
P i z z E

Margherita (v) 
fresh tomato, basil, buffalo mozzarella 
& italian unfiltered olive oil

Verdura (v) 
caramelised pumpkin, roasted zucchini, red peppers 
& goats cheese w/ wild roquette

Tropicale 
italian leg ham, tomato, pineapple & mozzarella

Piccante 
pepperoni, buffalo mozzarella, tomato, ligurian olives 
& fresh basil 

Belluci’s special 
wood smoked chicken, bacon, spanish onion, 
fresh avocado & caesar dressing

Salsiccia 
cotechino sausage, spanish onion, roast peppers, 
tomato & buffalo mozzarella

Gamberi 
qld tiger prawns, fresh chilli, cherry tomatoes, 
buffalo mozzarella & salsa verde

Sicilian (v) 
white anchovies, sicilian olives, baby capers, 
mushrooms & oregano

Proscuitto  
san danielle prosciutto, buffalo mozzarella, mushrooms, 
artichokes, cherry tomatoes, & basil

CARNEVALE 
italian pepperoni, chorizo, leg ham, bacon w/ smokey 
bbq sauce

THAI CHICKEN 
peanut base w/ thai style chicken, bean shoots & 
coriander lime dressing
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I l  f o r n o

Ciabatta 6
freshly baked ciabatta w/ italian olive oil & aged balsamic 

Foccacia 8
baked fresh w/ roasted garlic, ligurian olives & fetta or 
pesto & semi-dried tomato

R i s o t t o

Risotto con Pollo (g) 20
arborio tossed in chicken, mushroom, peas & pancetta finished 
w/ mascarpone

RISOTTO CON GAMBERI (g) 25
saffron infused risotto w/ tiger prawns, baby calamari, 
chilli & asparagus 

Risotto con Zucca (v) (g) 20
caramelised pumpkin, baby spinach & gorgonzola risotto 
w/ toasted walnuts

Pa s ta

Penne Belluci’s 20
crisp pancetta, tomato, onions fresh chilli & a touch of cream

AGNOLOTTI CON POLLO 23
hand made chicken parcels with pancetta, onion, capsicum,  
mushrooms & basil cream sauce

SPAGHETTI POLPETTE 20
traditional pork & veal ragu w/ home made meatballs

PACCHERI AL RAGU 23
large tubed pasta w/ slow cooked beef cheek & vegetable ragu 

SPAGHETTI MARINARA 25
a selection of fresh seafood including fish, prawns, baby squid, eden 
mussels in spicy tomato sugo

LINGUINE PESCATORE 25
tiger prawns, crab meat, baby squid, vongole, fresh chilli, 
olive oil & parsley

ROTOLO (v) 23
hand made rolled pasta w/ caramelised pumpkin, roasted pine nuts, 
'yarra valley' persian fetta & sage burnt butter

PAPPARDELLE CON SALMONE 23
hand made pappardelle w/ salt baked salmon, garlic, baby capers 
& mascarpone

GNOCCHI ARRABIATTA 23
hand made potato gnocchi w/ smoked bacon, chilli, tomato sugo 
& olives

dishes marked (v) are vegetarian 
dishes marked (g) are gluten free on request

C O N T O R N I

Insalata (v) (g) 8
lettuce, tomato, olives, spanish onion & cucumber 

Insalata di Rucola (v) (g) 10
roquette, pear, gorgonzola, walnuts and aged balsamic

Verdi (v) (g) 8
steamed greens w/ confit garlic 

Insalata di Caprese (v) (g) 11
vine-ripened tomato, buffalo mozzarella & basil w/ yoghurt                               
& olive oil dressing

D O L C I

Tiramisu 12
traditional tuscan trifle of zabaglione, mascarpone, coffee & liqueur

Tort del cioccolato 12
caramel & chocolate tart w/ salted cashew gelato

Sorbets & Gelato (g) 12
trio of homemade sorbets & gelati

CANNOLI DI RICOTTA 12
sweet cannoli shells filled w/ bittersweet chocolate & orange 
moscato syrup
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