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Drinks

House Special Cocktail 10
Passion Cooler

White rum, passion fruit, cranberry, lime ?
Cocomelon

Malibu, Midori, pineapple juice

Very Berry Basil

Vodka, strawberry, cranberry, basil, lime, soda

Spritz 12
Aperol Spritz

Aperol, prosecco, soda

Limoncello Spritz

Limoncello, prosecco, soda

Beer on Tap 6
4 Casa Nova Refreshing Ale (350ml) 4
J Wine by the Glass 6 L
c%@SI:)U% Red/ White/ Prosecco (150ml) &
G - )
Antipasti

Vegetable Stick Bites 13

’1 Carrot, celery, and cucumber with hollandaise gorgonzola sauce
= .

Tomato Bruschetta 12
With tomato salsa, fresh basil, and balsamic glaze

Marinated Sicilian and Kalamata Olives 9

Prosciutto di Parma 21
With fresh buffalo mozzarella

Cold Cuts Meat 24

Mild salami, prosciutto, and beef bresaola

House Cheese Collection 23
Parmesan, brie, and gorgonzola

Oyster au Gratin (2pcs) 12
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Fried Goodness

Fried Mozzarella Sticks 9
With Napoletana sauce

Arancini Balls 12
With rosa sauce and parmesan cheese

Beer Batter Flathead 13

With mix lettuce and tomato salsa

Share Plates/ Woodfire Pizza
Share Napoletana Platter 34

Calamari fritti, arancini ball, garlic crust, prawn arrabiatta,
and mixed olives

Mussels Hot Pot 22
Fresh local mussels, garlic, white wine and Napoletana sauce,
then served with toasted garlic bread.

Pizza Margherita 21

With buffalo mozzarella, fior di latte, and fresh basil

Pizza Vegetarian 23
With Spanish onion, mushrooms, olives, capsicum,
zucchini, and fior di latte

Pizza Italian Pepperoni 26
With fior di latte, caramelized onion, and pepperoni

Pizza Pollo Diavola 25

With roasted chicken, Spanish onion, olives,
jalapeno, and fior di latte

Pizza Supreme Casa Nova 27
With ham, cabanossi, pepperoni, Spanish Onion,
mushrooms, capsicum, olives, and fior di latte




