
From The Oven

Hot crusty Italian bread 	 4.9
with olive oil and balsamic

Freshly Baked Foccacia	 7.9
garlic, olive and fetta, pesto and semi dried tomato 

Entree

Minestrone 	 12.9
with grilled ciabatta

Calamari Fritti (g)	 16.9
salt and pepper squid tossed though greens with spicy 
mayonnaise

Gamberi Piccante (g)	 19.9
spicy king prawns sautéed with cherry tomatoes, chilli jam and 
lime on jasmine rice

Gamberi alla Crema (g)	 19.9
king prawns tossed with garlic, brandy, shallots and cream on 
jasmine rice

Insalata di Cesare	 15.9
traditional cesare with crispy croutons, bacon, poached egg, 
anchovies and shaved parmesan

Insalata di Cesare con Pollo	 17.9
variation of cesare with grilled chicken and avocado, hold the 
anchovies

Risotto

Risotto Con Pollo (g)	 20.9
chicken, bacon, roasted capsicum, asparagus and shallots

Risotto Con Zucca (v) (g)	 20.9
roasted pumpkin, smoked mozzarella and baby spinach

Risotto Pescatore (g)	 24.9
a selection of fresh seafood, fresh tomato and chilli

Pasta

Fettucine con Pollo	 20.9
chicken, bacon, onion, capsicum and mushrooms in a white wine 
cream sauce

Fettucine Carbonara	 19.9
bacon, mushrooms, shallots, cream, parmesan and egg

Penne Bellucis	 19.9
pancetta, tomato, onion, chilli and a touch of cream

Rigatoni Cacciatore	 20.9
chicken, pancetta, roast peppers, mushrooms, semi dried tomato,  
pine nuts and pesto

Rigatoni Salsiccia	 20.9
chorizo, olives, onion, fetta and chilli tossed through a roasted 
capsicum tomato sauce

Linguine Pescatore	 24.9
crab, prawns, cherry tomatoes, olive oil and mild chilli

Spaghetti Polpette	 20.9
traditional bolognaise with home style meatballs

Spaghetti Marinara	 24.9
a selection of fresh seafood delicately tossed in chilli, tomato, 
garlic and parsley

Cannelloni al Forno (v)	 20.9
tubes of pasta filled with baby spinach and ricotta served on 
napoli topped with grilled mozarella

Gnocchi Gorgonzola (v)	 23.9
hand made potato gnocchi with blue cheese crushed walnuts and 
asparagus

Gnocchi Arabiatta	 23.9
smoked bacon, olives, chilli, tomato and fresh herbs

Tortellini al Pollo	 23.9
spinach and ricotta filled parcels tossed with chicken, mushrooms 
and peas in a rose sauce

Pizza

Margherita (v)   	 15.9	 19.9
diced romas tossed through garlic, fresh basil  
and olive oil on mozzarella 

Verdura (v)	 16.9	 20.9
sweet potato, eggplant, spanish onion, roast  
peppers and zucchini

Mediterranean (v)	 16.9	 20.9
roast capsicum, fetta, spanish onion, semidried  
tomato, olives and pesto

Tropicale	 15.9	 19.9
mozzarella, leg ham, tomato and pineapple

Capricciosa	 15.9	 19.9
leg ham, mushrooms, olives, anchovies and oregano

Piccante	 16.9	 20.9
pepperoni, roast capsicum, olives, red onion  
and chilli

Bellucis Special	 18.9	 22.9
smoked chicken, bacon, avocado, Spanish onion  
and tangy caesar dressing

Bombay	 18.9	 22.9
tandoori chicken, spanish onion and mushroom  
with mango chutney and yoghurt 

Carnevale	 16.9	 20.9
chorizo, ham, pepperoni and bacon with a smokey  
bbq sauce

Thai Chicken	 17.9	 21.9
 peanut base with thai style chicken, bean shoots  
and coriander lime dressing

Gamberi	 19.9	 23.9
prawns, chorizo, cherry tomato and chilli

Supreme	 17.9	 21.9
bacon, pepperoni, onion, mushrooms, peppers,  
olives and pineapple

Sides/Salad

Beer battered Chips	 9.9 
Steamed Vegetables	 9.9 
Garden Salad	 7.9 
Mash	 5.9 
Roquette and Parmesan	 9.9 
Greek Salad	 12.9

Desserts 	 12.9

Trio of Sorbet/Gelato
a refreshing trio of  homemade sorbets and gelati

New York Cheesecake
served with berry compote and mascarpone

Mars Bar Parfait
frozen nougat topped with hot chocolate and caramel sauce

Frozen After Dinner Mint
chocolate peppermint mousse semifreddo - irresistible

Citrus Tart
tangy lemon tart served with mascarpone and passionfruit coulis

Med     Lrg

Takeaway

Dishes marked (v) are vegetarian, (v*) denotes vegetarian available on 
request. Dishes marked (g) are gluten free on request
All prices include GST.
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