“WELCOME TO JAMIE'S ITALIAN. WE'RE ALL ABOUT BEAUTIFULLY SOURCED 7 S 7
INGREDIENTS & SIMPLY COOKED ITALIAN COMFORT FOOD THAT MAKES YOU ALLERGIES OR INTOLERANCES
HAPPY. I REALLY HOPE YOU ENJOY YOUR MEAL!" ” P 0

EST. 2008 ‘ . J

|
CRISPY SQUID (200g)

Fried with chilli, garlic
& parsley, with garlicky mayo

ULTIMATE GARLIC BREAD ©
Soft buns packed with

garlic butter & huffalo mozzarella
$15.95

with the best

JAMIE'S BURRATA ©
Buffalo hurrata

OUR FAMOUS PLANKS

CURED MEATS

San Daniele prosciutto, pistachio mortadella, bresaola & hot soppressata with

Toasted ciabatta, rubbed with garlic
9 topped with the best, fresh ingredients

mini huffalo mozzarella, pecorino & chilli jam, pickles, olives & rainbow slaw

For two $34.95
VEGETARIAN PLANK ©

for dipping $19.95

MUSHROOM FRITTI ©

Deep fried portabella mushrooms
with herby breadcrumbs

& garlicky mayo $13.95

tomato salad,
basil & extra virgin
oliveoil $75.95

CRAB ARANCINI
Fried halls of crab
risotto with a pickled
fennel, hean &

mint salad, yuzu
lime & yoghurt
dressing $75.95

SILKY PATE TOMATO ©
Italian chicken-liver Slow-roasted cherry
paté, smoky hacon, tomatoes, whipped ricotta, -
& Parmesan §75.95 basil & extra virgin olive oil

$15.95
SMOKED SALMON
Cold smoked salmon, CROSTINI SELECTION
horseradish, ricotta, A selection of tomato,
bronze fennel chicken-liver paté, & salmon
&lemon §75.95 crostini §75.95

Chargrilled vegetahles marinated in garlic & herh oil, with mini
buffalo mozzarella, tomato & ricotta crostini, garlicky cannellini
dip, grissini, pickles & olives For fwo $32.95

ULTIMATE PLANK
San Daniele prosciutto, pistachio mortadella, bresaola, silky paté,
pork scratchings & apple sauce, grissini & music bread,
Italian nachos, mini buffalo mozzarella, aged pecorino & chilli jam,
olives & pickles, grilled marinated peppers & rainbow slaw
For two $39.95

WORLD'S BEST OLIVES © @
With a black olive

& sun-dried tomato

tapenade & crispy

music bread $72.95

CRUNCHY ITALIAN NACHOS ©
Crispy fried three-cheese ravioli,
served with arrabhiata

sauce §72.95

SAN DANIELLE
PROSCIUTTO BOARD
[2-months aged &

sliced to order with
arfisan grissini §73.95

OUR FAMOUS PRAWN LINGUINE Garlicky prawns with fennel, tomatoes, chilli & rocket $78.95 / $27.95

PENNE ARRABBIATA ' @ Fiery tomato & garlic sauce, Parmesan, hird's eye chillies & extra virgin olive oil $26.95 / §24.95
GENNARO’S TAGLIATELLE BOLOGNESE Pork & beef ragu slow cooked with red wine, topped with pangrattato & Parmesan $17.95 / $26.95
CHICKEN CASARECCE Braised chicken thigh in a creamy sauce with bacon, leeks, roasted mushrooms & herbs $77.95 / $26.95
SEAFOOD RISOTTO Oozy risotto of saffron, garlic & shellfish sauce with squid, mussels, bronze fennel & crispy capers $26. 95

PICI VERDE V' Spinach pasta with roasted plum tomatoes, basil, mozarella, pine nuts & extra virgin olive oil $76.95 / $26.95

RAVIOLI CON CARNE Beef ragi-stuffed pasta with sage brown butter, smoky bacon, lemon & Parmesan $26.95

SQUASH CANNELONI V' Baked to perfection in seven-veg sauce with béchamel, Parmesan & crispy sage $26. 95

Some people like pasta as a starter, I like mine as a pasta

course followed by secondi, or double it up as a main course Gluten—free pasta available — just ask

HAND STRETCHED, TOPPED WITH THE BEST
INGREDIENTS & BAKED TO PERFECTION

ADD COLD SMOKED SALMON, PROSCIUTTO OR
GRILLED CHICKEN TO ANY SALAD FOR $4.95

(5 )

TRUFFLE MASHED POTATO
Shaved black truffle

SPICY FRIES ©
Gennaro’s chilli rub

ROCKET & PARMESAN SALAD O @
Aged halsamic

CAESAR SALAD

CRISPY POLENTA CHIPS ©
Rosemary & Parmesan

Crunchy croutons, Parmesan & chervil

ADD GARLICKY MAYO OR BLACK OLIVE &

SUNDRIED TOMATO TAPENADE DIP FOR $1.95

SWEET POTATO FRIES ©
Lightly salted

SEASONAL GREENS ©
Veg of the day



APERITIVO

APEROL SPRITZ STRAWBERRY ROSSINI LYCHEE
Arefreshing mix of Aperol, Strawberry purée & ELDERFLOWER
soda & Prosecco §77.95 & Prosecco §76.95 Elderflower & lychee
liqueur — great on its own
BELLINI SOUR CHERRY FiZZ or with antipasti §78. 95
White peach purée Sour cherry & orange make
PLEASE ASK YOUR SERVER FOR OUR FULL DRINKS & DESSERT MENUS &Prosecco $76.95 thislorious spia 7395

ME & MY TEAM HAVE CREATED A LIST OF DELICIOUS COCKTAILS
T0 PERFECTLY COMPLEMENT YOUR MEAL. CHEERS! JAMIE 0 x

[MPORARY

Ylocklaws

Cocklas

cLASSIC |1HRE3"'Nﬁ CONT

150ml glass hottle ' ’

MOSCATO DULCIS SAN $14.00 $66.00 B ‘ ‘ R & c l D E R CUUA PANNA STIL
SILVESTRO DOCG 75Y% AsTi :
Sweet & fresh with hints PERONI 4.7% MORETTI 45% WATER $5.95 750mi FRESH-SQUEEZED JUICE BLENDS /7 $8.95
of acacia & honey $13.95330ml $12.95330ml Orange zinger — orange, green apple & ginger

5 ’ ’ SAN PELLEGRINO Beet the blues - carrot, celery & beefroot
PROSECCO FRIZZANTE $1550 © $72.00 TIGER DRAFT 5% ARCHIPELAGO EVVIVA SPARKLING WATER Clean & green ~ green apple, celery & ginger
2|12Ann|dnuc II"fl_TREw_so % Singapnres’; m fcarrir;;us beer lAIIﬁsl;Agggﬂeﬁv:A $8.95 750ml FRUIT JUICES 47/ $6.95

t - y ]
il fvour f s . 8ol blaned handorted for us SOFT DRINKS L S
' $11.95 330ml hy the Archipelago Brewery, Coke / Diet Coke / Sprite Pineapple/ Tomato

pear & fresh reen appe : $16.95 500ml made from natural ingredients / Ginger ale / Tonic / Soda
CHAMPAGNE TAITTINGER © $125.00 $12.95 300l $5.95 FRESH SMOOTHIES 42/ $8.95
BRUT RESERVE REIMS, FRANCE 5 $17.95 480ml Banana & almond,

ITAA.IAN_ SIJI/IAS Pear & blueberry,
CHAMPAGNE TAITTINGER - $180.00 G &) ranciata Mango & orange

PRESTIGE ROSE Reims, FRANCE Limonata $6.95

WHITE WINE Ll RED WINE Ll

SAUVIGNON BLANC TINTORETTO 12% FRuILI GRAVE $15.50 $49.00 $72.00 MONTEPULCIANO NICODEMI 12.5% ABRuzzo $15.50 $49.00 $72.00
Bright & refreshing with a burst of apple, peach & citrus notes Garnet red in colour with sour cherry & red flowers on the nose :
PINOT GRIGIO | MAGREDI 12.5% FRUILI GRAVE $1750 $57.00 $84.00 CHIANTI CLASSICO CASTELL'IN VILLA 14.5% Tuscany $18.50 $60.00 $88.00
Elegant halance of flowers & fruity notes Intense flavours of ripe black fruit with a light pleasant acidity :
CHARDONNAY BLACK COTTAGE 13% ALBOROUGH $1750  $5700  $84.00 PINOT NOIR BLACK COTTAGE [3.5% CENTRAL OTAGO - $18.00 . $58.00 - $84.00
Elegant & refined style with a lingering, creamy finish : : Glazed cherry aromas & dark fruit flavours with a smooth finish :
SAUVIGNON BLANC SILENI MERLOT SILENI CELLAR SELECTION (2% HAWKES BAY $17.00 $54.50 $80.00
CELLAR SELECTION 12% MARLBOROUGH §17.00 : $54.50 : $80.00 Ripe & juicy with plum, blackcurrant, soft leather & silky tannins g g
Aromas of gooseberry, passion fruit & tropical fruit EARINA VALPOLICELLA RIPASSD ) _ $98.00
SOAVE CLASSICO BOLLA IL GAMBERA 12.57, VENETO o- D - - §70.00 CLASSICO SUPERIORE DOC 14% SN PIETRO : : :
Intense fragrances of flowers & pear with hints of lemon & honey : Intense with a fruity fragrance & notes of liquorice : 5 5
PINOT GRIGIO LIS NERIS 13% VENEZIA-GUILIA - = $118.00 AMARONE DELLA VALPOLICELLA TOMMASI (5% VENETO - = $160.00

Sunny, round & full of ripe fruit with a balanced finish Smooth & dense with aromas of stewed plum, raisin & date

ROSE WINE

ROSATELLO RUFFINO 12% TusCANY
Pleasantly fresh & fragrant with fruity notes

We only source the best wines — delicious on their own

$15.00 $4150 2370.00

or even better when paired with one of our dishes

All prices are subjected to GST and 10% service charge



