Starters

Bread and Mix Olives 95k

Homemade bread, warm black and green olives
Tomato Bruschetta 90k

Grilled bread, tomato, garlic, basil

Trio Bruschetta 6pcs 125k

Grilled bread, tomato, chicken liver and beef carpaccio
Carpaccio di Manzo 130k

Thin sliced tenderloin, capers and dijon

mustard dressing, parmesan, truffle oil

Crocchette di Patate 125k

Breaded potatoes & parma ham croquettes, garlic mayo
Burrata and Tomato Salad 165k

Burrata cheese, tomato, basil, bread

Parmigiana di Melanzane 130k

Fried eggplant, tomato sauce, basil, parmesan,
mozzarella

Pasta
Tortelli di Ricotta e Spinaci 130k
Homemade tortelli, spinach, ricotta,
parmesan butter sage sauce
Spaghetti alla Carbonara 125k
Spaghetti, eggs, bacon, parmesan
Spaghetti Pomodorini e Stracciatella 130k
Spaghetti, fresh cherry tomato sauce, basil,
stracciatella cheese, parmesan
Tagliatelle al Ragu alla Bolognese 140k
Homemade tagliatelle, beef ragu, parmesan
Tagliatelle alla Boscaiola 135k
Homemade tagliatelle, Italian pork sausages,
mushroom sauce, parmesan
Lasagna 145k
Homemade pasta layers, beef bolognese sauce,
parmesan
Risotto ai Funghi Porcini e Asparagi 190k
Risotto porcini mushrooms, asparagus, parmesan
Paccheri al Ragu della Nonna 145k
Paccheri pasta, slow cooked pork ragu, parmesan
Rigatoni Amatriciana 130k
Rigatoni pasta, tomato sauce, bacon, parmesan

Garlic Pizza Bread 100k P 1zza
Rosemary, olive oil, garlic

Mozzarella Garlic Pizza Bread 115k
Mozzarella, fresh tomatoes, garlic, basil
Napoli 120k

Tomato sauce, oregano, anchovies, olives
Margherita 125k

Tomato sauce, mozzarella, fresh basil
Margherita Prosciutto e Funghi 150k
Ham, mushrooms, mozzarella, tomato sauce
Prosciutto Crudo 180k

Prosciutto crudo, tomato sauce, mozzarella,
rocket salad, shaved parmesan

Burrata 175k

Burrata cheese, tomato sauce, rocket

salad, cherry tomatoes

Arancini al Ragu 130k

Fried rice balls filled with bolognese sauce, green peas
Beef Tartare 120k

Hand minced beef tenderloin, shallots, Worcester sauce,
tabasco, olive oil, parsley, mustard, bread croutons
Garlic Prawns 125k

Star anise & thyme infused butter, pan fried tiger
prawns, fresh herbs, toasted bread

Calamari Fritti 115k

Fried semolina crusted calamari, tartare sauce
Polpette di Mamma 130k

Mixed beef & pork meatballs, fresh herbs, toasted
bread, tomato sauce, garlic, basil, parmesan

Tagliere di Salumi e Formaggi 290k

Selection of Italian cured meats, cheeses,

chutney, mixed olives, bread

Ravioli Parmigiana 140k

Homemade eggplant ravioli, tomato sauce
parmesan sauce, mozzarella, basil

Ravioli Maremmani 165k

Homemade ricotta spinach ravioli,
bolognese sauce, parmesan

Ravioli di Manzo 145k

Homemade beef ravioli, beef jus, parmesan suace,
mixed mushrooms

Ravioli Gamberi e Burrata 155k
Homemade prawns ravioli, burrata, ricotta,
basil pesto, bisque, tomato

Gnocchi alla Sorrentina 125k
Homemade gnocchi, tomato sauce, mozzarella, parmesan
Gnocchi al Pesto 140k

Homemade gnocchi, basil pesto, parmesan
Gnocchi 4 Formaggi 145k

Homemade gnocchi, blue cheese, saporito,
goat cheese, parmesan,

Linguine con Aragosta 270k

Linguine, lobster, bisque, chili, garlic
Linguine allo Scoglio 155k

Linguine, light tomato sauce, prawns, squid,
clams, mussels

Diavola 145k

Spicy salami, tomato sauce, mozzarella, spicy oil
Seafood 145k

Mix seafood, tomato sauce, mozzarella

Salsiccia e Funghi 130k

Italian pork sausage, mixed mushrooms, mozzarella,
mascarpone cheese, cherry tomatoes

4 Formaggi 150k

White base, gorgonzola, brie, parmesan, mozzarella
Caprese 130k

Tomato sauce, fresh mozzarella, fresh tomatoes,
basil, oregano

Vegetarian Pizza 140k

Olives, bell peppers, onions, mushrooms,

fresh herbs, capers, tomato sauce, mozzarella
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Main Course
Meats from the Grill

All cuts come with baby romaine, choice of roasted potatoes or fries, choice of rosemary or mushroom sauce

Ribeye 365k
Australian Purebred Black Angus 230g
Fillet Mignon 395k
Australian Purebred Black Angus 230g

Beef Tomahak 100gr / 125k

Australian Black Angus
*Ask the stall for weight availability

Wagyu T-Bone 1.900k
Australian Wagyu 900gr

AA MB 5

Wagyu Striploin 545k
Australian 250gr MB 4/5

Wagyu Tenderloin 695k
Australian 250g MB 6/7

Wagyu Ribeye 660k
Australian 300g MB 5

Other Meats

Pollo all’ Emiliana 260k
Golden fried
chicken breast Bologna style,
gratinated with
prosciutto crudo-mozzarella-parmesan,
fries, salad

Pork Belly 270k
Crispy pork belly,
jus, roasted potatoes,
sauteed vegetables

Rolle di Pollo 285k
Chicken roulade filled with
mushrooms, wrapped in
[talian prosciutto crudo, chicken jus,
potato gratin, asaparagus

From The Sea

King Prawns 320k
Grilled king prawns, grilled
corn, roasted potatoes,
bisque on the side

Snapper in Guazzetto 290k
Pan-seared snapper fillet,
seafood guazzetto,
toasted bread

Salads and Sides

Casa Blanca Caesar Salad 120k
Grilled chicken, baby romaine, cherry tomatoes,

bread croutons, anchovies sauce, shaved parmesan

Greek Salad 100k

Baby romaine, cherry tomatoes, red onion, cucumber,

feta cheese, olives

Rocket Salad 90k

Rocket, shaved parmesan, cherry tomatoes
Insalata Mista 95k

Iceberg, romain lettuce, radicchio, wild rocket,
watercress, pickled onion, bread crumb,
honey lemon dressing

Asparagus 95k

Sautéed asparagus, parmesan cheese
Broccoli 75k

Stir fried broccoli, garlic, chili

Roasted Cheesy Cauliflower 95k
Roasted cauliflower, parmesan, mozzarella
Roasted Potatoes 55k

Roasted baby potatoes, parmesan
Mashed Potatoes 65k

Creamy mashed potatoes, parmesan
French Fries 55k With Truffle Oil 65k
French fries, parmesan

Indonesian Delights

Beef Rendang 230k
Slow cooked beef shank, coconut milk, garlic,
shallot, chili, mix spices,
steamed rice

Desserts

Tiramisu 85k

Homemade coffee infused lady fingers, mascarpone

Ice Burnt Cheesecake 90k

Cheesecake with chocolate, blueberries, mint syrup

Chocolat Fondant 80k

Dark chocolate fondant, vanilla ice cream
Profiteroles 75k

Bigne, vanilla whipped cream,

chocolate ganache coat

Créme bralée 75k

Creamy custard, caramelised sugar on the top

Sate Ayam 195k
Grilled marinated chicken satay stick,
peanut sauce, steam vegetables with
spicy grated coconut, white rice

Cheese Selection 145k

Selection of cheeses, honey, nuts, bread
Affogato 50k, add liquor 80k

Vanilla ice cream, coffee

Lemon Meringue Cheesecake 90k
Crumble tart shell, lemon curd cheesecake,
flamed meringue

Millefoglie 75k

Crispy layered pastry, chantilly cream, berries
Panna Cotta 75k

Vanilla panna cotta, strawberry coulis
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Desserts

Tiramisu 85k Cheese Selection 145k
Homemade coffee infused lady fingers, mascarpone  Selection of cheeses, honey, nuts, bread
Ice Burnt Cheesecake 90k Affogato 50k, add liquor 80k
Cheesecake with chocolate, blueberries, mint syrup ~ Vanilla ice cream, coffee
Chocolat Fondant 80k Lemon Meringue Cheesecake 90k
Dark chocolate fondant, vanilla ice cream Crumble tart shell, lemon curd cheesecake,
Profiteroles 75k flamed meringue
Bigne, vanilla whipped cream, Millefoglie 75k
chocolate ganache coat Crispy layered pastry, chantilly cream, berries
Créme brialée 75k Panna Cotta 75k
Creamy custard, burnt sugar on the top Vanilla panna cotta, strawberry coulis
HOT ICED
Co‘ﬂ‘ees Ezﬂﬁ:sghot Espresso gg -
Long Black 30 40
Latte 35 45
Cappuccino 35 45
Mocha 35 45
Hot Tea 35 45
Dessert Cocktails Espresso Martini 125
(vodka, kahlua, coffee, sugar syrup)
Vitium 125

(baileys, kahlua, coconut cream)
GLS BTL
Sweet White Wine Sensuale Moscato Vigneti del Vulture 140 810

Moscato, Basilicata, IT

Thomas Barton Reserve Semillion 175 1.200
Sauvignon Blanc, Sauternes, FR

GLS BTL

Porto Churchill’s, Late Bottled Vintage Port 175 1.200
Douro Valley, PORTUGAL

1 shot 2 shot BTL

1 Montenegro 60ml - 180 -
quueurs Fernet Branca 60ml - 180 -

Grappa Alexander 115 190 1.350

Jagermeister 110 180 1.250

Fra Angelico 110 180 1.250

Kahlua 115 190 1.350

Baileys 115 190 1.350

Sambuca 120 200 1.450

Amaretto Almond 140 220 1.850

Brandy St-Remy 115 190 1.350

Cognac Martell VSOP Red Barrel 185 260 2.650

Cognac Hennessy VSOP 215 295 3.250
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