aglio – Garlic & Chive Pizza Bread  
                                      (Topped with garlic aioli) 

or  Pane d’ Erba  -  Herb Pizza Bread 

9 inch  9.90    12 inch 13.90 
 

Gluten free Garlic & Chive or Herb Pizza Bread 
11 inch  13.90 

 

Bruschetta  di Pomodoro – Tomato Bruschetta 

Fresh tomato concasse and balsamic reduction.  
Served w/ shaved parmesan on garlic rubbed ciabatta bread  

   4 pieces - 13.90     
 
 

Primi Piatti – Entrée 

 

Olive di Casa - Olives of the house  
9.9o 

 

Minestrone alla Milanese - Minestrone Soup.  
Homemade wholesome vegetable soup served w/ ciabatta.  

12.90 
 

Capesante – Crumbed Local Scallops 

Crumbed scallops on a rocket and parmesan salad,  
served with citrus, port and cranberry jam. 

16.90 
 

Arancini 
   Our homemade rice balls served on our rich Napoli       

 15.90 
 

Toasted Sandwich 
Ham, cheese & tomato served with fries.  

9.90 
 

Bowl of Fries with aioli.  
6.90 

 

 
 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 



Bambini - Children (under 12) 
 

Chicken Nuggets  
with fries & tomato sauce 

 

Penne (tube pasta) with your choice of: 
Bolognese, Napoli, Butter and Parmesan cheese 

 

Beef Lasagne 
served with fries. 

 

Pizza 
 Ham & cheese  

 

Fish & Chips 

Battered fish with fries & tomato sauce 
 

All children’s meals  $12.90  
Includes a free coke or lemonade, ice cream & topping 

 
 

Pizza (no half & half)   

Small 9” – Large 12” 
 

Large Gluten Free pizza base available add $4.00 
 

Margherita  
Sliced tomato, oregano, napoli sauce  

& mozzarella cheese  
14.50 / 18.90 

 

Hawaiian 
Tomato, cheese, ham and pineapple 

14.90 / 19.90 
 

Vegetarian 
Tomato, cheese & chef selection of assorted vegetables 

15.50 / 20.90 
 

Meat Lovers  
Bolognese base, ham, bacon, pepperoni, Spanish onion, BBQ sauce & mozzarella.  

16.90 / 22.90 
 

Dom’s Supreme 

Prosciutto ham, King prawns, peperoni, capsicum, mushroom, pineapple, olives, onions, 
napoli sauce, mozzarella, anchovies & topped with garlic aioli.  

17.90 / 24.90 

 



Lunch Special One 
 

$16-90  

(includes a drink— Please see below) 

 
Seafood basket 

A selection of crumbed prawn cutlets, squid rings,  
scallops, tempura battered fish & tartare sauce 

Served with beer battered fries or salad 
 
 

Spaghetti Napolitana 
Our rich tomato napoli sauce w/ shaved grana cheese  

 
 

BLT 
Bacon, lettuce, tomato, aioli & fries 

 
 

Vegetarian Quiche 
Served with a crisp garden salad 

 
 

Chicken Garden salad  
Mixed lettuce, fresh tomato, cucumber, red onion, pieces of grilled chicken breast and our 

Italian dressing 

 

 

SPECIAL INCLUDES:-  

Stubby of 4X Gold, 4X Bitter, Hahn Lite Beer, or 

Glass of wine: Shiraz, Sauvignon Blanc or Chardonnay 

Small bottle of Lemon, lime &bitters, Coke, Diet Coke, Coke Zero, Lemonade or Fanta 

 

 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 



Lunch Special Two 
 

$19-90   

(includes a drink— Please see below) 

 
 

Grilled Chicken Bacon Deluxe 
Chicken breast, bacon, avocado, lettuce, tomato  

& mayo served on a lightly toasted focaccia with fries. 
 
 

Smoked Salmon Deluxe 
Smoked salmon, capers, red onion, cream cheese  
& lettuce, on a lightly toasted focaccia with fries  

 
 

Dom’s Burger 
Black Angus beef burger, onion, cheese, tomato, beetroot  

& lettuce served with mayo & fries 
 

Spaghetti Bolognese 
Traditional Italian meat sauce  

 
 

Grilled Snapper Fillet 
Served with salad, beer battered fries and tartare sauce 

 

 
 
 
 

SPECIAL INCLUDES:-  

Stubby of 4X Gold, 4X Bitter, Hahn Lite Beer, or 

Glass of wine: Shiraz, Sauvignon Blanc or Chardonnay 

Small bottle of Lemon, lime & bitters, Coke, Diet Coke, Coke Zero, Lemonade or Fanta 

 
 
 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 



Lunch Special Three 
 

$22-90  (includes a drink— Please see below) 

 
 

Penne Ai Funghi   
Penne pasta with fresh mushrooms 

in a light cream and parmesan cheese sauce 
 
 

Spaghetti Carbonara  
Premium bacon, garlic, egg, and shallots  

in parmesan cream sauce.  
 
 

Spaghetti con Polpetti - Spaghetti & Meatballs 

Homemade & simmered in rich napoli sauce  
with shaved grana & fried basil.  

 
 

Gnocchi Calabrese 
Homemade potato gnocchi, prosciutto ham, salami,  

olives, mushrooms, napoli & chilli.  
 
 

Lasagne al Forno - Beef Lasagne.  
Homemade w/ prime beef, bacon, béchamel, parmesan, mozzarella & Napoli,  

served with salad.  
 
 
 

SPECIAL INCLUDES:-  

Stubby of 4X Gold, 4X Bitter, Hahn Lite Beer, or 

Glass of wine: Shiraz, Sauvignon Blanc or Chardonnay 

Small bottle of Lemon, lime & bitters, Coke, Diet Coke, Coke Zero, Lemonade or Fanta 

 

 

 

Unfortunately we cannot Split Bills    
10% surcharge applies on public holidays 



BREAKFAST MENU 
 

Deluxe Bacon & Eggs  11.50 
Your choice of fried, poached or scrambled eggs on thick toast, bacon, grilled tomato, hash brown 

& baked beans (This is a special, no exchanges on items thank you) 
Salmon add 4.00 

 

Eggs Benedict  15.50 
Poached eggs on English muffins with your choice of bacon or spinach   

topped with hollandaise sauce & served with grilled tomato.   
 Salmon add 3.00 

 

Dom’s Grande Breakfast  17.50 
Your choice of fried, poached or scrambled eggs, with gourmet sausages, crispy bacon, 

 grilled tomato, mushrooms, hash brown served with thick toast. 
 
 
 
 
 
 
 
 
 
 
 

Bircher Muesli 9.90 
Served with a mixed berry compote  

 

Dom’s BLT  11.90 
Crispy bacon, lettuce, tomato with our own house dressing served in lightly toasted focaccia   

 

Tomato & Avocado Focaccia 9.90 
Toasted focaccia served with roasted tomato, avocado & drizzled with extra virgin olive oil.  

 

Bacon & Egg Focaccia  9.90 
 Toasted focaccia served with bacon & fried egg.   

 

Banana Bread  4.90 
Large slice of moist Banana bread served warm with butter.  

 

Pancake Stack  11.90 
3 pancakes stacked & topped with maple syrup & ice cream.  

 

ThickToast  (2 slices)  4.90 
Fruit Toast lightly toasted served with butter    

Thick toast buttered then sprinkled with cinnamon   
Thick toast served with your choice of Jam, honey or vegemite 

 

Children’s Menu (Under 12) 
Bacon, Fried egg, Hashbrown on 1 piece of toast 6.95      (Poached or scrambled add 1.00) 

2 pancakes stacked & topped with maple syrup & ice cream. 7.90 

Make Your Own Breakfast  
2 Eggs on Toast with Tomato 8.50 

Poached, fried, or scrambled eggs on toast with grilled tomato 
 

Choose your sides 
Hash Brown - 2.00,  Baked Beans - 2.00,  Hollandaise Sauce - $2.00,  Sausages - 3.00 
Mushrooms - 3.00,  Baby Spinach - 3.00,  Avocado - 3.50,  Salmon $4.00,  Egg – 2.00,  

1 slice Bacon 2.00,   2 slices Bacon 4.00,  Gluten free bread – 4.00 
 


