
ANTIPASTI

ZUPPA e INSALATA

CHEESE DREAMS

STARTERS

Queen Olives $48

$48

$48

$48

$58

$65

$65

Best Italian Style Marinated Mushrooms

Semi Dried Tomato

Grilled Marinated Eggplant

Mixed Olives

Marinated Artichokes

Pepper Dew

big, green and juicy olives; imported from puglia, Italy

extra virgin olive oil, fresh herbs

cooked the traditional Italian way, under the sun

finely sliced and chargrilled

Crispy Squid $108

$120

$120

Breadcrumb Coated Crab Cakes

Smoked Salmon Carpaccio

fried baby squid and pickles with a side of spicy marinara sauce

with avocado, red onions and spicy salsa

smoked salmon, red onions, capers, orange, grapefruit, rocket, lemon dressing

PASTA & RISOTTO

MAINS

SIDES

Mostaccioli $110
$138
$132
$120

Baked Mostaccioli
Spaghetti & Meatballs
Penne Puttanesca

- house classic with rich Italian tomato sauce
- chicago style with sausage

- a classic

garlic, onion, anchovies, olives, capers and tomatoes
Penne Arrabbiata $112

$128

$112

$128

Original Spaghetti Carbonara

Spaghetti Aglio Olio

Smoked Salmon Pasta

fresh basil, garlic, onions, bell peppers, chili flakes and tomato sauce  

sautéed onions, garlic, parmigiano and pancetta, finished with egg yolk

- fresh basil and parsley, garlic, chili, olive 

1/2 Roasted Italian Herb chicken $158

$198

$198

$198

Veal Scaloppine al Marsala

Veal Parmesan

Veal Piccata

wild mushrooms, shallots, marsala wine sauce

breadcrumb and aged parmesan cheese coating with caper berries and 
a side of tomato sauce

- lemon, capers, butter, parsley

Grilled Salmon $188

$368

$328

12oz Striploin Steak

Marinated Lamb Rack

- lemon, butter, parsley
- chargrilled

- rosemary, garlic and olive oil

smoked salmon with cherry tomatoes, red onions, garlic and parsley in 
a light cream sauce topped with rocket lettuce and parmesan cheese

$180

$348

Spaghetti Vongole

Lobster Fra Diavolo

fresh U.S. Manilla clams with a hint of chilli, garlic, onions, shallots, bell 
peppers and white wine parsley broth

a whole boston lobster with fettuccine in a spicy homemade tomato sauce
(please allow 20 minutes for preparation)

Italian black olives and green olives stuffed with feta cheese

marinated with extra virgin olive oil

small red pimento peppers stuffed with Italian goat cheese

Mo Bro’s Minestrone Soup $55

$65

$65

$110

$120

$110

$158

Herb Ricotta Cheese Bruschetta

Bruschetta Classica

Herbed Chicken Salad

Smoked Salmon Salad

Insalata Mista

Burrata Pomodorini e Basilico

freshly cut vegetables in tomato broth

toasted ciabatta, roasted cherry tomatoes, ricotta

toasted ciabatta, diced tomato, sliced garlic, basil and olive oil

roasted chicken mixed with capers, shredded carrot, celery, onions and 
tomatoes on a bed of mesclun salad tossed with our house dressing

mixed greens topped with smoked salmon and tossed in balsamic vinaigrette

salad greens, fresh cherry tomatoes, red onions, goat cheese, toasted 
pine nuts, dried cranberries, shredded carrots, avocado

burrata cheese, basil and cherry tomatoes

Pecorino $68
$68
$68
$72

Marinated Goat Cheese
Gorgonzola
Parmigiano-Reggiano

Fumagalli Salami
Prosciutto San Daniele Principe
Mortadella
Coppa
Bresaola

One Item (30g) - $48
Three Items (90g) - $122 Four Items (120g) - $146

Two Items (60g) - $86

~ Sliced to Order ~

- with jam
- with extra virgin olive oil, fresh herbs

- with walnut candy
- with balsamic vinegar reduction

- classic Italian salami
- aged 18 months

- Italian cured pork with pistachios and pickles
 - lightly seasoned cured pork

Herb-roasted Baby Potatoes $58
$58
$58
$58

$45 $60

$65
$65

Grilled Vegetables
Sautéed Mushrooms
Sautéed Green Beans

- with onions, garlic, thyme leave, and olive oil

- mixed herbs, garlic and olive oil
- zucchini and bell peppers

- sautéed with shallots, cherry tomatoes and  
  chopped parsley      

DESSERT
Ice Cream (2-Scoops)

Mo Bro’s Cannoli
Mamma Mostaccioli’s Tiramisú - traditional mascarpone, espresso, 

  marsala and lady fingers

signature dishes+ 10% Service Charge

with chocolate or limoncello -regular - /

- house made cannoli shell, with whipped ricotta cream

- cured Italian beef

MEAT ON A BOARD

$188Clam (Cesto di Vongole)
jet fresh clam with special garlic, onions, cherry tomatoes and parsley broth

Two Items - $80 Three Items - $118 Four Items - $158

Brie Cheese $68- with fruit

Small - $198 Large - $298

$178Chicken Parmesan
breaded chicken breast, rich tomato sauce, melted with mozzarella and
Parmesan cheese

please ask your server for flavour options

$178Seafood Risotto
onions and garlic risotto topped with grilled bell peppers, prawns, 
scallops and rocket

$160Truffle Risotto - mixed mushrooms, asparagus, onions, garlic

~ served with herb-roasted baby potatoes and grilled vegetables or rocket salad ~Cheese Platter

$135Linguine al "Pesto" Genovese
fresh basil, garlic, olive oil, pinenuts, parmigiano, romano pecorino 
cheese make a wonderful aromatic sauce for the health conscious 
gourmet (Forget the romance tonight).

$58Grilled Zucchini

$58Roasted Pumpkin

$178Chicken Alla Cacciatora
braised chicken, pancetta, portobello mushroom, garlic, onions, 
rosemary and homemade tomato sauce

$172Seafood Linguine
baby squids, prawns, salmon, scallops, basil, onions, garlic, white wine 
and tomato pesto sauce

$70Panna Cotta - a light and delicate “cooked” cream with mixed berries

Deep-fried Whitebait $108
special spicy tartar sauce

a touch of balsamic vinegar and spices

marinated with sage and extra virgin olive oil

$142Orecchiette alla 'Nduja
Italian sausage, spicy ‘nduja, red onions, garlic, pecorino romano 
cheese, cherry tomatoes, rocket salad and a touch of cream

$58Sautéed Spinach - with onions, garlic, olive oil

$68Meatballs (2pcs)
homemade meatballs, fresh basil and rich tomato sauce. Add: $30 / piece

Fettuccine Alfredo $98
creamy fettuccine, butter, garlic, parsley and parmigiano reggiano

$128with chicken -




