
 
 

Oliver’s Italiano Dinner Menu 

 

Primi 

Salmone Affumicato 

Smoked salmon with julienne fennel salad and Lavosh Crisp $ 18.00 

Black Angus Eye Fillet Beef Carpaccio 

Thin slices of Wagyu eye fillet beef served with rocket, cherry tomatoes and shaved parmigiano cheese  

with a chive citronette dressing (g) $ 18.00 

Calamari Fritti 

Classic Italian fried calamari served with rocket salad and aioli   $ 16.00 

Sicilian Garlic Prawns 

Traditional Sicilian garlic prawns cooked in a  tomato and chili sauce(g) $ 20.00 

Ricotta and spinach ravioli 

Light and fluffy ravioli filled with ricotta and spinach, served with Napoli sauce (v)   $ 18.00 

Secondi 

Pesce del giorno con salsa verde 

Fish of the day served with a green herb sauce (g) $ 34.00 

Bistecca di Manzo ai funghi 

Porterhouse steak served with mushroom sauce and Italian style vegetables (g) $ 42.00 

Filleto di Manzo 

200g Eye fillet served with steamed vegetables, mashed potatoes and pepper sauce (g) $ 44.00 

Petto de Pollo alla Boscaiola 

Free range chicken breast with mushroom cream sauce served with soft polenta (g) $ 34.00 

Veal Saltimbocca alla Romana 

Sliced veal cooked with sage, prosciutto, blue cheese, mashed potato and vegetables  

accompanied with a white wine sauce (g) $ 30.00 

Risotto alla Zucca 

Risotto cooked with roast pumpkin, peas and spinach (v)   $ 24.00 

Parpadelle alla ragu D’agnello 

Parpadelle served with spring lamb ragout   $26.00 

Traditional Chicken Cotoletta 

Fresh chicken breast crumbed and fried to a golden brown, served with crispy chips and salad (g) $ 26.00 

Linguine alla marinara 

Fresh seafood, served with homemade linguine, cooked in olive oil, garlic and chili (g) $ 32.00 

 



 

 
 
 

Contorni   -   $ 9.50 

Chunky potato chips with Tuscan salt and rosemary 

Rocket salad with cherry tomatoes, feta, apple and parmesan cheese 

 

Dolci  -  $ 12.00 

Almond Tiramisu Slice 
Coffee almond-soaked sponge, with layers of mascarpone cream with hints of Frangelico and hazelnut (v) 

 
Passionfruit Semifreddo 
Citrus salad, orange syrup 

 

Chocolate Budino 
Warm chocolate pudding topped with fresh cream and spiced fruit and chocolate sauce. 

 

Mille-fueille 
Fine puff pastry served with vanilla custard and poached pear Creme anglaise 

 

Strudel di Mele 
Apple wrapped in crispy pastry, served with vanilla ice cream and salted caramel sauce 

 

Strawberry Panna Cotta (v) 
Strawberry compote, lemon curd and Chantilly cream (v) (g) 

 
Trio of Australian cheeses 

 Served with water crackers and dry fruit (v)   $ 18.00 
(serves 2) 

 
 
 
 
 
 
 
 

 
 
 


