
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Starters 

 

Salads                                                              

Italian Insalata                                          $17 

Iceberg lettuce, cucumber, capsicum, 

Spanish onion, roma tomato, julienne carrots and kalamata  

olives served with Italian dressing 

 

Insalata di Rucola                                      $17 

Baby Rocket, pears, walnuts, shaved Parmesan cheese  

in a honey mustard dressing 

 

 

Pane 

 

Garlic Bread                                                  $8 

Ciabatta bread with garlic butter 

 

Herb bread                                                      $8 

Ciabatta bread with garlic butter and Italian herbs 

 

Bruschetta                                                     $12 

Ciabatta bread topped with fresh diced roma tomato, garlic,  

Basil and topped with mozzarella cheese and grilled 

 

Focaccina                                                       $14 

Pizza base with extra virgin olive oil, garlic, rosemary and oregano  

 

Olive                                                                    $12 

Warm olives with garlic and Italian herbs served with pane de casa                  

 



  

 

 

 

 

 

 

 

 

 

 

 

 

Entrée 

 

 

 

burrata  

$24 

Burrata cheese with roasted tomatos served with pane di casa 

 

Melanzane Parmigiana   

$24 

Layers of eggplant with tomato and mozzarella cheese 

 

 

Calamari                                              

                                                $26           

Fresh Calamari rings tossed in breadcrumbs, and deep fried until 

golden brown and served with salad  

 

Garlic Prawns                                

                                              $27 

Fresh king prawns served in a hot pot with garlic, chilli, parsley and 

mushrooms 

 

 

Totani                                                     

                                              $27 

Fresh tender Cuttlefish cooked in a hot pot with olive oil, garlic, 

parsley, chilli, and mushrooms 

  
 



 

 

 

 

 

 

 

 

 

 

 

Pasta 

Spaghetti Porto Fino                                   $33 

Spaghetti pasta with fresh prawns,                 

Garlic, chilli, parsley and olive oil 

 

Penne Arrabiata                                             $29            

Spaghetti pasta with tomato sauce, bacon, garlic, chilli and shallots 

 

Gnocchi pesto                                                  $33 

House made potato gnocchi with creamy pesto and roasted pine nut 

 

Penne Ercole                                                   $29 

Penne pasta with tender veal thinly cut  

And pan fried with olive oil, dash of tomato, garlic, parsley and chilli 

 

Fettuccine Carbonara                               $29 

Fettuccine pasta with cream, pancetta, 

Egg, parsley and ground black pepper 

 

Fettuccine Puttanesca                              $28 

Fettuccine pasta in a tomato sauce 

With mushrooms, capers, olives, garlic, chilli and shallots 

 

Pappardelle Ragu                                         $33 

Pappardelle pasta with twice cooked 

Shoulder of lamb, in a rich tomato, rosemary, garlic and red wine sauce 

 

Spaghetti bolognese                                   $29 

Spaghetti pasta with traditionally served with a rich beef, tomato ragu’ 

 

Lasagne al Forno                                          $29 

Layers of pasta with white sauce, 

Beef ragu and parmesan cheese 

 

Tortellini ai Funghi                                      $29 

Tortellini pasta filled with veal mince, 

Cooked with mushrooms, cream, shallots and nutmeg 

 

Gluten free pasta available Add $4 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pizza 
                                                   Small 11’’       Large 13’’ 

Napoletana                                             $24     $27 

Tomato sauce, anchovies, Olives and mozzarella cheese 

  

Pepperoni                                                 $24     $28 

Tomato sauce, pepperoni, olives and mozzarella 

 

Ercoles Special                                   $25    $29 

Tomato sauce, ham, peperoni, 

Onion, capsicum, mushrooms and mozzarella 

 

Four Seasons                                         $26    $30 

Four quartered pizza with tomato sauce, 

Mushroom, prawn and chilli, pepperoni, ham and mozzarella 

 

Mexicana                                                 $25      $29   

Tomato sauce, pepperoni, capsicum, 

Onion, olives, anchovies, chilli and mozzarella  

 

Prosciutto e Rucola                        $24       $27 

Tomato sauce and mozzarella topped with prosciutto and baby rocket  

 

Maialina                                                   $25      $28 

Tomato sauce, Italian sausage, Rocket, truffle oil and mozzarella.   

 

Porto fino                                               $28      $33 

Tomato sauce, King prawns, garlic, Chilli, parsley and mozzarella. 

 

Verdura                                                   $24      $27 

Tomato sauce, roasted capsicum,Mushroom, baby spinach and 

mozzarella. 

 

Padrino                                                    $25     $28 

Tomato sauce, Italian sausage, 

Mushroom, gorgonzola cheese, garlic, chilli, mozzarella   

 

Gluten free pizza available Add $5 

 



 

 

 

 

 

 

 

 

 

 

Mains and Seafood 

   

Vitello Pizzaiola     

                                                $39 

Tender Veal topped with a tomato, garlic, oregano and white wine 

sauce 

 

Vitello ai Funghi  

                                                 $39 

Tender Veal with mushrooms, Shallots white wine and a touch of cream 

 

 

Rib eye (350g) 

  $49 

350g Premium rib eye with mash potato and vegetables finished with 

truffle mushroom sauce 

Pollo cacciatore 

$35 

Chicken Brest fillet cooked in onion, capsicum, olive and napolitana 

sauce, served with vegetables  

 

Pesce del giorno 

$MP 

Pan-fried fish of the day with Lemon and butter sauce, served with 

seasonal vegetables 

Gamberoni 

$49 

South Australian butterflied king prawns cooked in a garlic butter 

sauce, served with salad 

 

 

 

 Ask your waiter about the fish of the day  

  
 

 

 
 

 
 



 

 

 

 

 

 

 

 

 

 
 

 

DOLCI 

 

 

 

Tiramisu 

                                                      $15 

Layers of Savoiardi biscuits soaked in espresso and coffee liqueur, 

with smooth mascarpone cream and a sprinkle of chocolate 

  

 

Torta Di Pera e Ricotta   

                                                      $15 

Hazelnut cake delicately infused with pear poaching liquor, and a 

creamy ricotta and pear filling 

 

Profiterole  

                                                      $15 

 

Vanila custard profiterole served with worm chocolate sauce 

 

Torta Caprese al Limone 

                                          $15 

lemon, white chocolate and almond cake served with mascarpone 

cream 

  

 Affogato 

                                         $18 

Espresso coffee served with vanilla gelato and Frangelico liqueur 

 

 

Gelato (3 scoops) Each $6 

Coffee, Chocolate, Lemon, vanilla, hazelnut, mango 
 


