Starters
Sydney Rock oysters served natural




      
      
       3.5 each
Fried calamari with rocket, sea salt & lemon aioli





18
Italian meatballs cooked in an Italian tomato & basil sauce with shaved Parmesan

18
Mussels with tomato, garlic & chilli broth with toasted bread

  


18

Atlantic salmon carpaccio with shaved fennel & citrus dressing



20 
Beef carpaccio with rocket, Parmesan & classic dressing




20
Fried zucchini flowers filled with goats cheese,  served with salsa verde
 & lemon

22
Seared  scallops dressed with tomato, basil, lemon juice & extra virgin olive oil


26
King prawns, butterflied & grilled with chilli, oregano & extra virgin olive oil 


26
Antipasto: sliced Italian meats, Reggiano Parmigiano, marinated vegetables and grissini

28
Tasting Plate for two: Italian meatballs, fried calamari, grilled prawns, salmon carpaccio

38
Mains                                                                                  
Tomato, basil & fresh Italian buffalo mozzarella tossed with pappadelle pasta


20

Tagliatelle with a ragu of beef, porcini mushrooms & Chianti with Parmesan


24
Gnocchi with flaked snapper ‘aqua pazza’, cherry tomatoes, basil & toasted breadcrumbs
26

Spaghetti with king prawns in a white wine, tomato & olive oil sauce



28
Whole grilled flounder with a warm dressing of red wine vinegar, parsley & garlic

35

John Dory fillet pan-fried with asparagus & potatoes with a lemon & caper butter sauce

35
Roasted butterflied baby chicken with lemon, rosemary, chilli & garlic with grilled radicchio 
35
Parmesan & sage crumbed pork cutlet with a salad of fennel, lemon, olive & parsley 

35
Pan roasted wagyu sirloin with porcini mushroom, kipfler potatoes & rocket salad

38
Pizza
Margherita - cherry tomato, fresh buffalo milk mozzarella & basil



18
Aubergine - baked eggplant, tomato, smoked mozzarella & basil



18
Mushroom - field mushrooms, taleggio, buffalo mozzarella & basil



18
Pumpkin - roasted pumpkin, zucchini, sweet & sour onions, gorgonzola & pine nuts

20
Pineapple - caramelised pineapple, leg ham, roma tomatoes, mozzarella & parsley

20
Spinaci - spinach, semi dried tomato, olives, feta & chilli




22
Pepperoni - pepperoni, tomato, chilli, mint & buffalo milk mozzarella



22
Italian - meatballs, shaved Parmesan, tomato & oregano salad




22
Ham - leg ham off the bone, ricotta, balsamic reduction & mushrooms



22
Asparagus - asparagus, goats curd, walnuts, garlic, egg, Parmesan & truffle oil


24
Prosciutto - sliced prosciutto, rocket, tomato, Parmesan & balsamic dressing


24
Pork belly - slow roasted pork belly with sweet & sour onions & radicchio


26

Salmon – smoked salmon with mascarpone, caviar, watercress and chives


26
Prawn - chilli prawns, roasted capsicum, tomato & salsa verde




26
* all pizzas are available gluten free (excluding meatball)                                                           

Sides
Garlic pizza bread with sea salt, rosemary, extra virgin olive oil & buffalo mozzarella 

8

Chips with Italian tomato sauce & seeded mustard aioli




8

Rocket, pear & Parmesan salad with balsamic dressing




10
Tomato, basil & Italian buffalo mozzarella salad





10
Warm peas, broad beans & shallots with pancetta & shaved Parmesan



10

Cauliflower gratin with taleggio & herbed breadcrumbs




10

Hugo’s Manly open 7 days – 12pm till late

10% surcharge applies on Sundays & public holidays

Pete Evans signed cookbook “fish” available at reception for $30


