
Main Courses
Chicken Toscani’s - tenderloins of chicken tossed in a delightful sauce of dijon mustard, white wine,
sage & cream served with prosciutto & potatoes, served with your selection of salad or seasonal vegetables	 24.90
Parmesan Crusted Veal - veal in a light parmesan cheese crust & napolitana sauce on
a bed of creamy garlic mash, served with your selection of salad or seasonal vegetables	 24.90
Scaloppine Fungi - pan-fried veal with a creamy mushroom sauce & scalloped potatoes, served
with your selection of salad or seasonal vegetables	 24.90
Filleto Agnello - lamb tenderloins marinated in garlic, rosemary & lemon juice with a port &
mint glaze, onion rings  & potatoes, served with your selection of salad or seasonal vegetables 	 26.90
Chicken Eviltini - tender chicken breast rolled with proscuitto, fetta cheese & pesto, with a light mushroom

sauce  & potatoes, served with your selection of salad or seasonal vegetables	 23.90

from the grill
Nolan’s famous tender ‘private selection’ cooked how you like it, served with 
potatoes & vegetables or chips & salad
Big Rump - (14 day aged, grainfed - MSA)	 22.90
Sirloin - (21 day aged, grainfed -  MSA)	 24.50
Eye Fillet - (21 day aged, grainfed - MSA)	 28.90
Sauces - choose from: mushroom, pepper, red wine jus

Extras - 	 Add grilled prawns (4)  $5.00		  Add calamari  $4.50

from the sea
Fish of the day - grilled & served with a tomato beurre blanc, onion rings, &  your selection of potatoes
& vegetables or chips & salad 	 21.95
Garlic & Chilli Prawns - panfried chilli prawns tossed with basil & shallots,
in a garlic, chilli & napoli sauce, served with steamed rice	 20.95
Seafood Platter - a hot & cold platter consisting of prawn cutlets, prawns, oysters, scallops, calamari,

fish, mussels & chips	 - platter 	 for one:  34.90	 for two:  65.00
Oysters	 - natural	 (6)  12.90	 (12)  22.95
	 - kilpatrick	 (6)  14.90	 (12)  25.90

Side Dishes
Chips - with tomato sauce	 6.50	 Side Salad	 6.90
Wedges - with sour cream & sweet chilli	 8.90	 Extra Bread	 2.00
Steamed Vegetables	 7.50	 Additional Sauces	 each 1.00

Pastas (gluten free available add $1.50)
Chicken Spumante - penne with a sauce of chicken, bacon, tomato, onion & mozzarella	 17.90
Prawn & Chicken Pasta - prawns, chicken, shallots, fresh herbs, garlic, tomato & a touch of chilli 

tossed through fettuccini & a creamy white wine sauce	 21.95
Fettuccini Matricciana - chilli, garlic, bacon, mushroom, pepperoni, tomato & onion 	 17.90
Ricotta & Spinach Ravioli - a smooth pumpkin & sage sauce smothering ravioli pasta	 17.90
Salmon Ravioli - ricotta & spinach filled ravioli in a creamy red onion, semi-dried tomato
& smoked salmon  & dill sauce	 19.95
Fettuccini Marinara - combination of prawns, scallops, fish, mussels, calamari,
1/2 moreton bay bug with a touch of chilli in a tomato base sauce	 20.90
Garlic Prawns on Fettuccini - creamy garlic prawns, mushrooms tossed through fettuccini
& served with a salad	 20.95
Pesto Chicken Pasta - tender chicken with semi-dried tomatoes & mushrooms
lightly tossed with penne in a pesto & cream sauce	 18.95
Fettuccini Carbonara - creamy bacon & egg sauce with garlic, parmesan & shallots	 16.90
Spaghetti Bolognaise - spaghetti tossed in a rich tomato & beef bolognaise sauce	 16.50
Vegetarian or Beef Lasagne - your choice of vegetarian or traditional beef,
served with napolitana sauce & a side salad 	 16.50
		  with chips	  add  3.00

Risottos
Chicken Risotto -italian aborio rice with chicken, pumpkin & corn	  16.95
Seafood & Pesto Risotto - with a selected medley of  seafood & herbs	 19.95
Prawn & Scallop Risotto - with seared prawns, scallops & a touch of cream	 21.95
Risotto Verdi - tomato based with zucchini, olives, spanish onions, broccoli & capsicum	 16.95

Pizzas (gluten free available add $2.00)
Tandoori Chicken - chicken marinated in tandoori spices with onion & cheese	 16.90
Toscani’s Supremo’ - pepperoni, bacon, eggplant, mushrooms, capsicum, onion, tomato & cheese	 16.90
Peppered Lamb - tenderloins of lamb, marinated fetta, olives, caramelised onion, rosemary & cheese	 17.90
Vegie Patch - pumpkin, broccoli, capsicum, fetta, pinenuts, rosemary, sour cream & cheese	 16.90
Tropicana - ham, pineapple & cheese	 16.90
Three Tenors - salami, ham & proscuitto with fetta & mozzarella	 17.90

Childrens Meals (up to 12 years)
Crumbed Fish & Chips	 6.00	 Spaghetti Bolognaise	 5.90
Chicken Nuggets & Chips	 6.00	 Ham & Cheese Pizza	 5.90
Ham & Tasty Cheese Fingers	 5.00	 Toast or Sandwich	 3.00
	 (Vegemite, Honey, Peanut Butter or Jam)

Breads & Starters
Pizzetta - garlic or herb  (gluten free available add $2.00)	 6.00
	 add cheese 		  1.80

Garlic & Cheese Calzone - a rolled pizza bread filled with garlic & melted cheese	 10.90
Tomato & Basil Bruschetta (4 slices)	 8.90
Mediterranean Trio of Dips -  ask about today’s selection	 12.50
	 extra dip  2.90		  extra bread  2.00

Home-made Pumpkin Soup - served with lightly toasted turkish bread	 7.90
Garlic & Chilli Prawns - pan-fried chilli prawns tossed with basil & shallots in a garlic, chilli & napoli 

sauce, served with steamed rice	 15.90
Antipasto Platter - great to share -- a selection of  salami, legham, proscuitto, fetta, haloumi cheese, 

olives, semi-dried tomatoes, roasted eggplant, artichoke hearts, baby octopus with oven baked bread 	18.90
Oysters	 - natural	 (6)  12.90	 (12)  22.95
	 - kilpatrick	 (6)  14.90	 (12)  25.90

Light Meals & Salads
Nachos - oven baked corn chips with melted cheese, salsa, sour cream & guacamole	 13.50
 	 with mild chilli beef & beans 		  add 4.00

	 with chicken 		  add 4.50

Garlic Prawns on Fettuccini - garlic prawns  & mushrooms tossed through creamy fettuccini
& served with a salad 	 20.95
Lamb & Haloumi Skewers - garlic & rosemary infused lamb tenderloins & grilled
haloumi skewers served with a side salad	 16.90
Salt & Pepper Squid - snap fried squid dusted in seasoning & served with napolitana sauce
& side salad	 13.90
Vegetarian or Beef Lasagne - your choice of vegetarian or traditional beef, 
served with napolitana sauce & a side salad	 15.90
		  with chips	  add  3.00

Lamb Salad - tossed greek salad with seared lamb tenderloins marinated in lemon, herbs & garlic	17.95
Moroccan Chicken Salad - moroccan chicken, salad, avocado, tomato, & lettuce
tossed with a yoghurt & mustard dressing	 16.95
Prawn & Avocado Salad - fresh garden salad with  avocado, grilled prawns dressed in a
mango vinigrette	 18.50
Warm Beef Salad - warm chilli beef strips served on top of a crisp, fresh garden salad	 15.90
Caesar Salad - cos lettuce tossed with bacon, croutons, parmesan, egg & anchovies in our

own sauce (recommended with addition of chicken or calamari)	 12.90
Greek Salad -mixed leaves, tomato, cucumber, spanish onion, fetta, olives tossed with
a light lemon, oregano & olive oil dressing
(recommended with addition of smoked salmon or chicken)	 12.50

Extras For Your Salads
with chicken 	 add 4.50	 with grilled octopus	 add 4.50 
with smoked salmon	 add 5.50	 with calamari 	 add 4.00
with grilled prawns (6)	 add 7.50	 with lamb	 add 6.50

Lunch Menu (available until 5pm) 
Club Sandwich - chicken, bacon, lettuce, tomato, egg, cheese & mayo served with chips	 12.90
Steak Sandwich - seared steak, tomato, caramelised onion, lettuce & tomato sauce served with chips	 12.90
Chicken Fillet Burger - grilled chicken, lettuce, tomato & aioli on a lightly toasted turkish
bread served with chips	 12.90
BLT - bacon, lettuce, tomato & mayonnaise served with chips	 12.50
Tempura Fish & Chips - served with salad	 11.90
Tandoori Chicken Wrap - served with  salad & a yoghurt  cucumber dressing	 11.90
Chilli Beef Wrap - tender beef strips, marinated with a sweet chilli yoghurt. 

Served with  salad	 11.90

Turkish Bread (lightly toasted)	 with chips add 3.00
Vegetarian  - mushrooms, capsicum, olives, onion, fetta with a napolitana sauce	 11.90
Caprisi - bacon, tomato, cheese, avocado, mayonnaise & sweet chilli	 12.50
Luigi’s - chicken tenderloins, roasted capsicum, eggplant, semi-dried tomatoes, cheese,
lettuce & creamy mayonnaise	 12.50
Aegean - smoked salmon, avocado, spanish onion, lettuce & cream cheese	 12.90

Open Grills - Delicious toppings on thick toast
		  1 slice 7.50	 2 slices 13.90	 with chips add 3.00
Chicken - avocado, roast capsicum, sweet chilli sauce & grilled tasty cheese

Ham - spanish onion, pineapple & grilled tasty cheese

Mediterranean - eggplant, capsicum, olives, semi-dried tomatoes & grilled tasty cheese

Lunch Size Pasta
Spaghetti Bolognaise - spaghetti tossed in a rich tomato & beef bolognaise sauce	 11.00
Fettuccini Carbonara - creamy bacon & egg sauce with garlic, parmesan & shallots	 11.00
Risotto Verdi - tomato based with zucchini, olives, spanish onions, broccoli & capsicum	 11.00
Chicken Risotto - italian aborio rice with chicken, pumpkin & corn	 11.00

v = vegetarian          gf = gluten free          ♥ = heart smart          6 = available until 5pm
Each meal is freshly cooked to order - Your patience is appreciated
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Breakfast & Brunch (available until 5pm)
The Toscani’s BIG Breakfast - grilled bacon, eggs (poached, fried, scrambled), chipolatas,
hash brown, sauteed mushrooms, grilled roma tomatoes & thick toast	 13.95
Classic Bacon & Eggs - prime bacon rashers, eggs to order (poached, fried or scrambled),
grilled roma tomatoes & thick toast	 9.50
Mediterranean Breakfast - haloumi cheese, rocket, tomato bruschetta 

& poached eggs on  toasted turkish bread	 11.90	

The Big Omelette - choose three fillings from cheese, ham, tomato, onion,
bacon or mushrooms, all wrapped in a fluffy 3 egg omelette & served with  thick toast	 11.90
Scrambled Salmon - smoked salmon, red onion, & dill all tossed in a creamy scrambled

egg & served on toasted turkish bread	 12.90
Eggs Benedict - poached eggs served on toasted muffins with grilled ham 

& topped with hollandaise sauce	 11.50
		  with salmon 	 extra 3.90

Bacon & Egg Sandwich - grilled bacon & egg toasted between 2 slices of thick toast with tomato sauce	 8.90
Scrambled Eggs - served with grilled roma tomatoes & thick toast	 7.90
Traditional Pancakes - a stack of fluffy pancakes  with maple syrup & whipped cream	 8.50
		  with ice-cream 	 add 1.00 

Mixed Berry Pancakes - a stack of fluffy panckes, maple syrup  with a mixed berry compote	 11.90
		  with ice-cream	  add 1.00

Canadian Pancakes - a stack of fluffy pancakes with bacon & maple syrup	 11.90
Raisin Toast or Cinnamon Toast	 1 slice 2.00	 2 slice 3.90
Fruit Salad - seasonal assorted fruit  (with natural yoghurt extra $2.00 with muesli extra $2.50)	 8.50
Extras (available with any breakfast):
Add hash brown (1)	  $1.00	A dd mushrooms	  $1.90
Add chipolata sausages (2)	  $1.50	A dd bacon (2 rashes)	  $3.00 
Add tomatoes	  $1.50 	A dd salmon 	 $3.90
Add hollandaise sauce	  $1.50

Hot Beverages
Venezia Coffee Flavours (Irish Cream, Macadamia Nut, Butterscotch, Orange, Caramel,

Vanilla, Hazelnut, Chai or Almond)	 0.80
Extras:	 Mega Mugs 0.50	 Soy Milk 0.50	 Decafe 0.50	 Ice-cream 0.50

Cappuccino	 3.30
Flat White	 3.30
Short/Long Black	 2.90
Cafe Latte 	 3.70
Macadamia Nut Latte	 4.50
Hot Chocolate (with marshmallows)	 4.00
Hot Mocha (with marshmallows)	 4.30
Hot White Chocolate (with marshmallows)	 4.50
White Chocolate Mocha (with marshmallows)	 4.80
Italian Hot Ciok (heavenly italian thick hot chocolate)	 5.20
Vienna	 4.00
Mellowchino	 4.00
Short/Long Macchiato	 3.10
Affogato	 4.00
Loose Leaf Tea	 3.30
(English Breakfast, Irish Breakfast, Earl Grey, Jasmine, Peppermint, Lemongrass ,Chamomile, Green Tea) 

Liqueur Coffees (Kahlua, Irish Whisky, Baileys, Tia Maria, Cointreau, Frangelico)	 6.90

Cold Beverages
Soft Drinks (Coke/Diet Coke/Sprite/Lift/Fanta)	 3.00
Bottled Coke/Diet Coke/Sprite/Fanta	 3.50
Lemon, Lime & Bitters	 4.00
Lipton Iced Tea - lemon, peach & green	 4.00
Tiro Sparkling - Grapefruit, Red Orange, Apple	 3.80
Ginger Beer	 3.70
San Pellegrino Chinnotto	 3.70
Hartz Mineral Water - lemon lime or wild berry	 3.70
Fruit Juices - orange, pineapple, apple, tomato, tropical	 3.90
Mt Franklin Sparkling or Still (600ml)	 2.70
Iced Coffee - or Chocolate, Caramel, Strawberry, Vanilla, Banana or Lime	 4.30
Iced Mocha	 4.40
Milk Shakes (Malt extra $0.20)	 4.10
Ice Cream Spider	 3.90
Fruit Smoothie - a blend of fruit salad with mango puree, ice-cream & ice	 5.90

Wines
Sparkling Wines
Orlando RF Brut Cuvee	 SA	 5.60	 19.90
elegant nutty fruit bouquet with bready yeast characters
Jacob’s Creek Pinot Noir (200ml)	 SA		  7.50
premium bottle, soft, crisp & clean sparkling wine - enough for one!
Yellow by Yellowglen (200ml)	 SA		  7.50
a full & generous wine with a lovely mouth feel & creamy mousse	
Killawarra Dusk Strawberry (200ml) 	 MULTI		  7.50
subtle infusion of berries balance a bouquet of bright fruit characters

White Wines
Orlando RF Chardonnay	 SA	 5.60	 19.90
tropical & citrus fruit run the full length of the soft lively palate
Bilyara Chardonnay by Wolf Blass	 SA	 5.60	 19.90
tropical melon & peach characters with subtle oak integration
Montage Semillon Sauvignon Blanc	 NSW	 6.20	 22.90
fresh tropical & citrus fruit with a refreshing dry finish
De Bortoli Deen Verdelho	 NSW 	 6.50	 23.90
a fresh vibrant wine with a touch of honeysuckle & tropical fruit
Jacob’s Creek Chardonnay	 SA	 6.60	 23.90
peach melon fruit flavours with a hint of nutty  oak
Rosemount Diamond Cellars Traminer Riesling - tropical fruit aromas	 NSW	 6.60	 23.90
combine with delicate blossom notes; sweet tropical fruit flavours with a clean, lively finish
Rosemount Diamond Cellars Semillon Sauvignon Blanc	 NSW	 6.60	 23.90
inviting wine with tropical fruit, rock melon, gooseberry & kiwi fruit notes
Sero Chardonnay Pinot Grigio - fresh unwooded chardonnay	 VIC 	 6.60	 23.90
blended with the trendy Pinot Grigio, a dry refreshing finish
Wyndham Estate Bin 777 Semillon Sauvignon Blanc	 SA	 7.10	 25.90
fresh lemon grass & tropical passionfruit  lift  to provide a full & lingering finish
Tylers Stream Sauvignon Blanc	 NZ	 7.10	 25.90
aromas of passionfruit, redcurrant, citrus & nettle
Matua Valley Hawkes Bay Sauvignon Blanc	 NZ	 8.00	 29.90
soft ripe gooseberry flavours & aromas dominate
Goundrey Unwooded Chardonnay	 WA	 8.00	 29.90
tropical fruit aromas with excellent balance
Devil’s Lair 5th Leg White – honeydew melon, guava & gooseberry	 WA	 8.30	 30.90
aromas, with zesty, citrus & grassy characters
Stoneleigh Sauvignon Blanc - an approachable style, with vibrant	 NZ 	 8.90	 34.90
tropical fruit & a good balance of ripe flavours & fresh acidity

Red Wines
Orlando RF Shiraz	 SA	 5.60	 19.90
medium intensity with mature berry fruit & curry spice aromas
Bilyara Shiraz by Wolf Blass	 SA	 5.60	 19.90
a fruit driven style with a bouquet of lifted spice, plum & red berry
Montage Cabernet Merlot - blackberry, cherry, coupled with spicy aromas	 NSW	 6.20	 22.90
Jacob’s Creek Rose - soft, sweet raspberry spice fruit flavours	 SA	 6.20	 22.90
are harmoniously balanced with lively acidity on the finish
Wolf Blass Eaglehawk Merlot	 SA	 6.50	 23.90
vibrant red colour with fantastic cherry/berry aromas
De Bortoli Deen Shiraz 	 NSW/VIC	 6.50	 23.90
rich plum & spice with intense fruit & a silky oak finish
Rosemount Diamond Cellars Cabernet Merlot	 NSW	 6.60	 23.90
intense plum & dark cherry fruit with earthy, strawberry merlot tones
Richmond Grove Black Cat Shiraz 	 SA 	 6.60	 23.90
generous and rich in style, with fresh, spicy berry fruit & underlying toasty vanilla oak
Windy Peak Pinot Noir 	 VIC	 7.10	 25.90
lovely soft wine showing a mix of strawberries & spice
Wyndham Bin 444 Cabernet Sauvignon	  SA 	 7.10	 25.90
a medium to full-bodied wine to be savoured with a variety of red meat or pasta dishes
Devil’s Lair 5th Leg Red - a complex & inviting bouquet of berries,	 WA	 8.30	 30.90
plum & cassis notes  cherries, combined with a lovely lifted shiraz spice 

Beers
Light Beer
Cascade Premium Light, James Boags Light		   	 5.40
midstrength Beer	
Carlton Midstrength, XXXX Gold, Crown Gold			   5.40
Heavy Beer
VB, Carlton Cold, Foster’s Lager, 
Pure Blonde (Low in Carbs), XXXX Bitter			   5.60
Premium Beer
Cascade Premium, James Boags Premium,
Crown Lager, Corona, Stella Artois, Heineken			   6.40

Pre Mixed
Smirnoff Twists (Arctic Berry, Tropical, Lime),  West Coast Coolers			   6.90

Spirits & Liqueurs (incl mixer)
Scotch, Bundaberg Rum, Bacardi Rum, Gin, Bourbon, Vodka, Brandy, Ouzo		  6.50
Cointreau, Tia Maria, Baileys, Kahlua, Midori, Tequila, 	 7.50
Frangelico, Southern Comfort, Malibu	 7.50

Premium Spirits, Liqueurs & Ports
Johnnie Walker, Jack Daniel’s Bourbon,  Jamesons Irish Whisky, Jim Beam	 7.50
Glenfiddich Single Malt Scotch, Remy Martin V.S.O.P Cognac			   7.90
Galway Pipe Port			   5.90

We accept Debit Cards, Visa, Mastercard, Bankcard, Diners & Amex
($10 min applies)

$2.50 Corkage P/P  $1.50 Cakage P/P
 15% Surcharge on Public Holidays where applicable, all prices inclusive of GST

v = vegetarian          gf = gluten free          ♥ = heart smart          6 = available until 5pm SQ Dec 07
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