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All" Anticas Specials Menu

Pane - Breads

Pizze Bianca - White Pizza
Garlic pizza with parmesan and mozzarella

Pizze e Pesto - Pesto Pizza Bread
Pizza bread with rocquette pistachio pesto and
mozzarella cheese

Pane di Aglio - Garlic & Chive Bread
Fresh crusty sourdough garlic & chive bread
3 pleces

Bruschette di Pomodori -

Tomato & Bocconcini Bruschetta
Tomato and bocconcini bruschetta with extra virgin olive
oil, balsamic reduction and rocquette - 2 pieces

Secondi - Mains

Penne al Sonte’ - Chefs Penne
Tubular pasta with bacon & baby spinach in rocquette
pistachio pesto creme

Insalata Italiano - ltalian Salad
with Chicken

Fresh baby spinach, rocquette, Spanish onion, Sicilian
and Kalamata olives, semi dry tomato and cherry
tomatoes And grated imported Italian Grana
padano cheese

Cannelloni Della Casa - Spinach and

Ricotta Cannelloni (V)
Spinach and Ricotta cannelloni oven baked in a rich
napolitano sauce with roasted eggplant, mozzarella
and parmesan cheese

Tortellint Amatriciana - Veal Tortellini
Veal tortellini with bacon, chilli, olive & fresh basil in rich
napolitana sauce

Spaghetti Traditionale - Traditional Favourites
Choice of pasta: Fettuccine, Linguine, Penne or Spaghetti

Choice of sauce:
- Bolognese - 10 hours slow cooked ltalian tomato and meat sauce simmered
with aromatic wooded herb and vegetable mirepoix
+ Carbonara - Smoked bacon, egg, parmesan, cracked pepper in a cream sauce
- Napoli - Homemade vegetarian Napoli with tomatoes, Ralamata olives,
presh basil and capers

Secondi Pizza's

Pizze Capriccosa
Ham, Kalamata Olives, Mushrooms, Oregano & Garlic

Pizze Big Toni
Chicago Style - Pepperoni, Mushrooms & Chill

Pizze Margherita (V)

Cherry Tomatoes, Bocconcini, Oregano & Fresh Basil

Pizze Soprano
Pepperoni, Double Mozzarella & more Pepperoni -
Bada Bing...

Pizze Calabrese
Cherry Tomatoes, Kalamata Olives, Onions, Roast
Capsicum, Pepperoni & Chilli

Pizze Queenslander
Ham, Pineapple & Oregano

Pizze Inferno
Ham, Pepperoni, Onion, Chilli, Jalapeno Peppers

Dolci - Desserts

Torta di Bustrengo
Polenta and apple cake from the region of Bologna,
finished with créme Praiche’ and maple syrup

Strawberry Gelati
Fresh gourmet Gelati served with chefs mixed berry
compote and wafers

Lemon Sorbet
Lemon sorbet refreshes the palate between courses or
after the meal



