
- PANE / BREAD

House baked Bread of the day  w/ aged balsamic & evoo              $8.90	
Bruchetta, olive tapenade, tomatoes, basil, olive oil & ciabatta     $10.90
Mixed marinated olives                                                              $8.90
Char grilled baby octopus                                                           $10.90

- PRIMI / ENTRÉE -

Saganak Haloumi
Pan-fried haloumi w/ lemon, balsamic sauce & toasted ciabatta  $10.90
Gnocchi Casarecci
Potato gnocchi, butternut pumpkin, sage & nut brown butter	  $13.90

Calamaretti con Rucola
Lightly dusted pan-fried calamari, lemon, rocket & parmesan    $16.90

- SECONDI/MAINS-

Pollo all’aceto Balsamico
Pan seared Chicken breast, brie, semi dried tomato, rocket & pear salad, 
aged balsamic sauce                                                                   $26.50 
Pesce alla Griglia
Grilled Barramundi, mash potato, greens & lemon butter sauce  $29.90

Anatra Confit
Duck confit, garlic mash, herb sauce & wilted greens	  $29.90

Veal Scallopini al Fungi
Pan-fried Veal fillet, mushroom, marsala wine, cream & mash    $29.90

Osso Buco con gremolata
Veal shank cooked in fresh tomato sauce on garlic mash 	  $26.90

The purple olive only uses the freshest locally sourced produce. All the 
breads, ravioli, egg pasta, pizza, gnocchi & desserts are made daily on        
premises. Risotto used is Vialone Nano from Italy.



- PASTA E RISOTTO-	

Gnocchi Con Anatra
Potato gnocchi, Duck breast, mushroom & madeira cream	 $23.90                                                                                                                                   

Ravioli Con Ricotta
Ricotta & spinach Ravioli w/ butternut pumpkin sauce	 $22.50

Gnocchi Con Puttanesca
Pan seared scallops, tomato, capers, chillies, olive & anchovy	 $24.90
Linguine al Salmone
Smoked salmon, fetta, oven dried tomatoes, pumpkin, olives, rocket, pesto 
crumbs, parmesan, olive oil & linguine 	  $22.90

Polpette con Penne
Beef &Veal Meatballs, fresh tomato sauce, basil & penne            $19.90

Pescatore al linguine
Mooloolaba prawn, calamari, baby ocytopus, tomato & basil       $26.90

Risotto al Filletto

Grass fed eye fillet strips, pumpkin, parmesan & herb risotto	 $27.90

- CONTORNI -

Rocket, poached pear & parmesan salad	 $12.00

Mix green salad w/ olives, fetta & red wine vinaigrette	 $8.90

Seasonal Vegetable sautéed in herb & garlic butter	 $9.90

Mash potato W/ gremolata                                                      $7.50 

Potato Chips & lemon aioli	 $7.90


