
Pasta & Risotto     14.50     22.00

Pappardelle tossed through rich hand shredded duck 
and porcini ragu     

Linguine gamberone: Sautéed prawns, zucchini, chilli 
and garlic, with rocket leaves 

Risotto marinara: scallops, prawns, mussels, calamari 
and fish with tomato and fennel  

Risotto con funghi: risotto with mushrooms, sage 
and baby spinach

Pan fried gnocchi with gorgonzola and mascarpone 
sauce scattered with walnuts   

Artisan Pizza     14.50     17.00

Caprese: fresh tomato, basil and mozzarella, dotted 
with black olive tapenade  

Venetian: hot salami, balsamic glazed onions
and walnuts 

Caesar: chicken, anchovies, garlic aioli and bacon 

Emiliano: caramelised rockmelon and prosciutto 

Dolce     9.50 

Tira Misu: coffee scented biscuits and cream, finished 
with grated chocolate 

Affogato: vanilla ice-cream, short black and a shot of 
liqueur 

Antipasto

A fine array, prepared daily
1-2     15.50                 3-4     27.50  

Bruschetta topped with sauteed field mushrooms, 
rosemary, rocket and parmesan     10.50

Our foccacia with balsamic, olive oil and our roasted 
olives     9.50

Zuppe     10.50

Hearty minestrone and crusty roll  

Primi     14.50      22.00

Calamari fritto: fried calamari, salad of rocket, orange 
and parmesan with lemon salsa verde 

Eggplant ‘parmagiana’ crumbed baked eggplant topped 
with tomato sugo, basil, mascarpone, and parmesan 
with salad leaves 

Veal involtini filled with cheese, roasted peppers, 
roasted tomato and a rich ragu of olive and tomato 

Secondi     22.50

Tuscan chicken scallopine: sliced chicken breast cooked 
in basil, tomato and mozzarella, herbed risotto cake and 
pesto dressing 

Beef la pizzaiolo: porterhouse steak, tomato, oregano 
and garlic sauce with smashed potatoes 

Tony’s 
 

Italian Cafe 


