BRUSCHET TAHA BREADODS

garlic bruschetta 3 pieces 7.9
woodfired italian bread brushed w garlic butter & parsley

olive bruschetta 3 pieces 9.9
woodfired italian bread w olive tapenade, parmesan & semi sun dried tomatoes

tomato bruschetta 2 pieces 9.9
woodfired italian bread w cherry tomatoes, virgin oil, origano, basil & red onions

herb bruschetta 3 pieces 7.9
woodfired italian bread w butter & herbs

nonna's bruschetta 3 pieces 10.9
woodfired italian bread, goats cheese, artichokes & marinated mushrooms

papa's bruschetta 2 pieces 1.9
woodfired italian bread w smoked salmon, avocado & cherry fomatoes

mamma's bruschetta 2 pieces 12.9
woodfired italian bread w cherry tomatoes, bufala cheese & red onion

pane duro 3 pieces 8.9

fraditional southern italian hard bread, drizzled w virgin oil & origano,served w balsamic vinegar oil dip

compari's bruschetta 2 pieces 1.9
woodfired italian bread w roasted capsicum, eggplant & fetta cheese

PIEa2R CRUST
garlic crust 16.9
woodfired crust, virgin oil, garlic & origano, served w side dips
chilli crust 16.9
woodfired crust, virgin oil, garlic & roasted chilli, served w side dips
prosciutto crust 18.9
woodfired crust w cherry tomatoes, virgin oil, basil, red onions & fresh prosciutto
criniti crust 18.9
woodfired crust w italian salami, goats cheese, garlic, roasted capsicum & chilli
rustica crust 18.9
woodfired crust, eggplant, garlic, semi sun dried tomatoes & parmesan cheese
panzerottini 15.9
fried pizza dough pockets w maldon sea salf served w a spicy tomato coulis
panzerottini di ricotta 17.9
fried pizza dough pockets filled w ricotta, mozzarella & italian salami
schiacciata di mozzarella 18.9
woodfired mozzarella crust w mixed herbs & maldon sea salt
schiacciata calabrese 19.

woodfired mozzarella crust w mixed herbs, olives, anchovies & chilli

SIDES 6 STARTERS

funghi ripieni al forno 18.
stuffed mushrooms oven baked w basil pesto, semi sun dried tomatoes, bread crumbs, parmesan & mozzarella cheese

polpette 16.9
homemade meatballs w napoletana sauce & melted mozzarella cheese

salame piccante 17.9

home style salami w chilli oil, roasted capsicum & a hint of garlic, garnished w rocket & parmesan shavings.
a criniti family tradition

vitello tonnato 18.9
thinly sliced roasted baby veal topped w a funa & caper mayonnaise

antipasto for 2 29.9
cold italian meats, marinated vegetables & a variety of cheeses w italian bread

brescioli 16.9
traditional southern italian rice dumplings filled w mozzarella cheese

patate fritte 9.0
potato wedges, served w sour cream & sweet chilli sauce

patatine fritte 9.0
potato fries w chicken salt, served w tomato sauce & garlic aioli

peperonata 16.9
calabrese style roasted capsicum, eggplant & potatoes w red onion, virgin oil, served w pane duro, chilli optional

olive ascolani 15.9
fried large 'hunter valley' green olives stuffed w pork mince & mozzarella

crochette di patate 16.9
fried potato stuffed w bacon, shallots & mozzarella

frittelle di neonata 18.9
pan fried whitebait fritters w cherry tomatoes, virgin oil & basil

salsicce 18.9
woodfired sizzling pork & black pepper italian sausages w rocket & balsamic

olive 9.9
pan tossed black olives w virgin oil, chilli, rosemary & garlic

fiori di zucca ripieni 18.9
fried zucchini flowers stuffed w goats cheese served on a tomato coulis

melanzane ripieni 18.9
fraditional calabrese stuffed eggplant, gratinated w bread crumbs, garlic, black pepper, basil & mozzarella

mozzarella di bufala e prosciutto 24.9
fresh prosciutto served w bufala mozzarella

parmigiana 19.9
baked eggplant w mozzarella, zucchini, potato, parmesan cheese, basciamella, & napoletana sauce

sardine fritte 22.9

sardines lightly floured & fried served w fresh chilli, lemon & garlic aioli
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insalata di rucola

rocket salad w parmesan shavings, balsamic vinegar & virgin oil

insalata di salmone

smoked salmon, avocado, red onion, capers & virgin oil

insalata calabrese

tfomatoes, red onion, basil, chilli, origano & virgin oil w italian hard bread

italian salad

mixed lettuce, cucumber, tomatoes, red onion, capsicum, olives & bufala cheese w balsamic vinegar
mediterranean salad

cos leftuce, tomatoes, red onion, fetta cheese, olives, cucumber & capsicum w balsamic vinegar
caesar salad

cos lettuce, bacon, croutons & parmesan cheese, anchovies optional

chicken caesar salad

cos leftuce, bacon, croutons & parmesan cheese w marinated, char-grilled chicken strips, anchovies optional
insalata di polipi

warm octopus salad w désirée potatoes, cherry tomatoes & spinach

insalata mista

iceberg leftuce w tomatoes, cucumbers, mushrooms, onion & balsamic vinegar

insalata caprese

burrata mozzarella, tomatoes, virgin oil, black pepper, origano & basil

insalata di tonno

italian tuna, tomatoes, red onions, origano, basil & virgin oil w italian bread

=URPPE

pasta e fagioli

olden style calabrian home cooked soup served throughout southern italy borlotti beans, pasta, steamed potatoes & onions

served w fresh bread, chilli optional
minestrone

tomatoes, potatoes, carrots, onions, celery, zucchini, borlotti beans, pumpkin & pasta served w fresh bread, chilli optional

lenticchie
lentil soup w pasta, onions, steamed potatoes & italian sausage, chilli optional

: H | : H l ' served w seasonal vegetables

pollo inverno

chicken breast w avocado & snow peas in a creamy white wine sauce

pollo alla parmigiana

chicken baked w napoletana sauce, marinated eggplant & melted mozzarella
pollo alla boscaiola

chicken breast in a cream sauce w mushrooms, bacon & shallofs

pollo marino

chicken breast w tiger prawns in a red cream sauce w shallots

pollo al limone

chicken breast, fresh lemon & white wine sauce w parsley & garlic

pollo involtini

chicken breast filled w ham, mozzarella, sage & garlic w napoletana sauce
pollo e vitello

chicken & veal cooked w virgin oil, garlic & rosemary in a white wine lemon jus
pollo rossi

chicken breast w prawns, octopus & calamari in a creamy mustard sauce
pollo gambino

chicken breast w tiger prawns, avocado, semi sun dried tomatoes, calamari & shallots in a red cream sauce
cotoletta

italian style schnitzel, choice of chicken or veal served w chips & salad

spiedini di pollo

skewered, char-grilled chicken breast, marinated w garlic, herbs & lemon, served w garlic aioli, chips & salad
pollo stallone

chicken breast stuffed w fetta & spring onion, served w cream & dill sauce

l_/ E g |_ served w seasonal vegetables

vitello alla parmigiana

veal baked w napoletana sauce, eggplant & melted mozzarella cheese
vitello alla marsala

pan seared veal w marsala wine & bay leaves in a cream sauce

vitello al limone

pan seared veal w fresh lemon, white wine, parsley & garlic

vitello ai funghi

pan seared veal w mushroom & cream sauce, shallots & white wine

vitello oscar

pan seared veal w tiger prawns & shallots in a red cream sauce

vitello saltimbocca

pan seared veal w prosciutto & sage in a white wine & lemon jus

vitello travolta

pan seared veal w prawns, scallops, avocado & shallots in a red cream & brandy sauce
vitello bufala

pan seared veal w ham, napoletana sauce, oven baked w bufala cheese
vitello alla pizzaiola

pan seared veal w napoletana sauce, roasted capsicum, olives & fresh chilli
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HOMEMADE PSS TA

choose your favourite pasta w your choice of sauce listed below:
spaghetti, fettucine, maccaroni, linguine, beef tortellini, penne, gnocchi, ricotta & spinach ravioli or rigatoni
gluten free spaghetti or penne available - extra $5.0

pasta asciutta 24.9/29.9
veal shank cooked in napoletana sauce, chilli optional

napoletana 23.9/27.9
napoletana sauce, virgin oil & basil, chilli & meatball optional

bolognese 24.9/28.9
traditional bolognese sauce, meatball optional

boscaiola 24.9/28.9
shallots, bacon, parmesan cheese & mushrooms in a cream sauce

carbonara 24.9/28.9
red onion, bacon, parmesan cheese & egg in a cream sauce

polpette 24.9/28.9
a criniti family recipe, meatballs cooked in napoletana sauce, chilli optional

genovese 24.9/28.9
creamy basil pesto w grilled chicken breast

rosa 24.9/28.9
napoletana sauce w cream & melted mozzarella cheese

aglio e olio 23.9/27.9
virgin oil w garlic, basil & parsley, prawns & chilli optional

quattro formaggi 24.9/28.9
gorgonzola, parmesan, mozzarella & scamorza cheese w parsley & white cream sauce

gorgonzola 24.9/28.9
gorgonzola cheese melted & tossed in a cream sauce w parsley

marinara 26.9/30.9
mussels, calamari, vongole & tiger prawns, virgin oil & a hint of garlic in a napoletana sauce, chilli optional

calabrese 24.9/28.9
italian sausages w napoletana sauce & olives, chilli & meatball optional

salmone 24.9/28.9
fresh salmon, asparagus & sun dried tomatoes in a creamy red sauce

gotti 24.9/28.9
ricotta w eggplant in a napoletana sauce w basil & origano, chilli optional

granchio 26.9/30.9
blue swimmer crab w asparagus, in a red cream sauce

frank sinatra 26.9/30.9
vongole, scallops & mussels w your choice of napoletana sauce or virgin oil, garlic & basil sauce, chilli optional

romana 24.9/28.9
chicken breast, mushrooms, avocado & shallots in a cream sauce

sofia loren 35.9
scampi w pan seared garlic chilli oil, cherry tomatoes & basil

palizzi 24.9/28.9
tiger prawns, bacon & garlic in a napoletana sauce, chilli optional

al pacino 24.9/28.9
homemade italian salami w chilli oil, garlic & basil in a hapoletana sauce

soprano 24.9/28.9
chicken breast, semi sun dried tomatoes & avocado in ared cream sauce

cosa nostra 23.9/27.9
a criniti family favourite, spaghetti w fresh ricotta & virgin oil

lasagna 23.9
homemade w beef, basciamella & napoletana sauce, meatball optional

cannelloni 21.9
homemade cannelloni filled w ricotta & spinach in a napoletana sauce

'nduja 24.9/28.9
hot calabrian soft salami, napoletana sauce, parmesan cheese & olives

fagioli 24.9/28.9

white italian beans, potatoes, virgin olive oil, fresh chilli & origano

RISOTTI

rosa 26.9
our famous rosa pink sauce w mushrooms, mozzarella & chicken breast

crotone 27.9
risotto w italian sausages, rocket, parmesan cheese & napoletana sauce, chilli optional

pollo e funghi 26.9
chicken breast, mushrooms & shallots in a creamy white wine sauce

pescatore 29.9

tiger prawns, calamari, vongole, mussels & garlic w napoletana sauce or in a creamy white wine sauce, chilli optional



SEARFOOD

gamberetti all'aglio w italian bread 20.9/30.9
woodfired sizzling garlic prawns, napoletana sauce & virgin oil, chilli optional

garlic cream prawns 23.9/33.9
figer prawns served w rice in a garlic cream sauce

chilli napoletana prawns 23.9/33.9
tiger prawns served w rice in a chilli napoletana sauce

garlic king prawns 27.9/39.9
char-grilled king prawns, pan seared in virgin oil w garlic lemon, chilli optional

grilled scampi 39.9/49.9
grilled scampi marinated w garlic, lemon & virgin oil, chilli optional

bbq baby octopus 23.9/33.9
char-grilled w white wine, garlic & lemon butter, served w salad

zuppa di pesce 29.9/41.9

woodfired sizzling octopus, figer prawns, calamari, scallops, mussels, blue swimmer crab & vongole in a
napoletana sauce, chilli optional

bbq calamari 23.9/33.9
char-grilled w white wine, garlic & lemon butter, served w salad

calamairi fritti 23.9/33.9
crisp fried salt & pepper squid, served w garlic aioli

salt & pepper prawns 23.9/33.9
crisp fried salt & pepper prawns, served w garlic aioli

sydney rock oysters 4-12 22.9/32.9
natural - kilpatrick - mornay

scallops 22.9/32.9
gratinated half shell scallops w rice vermicelli, vegetable julienne & soy or gratinated w bacon, ginger & shallots

lobster your choice of sauces below: 37.0/55.0
mornay - champagne & saffron - garlic, lemon butter

spiedini di mare 37.9
skewered char-grilled prawns, scallops, calamari & octopus, w garlic aioli, served w chips & salad

grigliata mista 39.9
grilled calamari, baby octopus & barramundi marinated w salmoriglio dressing

misto di mare seafood platter for 2 140.9

marinated & grilled king prawns, calamari, scallops, scampi, mussels, oysters, vongole, octopus, blue swimmer crab,
lobster, barramundi & figer prawns served w potato chips & garlic aioli

I=IS |—| choose your favourite fish w a sauce listed below:

barramundi (fillet), snapper (whole), salmon (fillet) served w seasonal vegetables

lemon butter cream 35.9
cream lemon butter sauce, shallots w a touch of white wine & garlic, chilli optional

marinara 39.9
tiger prawns, mussels, vongole & calamari in a napoletana sauce, chilli optional

gremolata 35.9
char-grilled & basted w virgin oil, garlic, parsley, lemon & white wine

mafioso 38.9

tiger prawns, shallofs & avocado in ared cream sauce

5 | EQH choose your favourite steak w a sauce listed below:

our steaks are 120 days grain fed, cooked & served to your liking
eye fillet 350 grams / t-bone 600 grams (fiorentina), w seasonal vegetables

pepe verde 37.9
green peppercorns in a cream sauce w a splash of white wine & brandy

funghi 37.9
mushroom & cream sauce w a touch of garlic & white wine

senape 37.9
dijon & seeded mustard w a tfouch of sour & fresh cream

spezia 37.9
fresh garlic, chilli & rosemary in a white wine lemon jus

gamberoni 38.9
king & tiger prawns w shallofs, pan seared in a red cream sauce

diana 37.9
cream sauce pan seared w worcestershire, brandy & a hint of mustard

lucky luciano 37.9
mushrooms, capsicum, shallots, cherry tomatoes & chilliin a white wine lemon jus

al capone 38.9
mustard cream sauce pan seared w tiger prawns octopus & calamari

pavarotti 37.9
mushrooms, shallots & peppercorns in a napoli sauce w a hint of cream & brandy

salmoriglio 35.9

char-grilled & marinated w virgin oil, garlic, origano, parsley & lemon



LUDDDF'HED FlEEg w napolitana sauce

is an old italian tradition dating back to the early 19th century from its birth town of vico equense near the beautiful city of sorrento.
created by luigi dell'amura the pizza al metro phenomenon quickly spread throughout all of Italy. order your favourite topping on our pizza al metro
served to your table on traditional wooden boards. choose up to 2 pizza toppings on the 0.5 metre and up to 3 on the 1.0 metre long pizza.

bufala mozzarella optional 6.9 frad. 0.5m 1.0m
margherita 259 498 737
bufala mozzarella, origano & basil

funghi 239 478 717
mushrooms, mozzarella cheese, basil & origano

americana 239 478 717
pepperoni, mozzarella cheese & origano

agnello 259 518 777
eggplant purée, lamb loin, rosemary, mozzarella, goats cheese & chilli

messicana 249 498 747
pepperoni, roasted capsicum, mozzarella cheese, origano, onion & chilli

ortolana 249 498 747
mushrooms, capsicum, origano, eggplant, mozzarella, olives & onions

capricciosa 259 518 777
ham, mushrooms, mozzarella cheese, origano, basil & olives

parma 259 518 777
prosciutto, mozzarella cheese, origano, basil & virgin oil

vitello 259 518 777
marinated veal w garlic, origano, basil & mozzarella cheese

piccante 269 538 807
italian salami, roasted capsicum, mozzarella cheese, origano, olives & chilli

napoletana 259 518 777
anchovies, mozzarella cheese, origano, olives & basil

marinara 299 598 897
mussels, calamari, vongole, prawns, mozzarella cheese, basil & garlic

rucola 269 538 807
rocket, prosciutto, parmesan shavings, origano & mozzarella cheese

suprema 269 538 807
ham, cabanossi, capsicum, mushrooms, mozzarella cheese, olives, pepperoni, origano & onion

australiana 249 498 747
pepperoni, mushroom, mozzarella cheese, origano & olives

quattro stagioni 269 538 807
ham, salami, artichokes, mozzarella cheese, mushrooms, origano & basil

calabrese 269 538 807
olives, sausages, roasted capsicum, mozzarella cheese, origano & chilli

catanzaro 269 538 807
mushrooms, ham, basil, mozzarella cheese, origano & italian salami

bbq pollo 279 558 837
chicken, mushrooms, onions, mozzarella cheese, origano & bbqg sauce

santa caterina 269 538 807
rocket, cherry tomatoes, mozzarella cheese, origano & virgin olive oil

carne amore 279 558 837
veal, cabanossi, pepperoni, mozzarella cheese, origano, ham & bacon, optional bbqg sauce

atlantica 259 518 777
smoked salmon, mozzarella, goats cheese, red onion & capers

rina 259 518 777
mozzarella, salami, chilli, cherry tomatoes, black olives, origano & basil

polpette 269 538 807
tfomato, mozzarella w home made meatballs, parmesan, origano & basil

ferrara 289 578 867
eggplant, mushroom, capsicum, semi sun dried fomato, onions, mozzarella cheese, artichoke, origano & olives

azzurri 299 588 877
prosciutto, bufala mozzarella, mushrooms, arfichokes, semi sun dried fomatoes, origano & basil w fresh ricotta

cosimo 279 548 817
bufala mozzarella, eggplant, prosciutto, origano, basil & virgin oil

godfather 279 558 837
chicken, avocado, mozzarella cheese, origano & semi sun dried tomatoes

de niro 279 558 837
homemade italian salami, chilli, mozzarella, origano & basil

rocky 279 548 817
roasted zucchini, cherry tomatoes, roasted capsicum, olives, onion, fetta, origano & bufala mozzarella

criniti special 269 538 807
salami, mushroom, red onion, chilli, origano, basil & mozzarella cheese

samo 279 558 837
prawns, bacon & basil w mozzarella cheese

camorra 279 558 837
italian sausages, origano, basil & bufala mozzarella

don corleone 259 518 777
cherry tomatoes, olives, parmesan, basil, origano & mozzarella cheese

campagnola 299 598  89.7
italian sausages, zucchini flowers, basil, mozzarella & goats cheese

spilinga 279 558 837
'nduja (hot calabrian soft salami), mozzarella, origano, basil & olives

siciliana 259 518 777
roasted eggplant, chill, mozzarella, origano, basil, virgin oil & ricotta

tropicale 259 518 777
ham, pineapple, origano & mozzarella cheese

guardavalle 269 538 807
salami, potatoes, capsicum, origano & basil w mozzarella & parmesan

panzerotto napoletano* 25.9 - -

fried pizza filled w smoked ham, mozzarella, origano, basil & tomato

*pizza fritta otherwise known as panzerotto is a neapolitan street food and a well kept local secret otherwise not known outside naples, but enjoys a

cult-like reverence amongst the locals. the toppings are sealed between two layers of pizza dough and fried till crispy.



CARI

bbq ribs - 1kg 39.9
grain-fed pork ribs, grilled & basted w our homemade bbqg or chilli sauce served w chips

quail alla calabrese 33.9
pan seared quail in a white wine lemon jus w rosemary, parsley & garlic,served w seasonal vegetables

lamb cutlets 33.9
char-grilled w your choice of garlic lemon or red wine jus, served w seasonal vegetables

kangaroo - 350gram loin fillet 359
pan seared w a caramelised onion & red wine jus, served w seasonal vegetables

spiedini di carne 36.9

skewered & char-grilled italian sausages, chicken, wagyu beef, olives, onions & roasted capsicum, served w garlic aioli,
chips & salad

coniglio 35.9
slow pot braised farmed rabbit w potatoes, baby carrots, baked w bread crust
capretto 35.9

braised baby goat w tomato, onion & basil, chilli optional

FPI=2= BIRF I nosauce

'ndrangheta 269 538 807
sausages, mozzarella, gorgonzola & parmesan cheese w origano & chilli

garlic pizza 219 438 657
garlic, mozzarella cheese & parsley

patate 249 498 747
potatoes, sausages, capsicum, olives, rosemary & bufala mozzarella

quattro formaggi 269 538 807
gorgonzola, parmesan, mozzarella & scamorza cheese w origano

tonno 279 548 817
italian tuna, red onions, olives, origano, basil, chilli & mozzarella cheese

don miccuzzu 279 548 817
sausage, salami, red onion, eggplant, capsicum, chilli & bufala mozzarella

pollo all'aglio 279 548 817
garlic chicken, origano, parsley & mozzarella cheese

mascarpia 279 548 817
mascarpone, mushrooms, mozzarella cheese & prosicutto

don giovanni 279 548 817

italian sausage, chilli, origano, basil & bufala mozzarella

WOODOFIRED CARAL20MNE

fropea 26.9
salami, mushrooms, olives, fomato, mozzarella & ricotta cheese, chilli optional

arena 27.9
prosciutto, ricotta, semi sun dried tomatoes, eggplant & mozzarella cheese

ciccio's 27.9
prosciutto, zucchini, roasted capsicum, mozzarella & goats cheese, chilli optional

de vito 25.9
homemade meatballs, napoletana sauce, mozzarella & parmesan cheese

marlon brando 25.9
gorgonzola cheese, tomato, ham, salami & mozzarella, chilli optional

spinaci 25.9

spinach, ricotta & mozzarella cheese

please refrain from modifications as we do not accept responsibility for any unfavourable outcome.
please consider your order, if you are in a hurry please mention it to our staff,
as quality italian food requires optimum cooking time

all food served on the premises is made fresh daily & is of the highest quality.

ranging from homemade pasta, sauces, woodfired pizzas, steaks, seafood & lots more...

our quality is uncompromised & is why we are voted best italian restaurant in sydney.




