- PANE / BREAD

House baked Bread of the Jay w/ agetf balsamic & evoo $8.90

Bruchetta, olive ta}oenadé, tomatoes, basil, olive oil & ciabatta  $10.90
Mixed marinated olives $8.90

Char gn’(fec[ Eaﬁy octopus $10.90
- PRIMT / ENTREE -

§agana€ Q—(a[oum}j

?an-ﬁfied haloumi w/ lemon, balsamic sauce & toasted ciabatta $10.90
Gnocchi Casarecci

Potato gnoccﬁi, butternut }mm}oﬁin, sage & nut brown butter ~ $1 3.90

Calamaretti con Rucola

Ligﬁtfy dusted yan-fn’ed calamari, lemon, rocket & ‘parmesan  $16.90

- SECOND1/MATNS-

Pollo allaceto Balsamico

Pan seared Chicken breast, brie, semi dried tomato, rocket & pear salad,
agec{ balsamic sauce $26.50

grimz(f Barramundi, mash _potato, greens & lemon butter sauce $29.90

Anatra Confit

Duck conﬁt, gm’fic mash, herb sauce & wilted greens $29.90

Vea[sﬁané COOE@({iﬂfﬁZSH tomato sauce on garﬁ’c masﬁ $2 6.90

The purple olive only uses the freshest locally sourced produce. All the
breads, ravioli, eqg pasta, }aizza, gnoccﬁi & desserts are made afaify on
premises. Risotto used is Vialone Nano from Ttaly.



- PASTA E RISOTTO-

Potato gnoccﬁi, Duck breast, mushroom & madeira cream $23.90

Ravioli Con Ricotta

Ricotta & S}Jinacﬁ Ravioli w/ butternut pumyﬁin sauce $22.50

Pan seared scaffoys, tomato, capers, chillies, olive & cmcﬁovy $24.90

Lingyine al Salmone

Smoked salmon, fetm, oven dried tomatoes, yumj)ém, olives, rocket, pesto
crumbs, _parmesan, olive oil & ﬁnguine $22.90

ﬂSeef & Veal Meatballs, fresﬁ tomato sauce, basil & penne $19.90

Mooloolaba prawn, calamari, 6a6y ocytopus, tomato & basil $26.90
Risotto al Filletto

Grass fec{ eye ﬁ(fet stn'}as, Joumyﬁin, _parmesan & herb risotto  $2 7.90

- CONTORNT -

Rocket, yoacﬁecf pear & parmesan salad $12.00
Mix green salad w/ olives, fetm & red wine vinaigrette $8.90
Seasonal Vegetable sautéed in herb & garlic butter $9.90
Mash _potato w/ gremofam $7.50

Potato Cﬁi}as & lemon aioli $7.90



