
Bruschetta al pomodoroBruschetta al pomodoro 
Cherry tomatoes, garlic, oregano, salt, olive oil, basil & stracciatella

Fritto di calamari Fritto di calamari   
Crispy fried calamari (I), crumbed mussels (A), prawns (A)

Salumi boardSalumi board  
Thinly sliced prosciutto, mortadella, cacciatorini salami, grissini, olive oil & chilli

- 
 

Rigatoni amatricianaRigatoni amatriciana  
Large tubular pasta with cherry tomatoes, Napoli sauce, guanciale, onion, 

chilli, pecorino

Cotoletta di vitelloCotoletta di vitello
Crumbed veal cotoletta with broad leaf rocket, cherry tomatoes, 

shaved parmesan, balsamic vinegar 

- 
 

Insalata mistaInsalata mista  
Mixed leaves, shaved fennel, orange, mint

Verdure saltateVerdure saltate  
Sautéed broccolini & silver beet with garlic, chilli, olive oil & breadcrumbs

- 
TiramisuTiramisu  

House made tiramisu

Flavour of Fellini’s
$59pp

Groups of 9+ must dine from the group menu

Served share-style



10% Sunday Surcharge | 15% Public Holiday Surcharge

0% EFTPOS, 0.75% Mastercard Debit, 0.50% Visa Debit, 
 1.25% Credit Card, Amex & JCB, 1.6% Diners, 1.8% UnionPay Credit  

& 0.8% UnionPay Debit Surcharge Applies.

Our menus & kitchens contain food allergens & handle ingredients including 
all known allergens. Whilst all reasonable efforts are taken to accommodate 
all allergies or dietary needs, we cannot guarantee traces will not remain. 
Please do not hesitate to alert our staff with any specific dietary or allergy 

requirements so we can best assist you.

(A) - seafood is from Australia, (I) - seafood is imported,  
(M) - seafood is of mixed origin


